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Effects of Potassium Nitrate on Biosynthesis of Astaxanthin
by Phaffia rhodozyma

Hua Yanyan Sun Yumei He Lianfang Chen Fangliang

(College of Bio & Food Engineering, Dalian Institute of Light Industry, Dalian, 116034 ,China)

ABSTRACT Cell growth and astaxanthin synthesis of Phaffia rhodozyma with potassium nitrate, sodium ni-
trate, ammonium sulfate and peptone as nitrogen source, were studied. The results showed that the cell growth
and astaxanthin synthesis of Phaffia rhodozyma were enhanced by low concentrations of potassium nitrate (0.1~
0.9 g/L), but were inhibited by high concentrations of potassium nitrate (3.0~9.0 g/L). When the fermenta-
tion medium contained 0.3 g/L of potassium nitrate, cell re-growth and astaxanthin re-synthesis phenomena ap-
peared during the fermentation process of Phaffia rhodozyma . The highest cellular dry weight and cellular astax-
anthin content were 8.13 g/L and 0.993 mg/g respectively.
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