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Abstract

The effects of different culture conditions on nisin producing of Stepfococcus lactis 1318 were investigated in
19981999 . The estimation of nisin is a zone plate inhibition method using the test organism marine Vb sp. These culture
conditions include different carbon sources ( glucose , lactose , galactose , sucrose , maltose , fructose , mannose , cellobiose ,
xylose , sorbose) , nitrogen sources ( yeast extract, peptone, beef extract, tryptone, NH 4, ( NH 4) 2SO 4, NH 4NO;
and combined nitrogen sources) , te mperature( 20,25,30,37 H1 40 C) , pH(5.0-8.0) , inoculate volume( 0.5 %6 %) and
broth volume(30,50,100,150 and 200 ml) . The results were as folow. The fermentation broth free of Steptococcus lacitis
L318 keeps antibacterial activity after 2-5 times dilution. The best growth of strain and the high antibacterial activity can be
abstained when sucrose or glucose is used as carbon source and yeast powder, peptone and beef extract are used as conr
bined nitrogen source . The optimum te mperature , inoculation proportion and volume were 30 C, 2%4 % and 100 ml,
respectively . In addition, the initial pH had no significant effect on nisin producing . (*Iéﬁiﬁ :YUIJ]J}B]J})



