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Studies on Carotenoid Production with Fermentation Process by
Photosynthetic Bacteria R,

Gu Qing Liang Xinle Li Jianrong

(College of Food Science, Biotechnology and Environment Engineering,
Hangzhou University of Commerce, Hangzhou, 310035)

ABSTRACT The composition of fermentation medium and cultural conditions for carotenoid pro-
ducing by photosynthetic bacteria Ry were studied and optimized. Under the optimum conditions
of NaAc 0.3% as carbon source, (NH, },80, 0.3% as nitrogen source, Mg?" 0.15g/L, inoculum
concentration 8%, pH7.0, 15001, and incubation at 30°C, after 5 days’ fermentation, the ab-
sorption of carotenoids is 1.280 at 476nm.

Key words photosynthetic bacteria, carotenoid, fermentation process optimization
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