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Fig.8 Effect of sequence of pH values to metabolism
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EFFECT OF pH VALUE AND DISSOLVED OXYGEN
CONCENTRATION FOR EXPRESSION OF HEPATITIS
B SURFACE ANTIGEN BY GENETICALLY ENGINEERED
YEAST IN FERMENTATION PROCESSES

Shi Yuan Tang Xiaoxuan Yuan Weikang Chen Minheng
(East China University of Chemical Technology, Shanghal)
Shen Luping Li Zaiping

(Shanghai Institute of Biochemistry, Academia Sinica, Shanghai)

Cell growth and cxpression of hepatitis B surface antigen (HBsAg) interact
on each other in fermentation to produce cxogenous protein HBsAg by genetically
engineered yeast S, cerevisiae containing the HBsAg gene,Then there are adju~-
stable sequences of pH values together with the metabolic phenomenon of the
two processes, It is important that dissolved oxygen concentration in fermenta-
tion should be controlled to maintain the stability of recombinant plasmid and
abtain the high ecxpression of HBsAg ,Under the condition to control the disso-
Ived oxygen concentration to 70% saturation, The stability of the recombinant
plasmid should be maintained at 73% and expressed amount of HBsAg gene

achieved 98,6 in relative concentration,
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