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Table 1 Effect of glucose concentration on the
fermentation

%%*ﬁﬁi(&&f/(g L") AmB F':ﬁ/(mg -L") DCW/(mg-L™")

15 894.6 26
30 1544.4 42
45 1850.7 45
60 1486.5 41
75 1215.6 34
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Fig. 3 Effects of different nitrogen sources on
the fermentation
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Table 2 Effects of beef extraction concentrations
on the fermentation

SR FEWIE/ (g L) AmB/(mg-L")  DCW/(mg-L™)
10 1272.7 26
25 1521.3 31
40 1580.0 33
55 1157.0 29
70 268.3 25
85 240.1 27
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Fig. 4 Effects of inoculation on the fermentation
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Table 3 Effects of glass bead quantity

P FEER AR AmB/(mg-L™") DCW(mg-L™")
papiict 1034.5£18.5 30+3.0
10 2138.2+4.5 32+1.0
30 3110.5+1.2 36+0.9
40 4033.122.3 38+3.1
50 4179.4+9.6 37+5.0
60 4563.2+11.2 39+4.2
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Fig. 8 Effects of glass bead numbers on the morphology
of Streptomyces nodosus (10x40)
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Optimization of fermentation medium and fermentation conditions
of Amphotericin B producing strain

ZHANG Bo, DOU Binxian, ZHANG Haidong, LIU Zhiqgiang

Institute of Bioengineering, Zhejiang University of Technology, Hangzhou 310014, China

Abstract Amphotericin B (AmB) is one of the most efficient antimycotic agents, thus widely used in clinical practice. In this study,
Streptomyces nodosus ZJB15076 is used for AmB fermentation. The optimal carbon source, nitrogen source and fermentation conditions for
the production of AmB are tested. The results show that glucose and nitrogen beef extraction is best for the fermentation of AmB. And the
optimized fermenting conditions through single factor test are summed up as follows: culture temperature 28°C, initial pH value 7.0,
inoculation 2% and liquid volume 40 mL/250 mL. The influence of adding glass bead is significant. After adding glass bead, the production
of AmB is increased by 341.1% and reaches 4563.2 mg/L.

Keywords Amphotericin B; Streptomyces nodosus; carbon source; nitrogen source; optimization of fermentation; microparticles
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