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Optimum Screening of the Fermentation Medium for Ice
Nucleation Active Bacteria

Yan Yali Chen Qingsen  Cui Xipeng Hu Zhihe Liu Jianhong
Department of Bioengineering Tianjin University of Commerce Tianjin 300134

ABSTRACT In this paper the effects of the composition of medium and adding different nuturiments in
medium on the cell growth and the ice-nucleation activity were studied. The composition of the medium
was optimized by orthogonality test. The optimum cultivation medium consisted of adding galactose 0.4 %
yeast extracts 1.5% crude phospholipid 0.01% in MPDA medium. The total weight dry weight of bacte-
ria cultivated in the optimum medium increased by about 2.4 g/1. and the ice-nucleation activity increased
by 24.3% compared with that of original conditions.
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