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Abstract
A process for efficient recycle fed-batch culture was carried out to increase cell
mass and spore production by Lactic acid bacteria isolated from Kimchi. A large
quantity of cell mass obtained by feeding concentration of sugar in recycle
fed-batch culture. When the high density of salt was created that the cell mass
was come-down. In this study, cultured in different feeding concentration of sugar
conditions. Lactic acid bacteria by recycle fed-batch culture was investigated in 2L

working volume of fermenter, obtained the maximum cell mass was 15.17g/L.
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2 Fo] Eolde B FFY FAHFES F2 glucose, maltoseS w33k AT
o2 7+ ¥ 2 Lactobacillus plantarum} %9 874+ ¢ Leuconostoc
mesenteroides$} Pediococcus%: 5o| #ol glch 7A€ she Agjed oM /4t
9] Zgo] ofF Atk gy oz fAkEE FU(laN) oA Z4F AldsH dE
A8 7 714 FL¢aE AP A dBiA ok 2 9d A F A
Ze ZU9 R AT 4L JA2 Zd FERY EAS AANAFH
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Materials and methods

1) &5 2 WA

€ AN AER gFe HANMERH 75 28AE AAske Lactic acid
bacteria®] . MRSEjA|o| A 25 2t o2 Aldjujdatdr AP AHEL dF<]
oW BEe AN SAAZPYS AHESETh TF MY A% WA 24e
Yeast extract 5g/L, Peptone 10g/L, Sugar 20g/L, Ammonium citrate 2g/L, Sodium
acetate 5g/L, Magnesium sulfate 0.1g/L, Manganese sulfate 0.1g/L, Dipotassium
phosphate 2g/Lo]l 208] FHH|AE WE A YA &2 FYUSIY FAH
H74e Sohugick

) WiEA L f7H W%
Fehaa v gof] AMSEH HEYL 300ml SeAIE VNS FH|sle wiAE 2z
100ml% wHSo] pH 652 akx 121°CoA] 1587F Adsle] #2 M2 & 30°C
shanking incubator(Dongyang Scientific Co.)o|A] 12A]7F ZI €} &H(100rpm)sle] Al-&-
sigick & dlel A AZe) 10%2) 200mle] AMlel S HEIAAT 4714 Wik
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& 5L 4§ 7|(Hanil Scientific Co.)ollA] working volume 2LZ 3}le 2%+ 30°C,
HHEEE 100rpm~200rpm, 5712 1002 W3S Fo] ujYge gy Bad

S Z2438lo gad =2 I F7H %S do FHuAE 9T e
F94stack. pHE IN HCl3} 5N NaOHE =dalgth

w

) 4] 3y

E53 2dqA A Y AFERAE Goli7] f8te AHedde 443 HF L
2 sampleE Z}7Z} 1ml¥ 3l UV-vis §33 =4 (Dong-il SHIMADZU)E o] &
st} 93 600nmol|A] O.D(optical density)E ZH3sGY YHA ImlZ2+ 1.5ml
micro-tubeo]] Fo} 1,2000rpmo A 10min YA LS F A45AL vz 24
MEE THTE 33 MFelA 50°CoA 24hr AXAA AX FEFS SH3AL
6212 1A 02 sampleE FHsl 919 I vVl 2 FHES AAZFE
A3ttt HPLCE o] &3t {714k SAse WL o|v] AMEHo| o
AN A4E 742 23 g9 $EE HPLC(Dong-il SHIMADZU)E A 7]7]
ot #43d o

] A

Results and discussions
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Fig 1. Time course of recycle fed-batch culture.
@ : Cell O.D[600nm] HMM : Cell mass[g/L] AAA : Sucrose con.[g/L] —: flow rate
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2AZFES f71H4 wikS A#E & products 500mlE wjlz TA] FEujA|
500mlE LASHA FHdHA 32417 AA AAFE HuZ 1517g/L AAHA
36417k o] FHEH e LREEY TR FA Y o] TAHT] ARSI AAH
ol wjoFz o] 5N NaOHE12 100ml A% gick
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