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Fig. 1 Effect of different carbon sources on lycopene fermentation
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Fig.2 Effect of different nitrogen sources on lycopene fermentation
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Fig. 3  Effect of different oils on lycopene fermentation
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Table 2 The result of orthogonal test

FRY HEEF Fm HEw BaoRaE/

By
dJn

W B (© (D (mg-g™")
1 1 1 1 1 10. 2
2 1 2 2 2 23.5
3 1 3 3 3 25.6
4 2 1 2 3 12.7
5 2 2 3 1 16. 8
6 2 3 1 2 20.7
7 3 1 3 2 15.3
8 3 2 1 3 18.9
9 3 3 2 1 27.1
K, 59.3 38.2 49.8 54.1

K, 50.2 59.2 63.3 59.5

K, 61.3 73.4 57.7 57.2

k, 19. 8 12.7 16.6 18.0

k, 16.7 19.7 21.1 19.8

k, 20.4 24.5 19.2 19.1
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Table 4 Results of verification test
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Optimization of fermentation conditions for lycopene production by

the filamentous fungi Blakeslea trispora

LUO Wei, ZHOU Ya, GONG Zun-yang, DU Yao, GU Qiu-ya, YU Xiao-bin

(School of Biotechnology, Jiangnan University; Key Laboratory of Carbohydrate Chemistry & Biotechnology,
Ministry of Education, Wuxi 214122, China)

ABSTRACT The filamentous fungi Blakeslea trispora is one of the most promising microorganism for the large-scale

production of lycopene. This study optimized the fermentation conditions of a strain of Blakeslea trispora obtained from

laboratory by breeding. Firstly, the single factor experiments on carbon source, nitrogen source, oil additives, inocu-

lation amount and the ratio of positive and negative mating type were carried out, and results showed that corn flour,

soybean meal, cottonseed oil, 10% for inoculation amount and 1:5 for the ratio were the best choice. The concentra-

tion of corn flour, soybean meal, cottonseed oil and the blocking agent was tested by orthogonal design and the opti-

mum combination was determined by range analysis and variance analysis. Under this condition, the yield of lycopene

was 29.9 mg/g.
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