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(1)YMS #3: 5

AHEMRR 4 g, BERRE 42, FFF 10 g,CoCl,-6H,0
5 mg, HR 20 g, AWM AKEZELL, pH 7.2,

2)F FHE 5

TR 30 g, EFH 2, RKEEBAK 2 g,CoCly -
6H,0 5 mg, I AKME 1 L,pH 7.0~7.2,

(3) REEH &

AWHIER 70 g, BER R H 20 g, MgSO, - 7TH,0 0.5 g,
K,HPO, -3H,0 0.5 g,KCl 4 g,CaCO; 2 g,CoCl,*6H,0 5 mg,
MFWAKEZELL,pH7.0~7.2,
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# 50 mL A BRI 08, B AR RIARAB KBRS, LOSTHET
ZFiEE,REHFUHETE(DCW, g/L)ER,
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SR HPLC 4 #7 F st A7 B 1.0 mL A BEH, A
4.0 mL BB, B2 30 min, 1A G 10 min B — K, E L,
B R REREAT HPLC %M . B & AT 1T
3IWBUR B,

HPLC (447 &40 C18 R F Ak, B4 15 em, W48 4.6
mm, WA B BE/K =85/15, & 1.0 mL/min, 8 ] 3 K
246 nm, FHEER 10 pL,
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gL /g L /mg-L /mg-'L

1 EEEH(TR) 20 6.72 175.91£25.18 b 343.98+31.32 b
2 X3 20 7.7 * %330.95+30.12 cd * % 634.48+58.57d
3 A 20 7.34 * *718.59+59.45 f * +1374.76 +80.93 f
4 EEELR 20 7.13 * % 764.63+65.23 1 * %1415.96+97.45 f
S WEEGaR 20 6.34 * *416.74%£37.76 ¢ * %832.79+54.34 ¢
6 KEEAK 20 6.01 *237.99+34.56 ¢ %434.92£38.22 ¢
7 NERFEEB 20 5.68 #84.98+11.32a #161.24£20.14 a
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Fe Ly IE R EAE S
1 HEBAB(TE) 20 g/L
2 BERER 11
3 Ehts 11
4 HAEGH 11
5 BEW 11
6 WFESY 11
7 AXEEAY 11
8 NERFEE LB 11

728.35+50.28 d

# #272.81+23.51b
# $#238.74+£18.88 ab
#460.29+37.65 c
#437.83+32.20 ¢
$#483.58+37.67 c
##191.11+25.33 a
# $488.59140.16 ¢

1378.26+72.74 d
# #546.87+43.32 ab
# #487.69+31.09 ab
# #041.30£56.62 ¢
# #893.65+50.45 ¢
# #985.95£41.09 ¢
# #398.03£20.97 a
# #983.16£82.10 ¢
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;3] THER gt /g-L ! M4 W % Bl/mg-L ™! P R B /mg L
1 AE (xR - 423.75+35.28 a 805.32+54.47 a
2 KNO,3 0.5 467.69+40.35 a 915.21+60.13 ab
3 (NH,),S0, 0.5 % 540.20+37.78 b * +1056.13+71.23 b
4 NH,NO, 0.5 488.59+51.26 a % 953,98 +67.68 b
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MEME BL MMARELTBNAHBN TR, 25 RE %
EEEAKLBRISMN(20 g/L)H S5% ~60% LA AKX — K
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Hep, (NH,),S0, WECR B, BB RS TRE R~ R
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LW — BT T A BRI B A (NH, ),S0, % B4
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ming Py 4 36 % Bl MAEEELTR
/g-L71 /mg+L7! /mg-L™!
0.5(x ) 540.20£43.53 b 1056.13+55.15 b
1.0 596.11+31.29 b 1103.95+47.12 b
1.5 544.87+44.08 b 1081.19+43.09 b
2.0 519.23+51.56 b 1016.12+60.12 b
4.0 # 395.57+38.79 a # 788.17+38.89 a
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HHA B MM ARRETRBLATRRE. HR,. X
(NH, ), SO, B vk 5 9k S 1 I B , [ 48 5 3% i 7= 2 S i
18, 46 902 M T B R vk BE A (NH, ),S0, (4.0 g/L) B , i &
f# (NH, ), SO, T2 415 35 6 BT 4 B R 08 A M 1 F, T 42
B BLAMEER S~ EHH B TR,

3 & #
BNARAEIMEREN T EEESE GB- 156 1§

BEBEFMERRERERNSFMRALRER A
Wb RAR AR RRRE B RO E
EH B REAR TR A R AR, T LREA
BB R RBEE AR, BN 7%, BEEAH
1% ,(NH,),S0, 0.1% ,MgS0, - 7H,0 0.05% ,KCl 0.4% ,Ca-
C0,0.2% ,CoCly-6H,0 # & ,pH 7.0~7.2, ZEXRILR R EE
BHEAET , TR EHIKE 1100 mg/L A EAMMEHFE R
PREEBEFKTE NS ERAER T AEmFHUEY
RY - PEHRFN, TF THLER.
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The Analysis of the Effect of Different Nitrogen Sources on the Yield
of Avermectins of the GB — 156 Strain of Streptomyces Avermitilis

Bi Ran

(China Agricultural University, College of Biological Science, Bejing 100094 ,China)

ABSTRACT The research used the strain GB — 156 of the Streptomyces avermitilis and had studied the effect on biosynthesis of aver-
mectins by different organic and inorganic nitrogen sources. The result of research shows that the protein powder of peanut is the best or-
ganic nitrogen source and the yield of avermectins has been heightened to 334.7% and 308.9% after adding protein powder of peanu to
the fermentation medium. The (NH,;),S0,, acting as an effective inorganic nitrogen source, can improve the total yield and the yield of
Bl avermectins by adding 1% to the fermentation medium. By this research, we have found the proper nitrogen sources optimized fer-

mentation medium for producing avermectins.
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