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X, 0 10 20 20 0 10 10 20 0 20 0
X5 10 10 5 15 5 5 15 10 15 15 15
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PCA 4 Y,=—0.4936X, —0.3788X,+0.6454X, —0.4432 X5
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Y,=—-0.0767X, —0.8553X,—0.5064 X, +0.0790 X5 2 "
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1 —0.2451 1.8493 5 A Monte Carlo
2 -0.9246 0.4374 3
3 -2.3798 -0.8562
4 0.9765 —0.5684 3
5 -0.9972 1.1250 3
6 ~1.6768 -0.2869
7 1.6796 0.0009 A3
8 0.2244 -1.2927
9 0.5777 0.0456 18.37
10 1.0001 —1.4111 g L
11 1.7653 0.9571 2.4
5 pH
2 pH 7.0
pH pH
4
3
X, glL! X, glL! X; gL7! X, glL! Xs gL™! g L7t
Al 114.5 15.2 50 11.2 14.0 17.61
A2 112.6 14.6 50 6 14.3 17.84
A3 117.3 14.2 50 5.8 15.8 18.37
4 pH 4 pH 6.4
pH OD gL' 18.24¢g L
6.2 0.95 17.18 pH
6.4 1.17 18.24
6.7 1.25 16.65
7.0 1.16 15.17 2.4.2
7.2 0.97 14.57
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Breeding of Guanosine Producing Strain and Optimizing
of Fermentation Condition
Zhang Bei Ma Lei Wu Gaihong Zhang Kexu  Chen Ning

College of Food Science and Bioengineering Tianjin University of Science and Technology Tianjin 300222
ABSTRACT Guanosine-overproducing mutant was derived from Bacillus subtilis T1001 by using ul-
traviolet and diethyl sulfate DES . The mutant was selected directionally and step wisely on the agar
plates containing methionine sulfoxide MSO and 8-azaguanine 8-AG . The fermentation medium
was optimized by pattern recognition method and the fermentation condition was also studied. Under
the optimal condition the mutant could produce guanosine 23.68 g L after fermentation in 5L auto-
fermenter for 60 hours.
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