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ABEFERBLIZMRILHR

R B o' BAER AaF' HEE
WHAKFETE ®E 710069)
HELHET BE 710077)

W F O GECEALEER, B THERRAMAESREYSENEREE, MARTE
FOEHT TR, RP TALCHSHTRE k8" BRI ERMIBLAE, AHRERR
(AR SHERE(EMIEE 2.4 AR FABENEMER. TFEB/BEHX 20,8
B/ANO-R0HMABERBBRYEN. AEHRR=E. F A8 NH HHFERHEAE
BAEH. B _EES 1 BEMARMHAMEAHREREFHHEN, HEBRPHE L EER
frEw, TEREREYSHER 15% ~29%.

XWP UEX EELZSY, KL

A8 Q.939.97 HEWHFARED A XHEES  1000-3061{1999)01-0104-08

ABERIKFHNBEVAER, ENPVIEENTER G AW, FRAIX ¥ = [KH A4S
R H . L RRERERCORESREEN, RSTHAES A BB RER MR LT
HRERR I EERNEEAGY. GEREITHTFIEBERABNES. REAERER
BAKFSRABFMEEERK, REKFETRE, XELEEAFAFEETIEBRENN
2000 «, Ti & E LB EE =BT 200 oY, B4R REAA B 1k 8000~ 12000 u/mLP], 4=
FER AL, B TFOBRTEONAERAIAMNMLABEEZAEEAGES MR, A HE
EEFHTLSEE N EFENWARENEY, RS E FSTEEMNE, EmB T8
EOBRHETTE.

FWRGEAMHA LG REEEY 687 WRENHRMEXNHE I #FRANRT. &
XEFEEHELMHE WAREHBAMSEFHIE.

1 ArdAo g &

1.1 i
FRERHEL 68 ME .

1.2 #FENE
BHREE R 3.5z, WEHEW 1.7, TR 0.9¢, LAV 1.5¢, H#EHE 3. 5¢
FAM 1.3, BiM&0.6g, BERE 240 0. 15g, B &b 0. 5g, B B ¥ K EEF 100mL,

A FE AN ERBEREETH96KI2 - G111 ) Bevi 4 HEH &8 H(971ZK09) .
HEIHEAR K #H, EEH BEE,
W P A 1997-12-29, # [6 H #1:1998-07-15,
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1.3 &%AH

1.3.1 FEBEFEF:. ALERESRERTFEIRETHFRMAEEFREL, 8 37CHE
BEDEF 6-7d, _

1.3.2 —RFFIEFR. BHREXEN pHHE 6.8, RCHR, HHERFEREHT=
ARNETRE LIRS 2 d.

1.3.3 ZZR7iEs. BHRFEXKEH pH HE 6.8, HiEF 2d B9 —KFFLL 20% B8
PR T REEREP, 203 d EVRBIERRT.

1.3.4 ABER. B_SRTENTFAE=ARRAEETHTRBES BERHENY
5%,34~31CERIES, BREARERNY 4 4, LB REHY e RHER 7 d

1.4 EBIESHEN

1.4.1 SRR SBNE . BURF BT 85350, MR 2 1 a8 R
B,

1.4.2 FEEHME . REARSPHERE, HHERME LTHEERT R,
1.4.3 HIERARNETE: ABERMONE LB B IFBM W< K FER KR, B
ABRSHMKBEERNECY R, ZYHT 483 nm LERKXREE, THTEEN
Ko SRIAFERH A BEHH K EERE T Be7E pHY. 5 B fli4R, B I EE8R (0.1 mol/L) #i#8,
i {5 AL R R 42 W M BHBE (8 mol/ L) KB A B XN EDWE.

1.4.4 pHWE. XM EBIET pH M E B # % H Omni-Culture Fermentor & 5 Ff
W R BB, BREFL R TN pH ME H pH BEMAE.

1.5 IZ&#/RIEFZE

1.5.1 EXZFERI: B EA L] 28, EREZBEST T 7 HESERIETRLA
BHTHEFHTRES 8, EHENRESARAERN TRAERS TRRY, FHER
Bt ], ZESCAR 4 14RE B Y843 LIS X 3B A /KFIER K. 2k H M4 ST #5828 00 3 50 89
PEATBHE AL BE

1.5.2 BRARMAL: RENGERRE, EERERAMRFABEHEXEENHEE, 68
HERS BRRZ AR S REZ WRHT T 2R b8 20 B4, il o oA R F A
HAEHLERKT, AEREMR AT,

1.5.3 WAEFMBNKFMLBERENEN: B TR TFEANENHELBRW
WU BENED S M. ¥t NH REMSRMAIREANBSIRaE s 1K
LA AR L 2R R — B, SRR MK T,

2 #R5i1#6

2.1 BREE

2.1.1 EXZTRER. TERERRE L. TREESLEBRTLUFEME K, X 7 #
BERfoP, MABEHMERARE. EXE>EHE> D0 >BRE>EH>H
R B > WM _ S

2.1.2 BREBRENREREMLAEREABRNEN. SRRk BARYHEA
B, RABEEYM RO L RRE. BRBOMERRENGRARNTELEGEET)
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2700 HR.EEKMKBEH. EREMNE
2600 T Tk BAMN, G T ERR(OSRE
e~/ WK Y. T A
7 3300 AN HWE LR R S HH LY, BE
2 2200 mirs ]_ 15 % RBRI 0 — 1 BB .
§ ool KB R 20,25, W 2 o
2 2000 4 DA, B B O 0 0 X
11:-.’3 starch soybean cornsteep sugar CaCOs(NH, ;SO KH,PO, DE WY LU I, L BB KM ELH T

— AR B, B T R A R,

Bt FREKTPHZH ZEAEENLS, 5.
Fig.1 The effect of different substrate on A dy/dz=0 BB r=2.64
7 -_ - .
the production of erythrus-mycin
UEFBFHEEREZ LY

n =200 r/min, t =96 h

2640, MOABENEYERBNE

Flo
y= —~1095.62 + 21352 — 102.312° (1. 5<x<<3.0)
mugf =2135-102.31 x 322 3400
~ 3000
2800 TE‘
/] o 2600
~ 2600 =
g 2400 / » E 2200
E 200 & 1800
& 2000 ,b‘f"
1800
1.2 1.6 2.0 2.4 2.8 3.2
Cm/cm

B2 REFFENEEREZ LMAIHEE
BH IR

Fig.2a The effect of the ration of the sugar

B2b #EEMERYOBERLNER
Fig.2h  The effect of the sugar cone. and
the starch conc. on the production

conc. to the starch conc. on the production .
of erythrus-mycin

n=200 r/min, t =96 h

2.1.3 HRANMABRAME R BIRAFEESARBRZ L, S SAEL LREHN
AL R 80~ 120 Z W, [ 3 ik, B IR/ B FRTE 20 ML BE T £ AR,
2.1.4 FTHLRWHHLM: RESCIK(S~8]RE, Bl i Bl B 6 Pl AR LR &L
RIUMAPIBRAED G BREPRITNEEKFROEEEW AR —NX
BETHER, NMEREVSHAELW, RNREKFREF, BREAFLEELKE,
HEE T RE AT RHLERH AR, B, HNEDRERERE, X B %R E—
TR PRBHMER . EREP AN BT ST EAN ", L AR TER
T it HE, KRR NE 1,

of erythrus-mycin
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T1 MENHIEEARNEW 2550
Table 1 The effect of the absorption . 2400 /J‘,._-—‘
t . roduct g
agent conc.on the produc £ s 1
The conc. of The conc. of the . \é 2100 /
M a
the absorption product/ {u/mL}) /:au; VL;N E 5
- m M 19
. 1800
0.00 2171 2088 — 2130 12 14 16 18 20
C ot/ N
0.02 — 2404 2479 2442
0.05 2911 2487 — 2699 B3 ARBE LA OERZRKEYER
0.10 2462 _ 2662 2462 Flg 3  The effect of C/N on the DrOdllCIiOl'l

of erythrus-mycin
n = 2001/ min, ¢ = 96h

#* Note: rn = 2001/ min, t = 96h

FURE FERBMEEL D, W NH EAFRK, R0k FS K, NH 3 BB K,
BT R MR RS NH BT MO A 3, MERNMRINK FEEEM LB
BEAT, 4R  BRIEH.

MATEL, RS &MEN, TERAEZEDSMER 5% ~24% L E,
2.2 hEETRE
2.2.1 RMWEERE pH BRENL: KEFEZRE/MIERY LW, BRI EF G,
REEL RS pH EHAL LB T8, pH A& 6.4~7.0 Z ), TN FHRAEREY S BB Y
AR, X WTRERMERER ALY T EEERER.
2.2.2 REABPEEATL: AHRERORETER T EHASERFHEH LR
HERPRERE, EHEAS B ER R —EE 0% G, NTTERES TOEEA/BH
Lo

X CTHEATREANESTAE B TREEEY, fikeERaTEE, B
HHEEBAEHEIFMGT, BWEKFRE, 3 BRI L LS DO KERZBEBER A

3
7.2 120
70 AL 100
80
6.8
k- f 50
6.6
B NI ] w0
6.41— ] J 20
6.2 .vxj [i]
e w80 120 180 200 0 40 80 120 180 200
t/h t/h
B4 Al 5 590 w8 A BF pH L8 Fs5 AR IRPEaAT g
Fig.4 The variation of pH value during the Fig.5 The vadation of DO during the process of
process of the old technical ferment new researched technical ferment
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3 & #

ik 68 WHNABEEYARFIm LA RTHR, BHEMAHITE SR
R TABRRBEAT, MRERTRE I AT 10%~25%.

MAHEE SR  RERESEERRENNEHGSHETHR, SHRERES®
HREZ Y 2.64 BHBEMT 687 MMM LY SR, HAKPEMBAFRRE13%,

2 35 X W
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The Improvement of Fermentation Technical Parameters for
the Eryhrus-mycin Formation®

Fan Daidi’ Chen Bin' Shang Longan' Shen Lixin' Li Baozhang!
Sun Fianmin® Zhang Li¥ Yang Suidong®
Y{ Chemical Engincering Department of Northwest University, Xi* an T10069)
¥( Xi ' an Pharmaceutical Factory, Xi” an T10077)

Abstract Several fermentation parameters had been observed relating to erythrus-mycin formation.
The conditions of the strain growth and metabolism had been revealed. The substrate of the carbon,
the nitrogen as well as the proportion of the carbon to the nitrogen in the media and the effect of the
addition of the absorption agent on the fermentation were studied. The optimal media and technical

parameterts were obtained.
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