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ABSTRACT In order to optimize the e-poly-L-lysine(e-PL) fermentation conditions in a 50 L fermentor, the
effects of pH and stirrer speed on the batch fermentation and fed— batch fermentation of ¢-PL production
were studied. The results showed that the growth of cells was promoted when pH remained at 5. ¢, the syn-
thesis of ¢-PL was inhibited, the accumulated e-PL was depolymerized, and high &-PL accumulation was a-
chieved at pH 4.0, Under the optimal condition, controlling pH4. 0 by glucose auto-feeding and stirrer speed
350 r/min at later stage, the production of e-PL was 7. 36g/L, the yield to glucose was 0.072g/g. This con-
trol and feeding strategy enhanced the production of ¢-PL 11 times.”

Key words e-poly-L-lysine(e-PL), Streptomyces albulus, fermentation, fed batch, pH control
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