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2 1 2 2 2 0.175
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Optimizing Bioconversion Conditions of Conjugated Linoleic
Acid by L. helveticus L7
Liu Xiaohua Cao Yusheng Chen Yan

(Jiangxi-OAI Joint Research Institute, The Key Laboratory of Food Science (Nanchang University) ,
Ministry of Education, Nanchang 330047, China)
ABSTRACT  The bioconversion conditions of conjugated linoleic acid by L. helveticus L7 were studied. It was
found that the optimum conditions were MRS medium, fermentation temperature 30C , static cultivation, LA
concentration 1.000 mg/mL, and fermentation time 36 h. The yield of ¢9, 211 — CLA was up to0 0.572 mg/mL in

SL fermentor by batch fermentation.
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