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( Lactobacillus acidophilus) CICC 6005 Co® R 1
LS8, pH 3.6 72h, pH 3.8 104h, 1~
9.2 ¢/L 16.5g/L.
Co® -
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Abstract ;: Originally from Lactobacillus acidophilus CICC 6005,an acid tolerance mutant strain
LS-8 was obtained by Co® mutagenesis and the selected strain had high growing speed as tar-
At pH value 3. 6 and 3. 8, the yield of I-lactic acid by fermentation of LS-8 for 72h and
104h were 9. 2g/L and 16. 5g/L,respectively, which revealed much higher than that of reported

get.

investigation.
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1.1

( Lactobacillus acidophilus ,CICC

6005) ,
1.2
MRS
10 g/L.

o

20 g/L, 5 g/L.

10 g/L,AcNa « 3H, O 5 g/L.
K,HPO, « 3H,O 2. 62 g/L,

2 g/L.

MgSO, « 7H,0 0. 2 g/L.MnSO, « H,0 0. 056 g/L,

MRS-3. 8(1~lactic acid) : L~
MRS pH 3.8,1~
l4g/L,
17 20 g/L, 20 g/L,
100mM/L (pH 4.5,
27 20 g/L. 20 g/L,
6 mol/L HCI pH 3.6 3.8,
1.3
MRS )
MRS ,37°C ,
1% 10h .
1.4 Co*
s 12 000
r/min 10min, 2,

0. 6kGy. 0. 8kGy.

. 1X10°/ml
0kGy. 0. 2kGy. 0. 4kGy.

1. 0kGy. 1 2kGy, 1 4kGy,
1. 6kGy.1. 8kGy, 100p1 ,
MRS ., 371C 3d,
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Fig. 1 Comparison of original strain and mutant strains

for cell growth in MRS-3. 8(L~lactic acid)

WT: ,2~48;

~48:mutant strain.

. WT.:Original strain, 2

2.2 pH 4.5 Ls8
LS8 17
96h, 8~12h
- . 100mM/L
pH 4.0~4.5 .
. LS8
; 32h LS8
; 48h,
( ODg,  1.9087), LS
8 52. 4% (ODg,
2.9097); . LS8
. 72h ( ODg,  3.6393),
( 2a),
- .
24h, - 3
32h LS8 -
. . 96h
. 9.0g/LC 2b), 5.3g/
L 69.8%, .
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Fig. 2 The curves of growth (a) and the curves of 1~

al

lactic acid (b) of LS8 and original strain at pH value 4. 5
m :6005, o LSS8.
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Fig. 3 I-lactic acid fermentation of LS8 at low pH val-

ue.
(a)pH 3.5~3.8.(b)pH 3. 4~3. 6,
(a)pH value 3. 5~3. 8,(b)pH value 3.4~3.6.
m:ODws a:l-  vo:pH . m: ODus a:
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