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Breeding and Primary Study on Biotechnology of Pseudomonas

Aeruginosa BS — 03 Producing Rhamnolipid Biosurfactant in Flask

Shen Wei  Yang Shulin  Ning Changfa
Tang Shirong Lu Xiao

Biotechnology Institute of Nanjing University of Science and Technology Nanjing 210094

ABSTRACT  The strain BS—03 Pseudomonas aeruginosa was mutagenized with UV and UV +
LiCl. The best mutant LY4 which glycolipid yield increased from 4.1 g L to 6.8 g L and its
biotechnology was studied. Suitable conditions for the highest yield 8.93 g L. were as follow 6%

plant oil 0.2% urea with certain amount of inorganic salts. Fermentation temperature of 34°C  initial

pH of 8 stirring revolution of 200 ~240r min and fermentation period of 2d were used in our study.
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