@ézﬂfﬁil

Ay B ¢ 4

Vol.33,N0.23,2012

— PR N A 2 B K I FLAT A % 355 28 U ke

B, EhE ,E=a %
(LIFESRALLAFE TRFR, T T4M 121001 ;
2B SLAL IR A PR E) SLAL BRI, 5L A B R E R .5 LT, EiF 200436)

 E.ad@da—#FH I S AR R IB AT H BXR-5-3 L R BRI & B IE B v b 8] R B IR JE b A IR IR BOR
SN BAEMNE S FEFLEMTHMNFERARLBLINE KT LIRS HLTRARG M4 ALK
FRAEEE 8 % 20cm, I8 AH A N84 S B A 300 e/ mL, 4 32 B 1] % 20min, 3 % 4549 7~ ¥ 4 339.0mg/L,

KOS S4B, RESLAR T, ik

Mutagenesis-screening of a high-yield
exopolysaccharide of Lactobacillus. Sake
BAI Li—juan' ,JI Zhong-mei' , LI Xiang—dong’
(1. College of Food Science and Engineering, Liaoning Medical University, Jinzhou 121001 , China;

2. State Key Laboratory of Dairy Biotechnology, Technology Center, Bright Dairy & Food Co., Ltd, Shanghai 200436 , China)

Abstract . It was studied that a strain of Lactobacillus.Sake BXR-5-3 which had high-vyield of exopolysaccharides
was mutagenized in different distance and time of ultraviolet ray, different concentration of nitrosoguanidine and
composite mutagenesis by ultraviolet ray - nitrosoguanidine. It was showed that the best conditions for the
composite mutagenesis was the distance of ultraviolet ray for 20cm, the time for 10min and the concentration of

nitrosoguanidine for 300ug/mL,the yield of exopolysaccharides was 339.0mg/L.
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Fig.1  Yield of exopolysaccharide in different distance

and time of ultraviolet ray(n =3)
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Fig.2 Effect of nitrosoguanidine concentration

on yield of exopolysaccharide(n =3)

23 ErFMEEREIATENREFTERGHN
pri e

LA 2.1 Fl 2.2 fsic o6 g5 S8 Sy JLal, 58 5 55 A2k i
RS R B ) DL K I T 3k K e R Sl 35 B R )



Ay B ¢ 4

@ézﬂfﬁil

IR VEAT Ly (3") IEAR S50 . SLEGLE AN 2 iR,
K2 OEHMR AR &7 IE A S 4 R
Table 2 Result of orthogonal test to mutagenesis

by ultraviolet ray—nitrosoguanidine

s Wi a
TS A B C (/L)
1 1 1 1 37.5
2 1 2 2 103.3
3 1 3 3 45.6
4 2 1 2 94.8
5 2 2 3 339.0
6 2 3 1 46.4
7 3 1 3 66.7
8 3 2 1 56.9
9 3 3 2 61.6
K, 186.4 199.0 140.8
K, 480.2 499.2 259.7
K, 185.2 153.6 451.3
k, 62.1 66.3 46.9
k, 160.1 166.4 86.6
k, 61.7 51.2 150.4
R 98.3 115.2 103.5
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