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Abstract

In the cource of investigation on L-glutamic acid production, acetate assimilating bacteria were

isolated from natural sources. Among them, the strain No. 1214 was selected and characterized as a

strain related to the genus Brevibacterium according to the standard method of taxonomy. This strain

could grow

(22g/L).

in the acetate medium and accumulated a considerable amount of L-glutamic acid
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Table 1. Composition of screening and

seed medium
Beef extract 1.0%
Polypeptone 0.5
NaCl 0.5
Glucose 0.5
Sodium acetate 0.5
Urea 0.5
Agar 1.5
pH 7.4
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Table 2. Composition of main medium

Ammonium acetate (as acetic acid) 15.0g
Sodium acetate (as acetic acid) 30.0
Corn steep liquor 2.0
KH,PO, 2.0
MgS0,-7H,0 0.8
FeSO,;-7H,0 2 ppm
MnS0O;-4H,0 2 ppm
Thiamine HCI 100r
Biotin 0.5r

(113 )
Phenol red 10 mg
Tap water 1000 2
pH 7.6
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5. a-Ketoglutaric acid H&f
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‘Table 3. Descriptive chart of isolated strain

1. Morphological;

Cell are straight rods with rounded ends, snapping
disivion and unbranched. Gram positive. Non-motile,
no flagella and non-spore forming.

II. Cultural ;

1. Nutrient agar colony ; Circular, smooth, entire
convex and milky white to
yellow.

2. Nutrient agar _slant,; Moderate growth fliform

glistening and milky white

to yellow.

Moderate turbid, and pellible

is sometimes seen, visid yellow

3. Nutrient broth ;

sediment, no odor.

N

. Nutrient agar stab’; Growth was best at top.
5. Gelatin stab ; Growth

scantily. Line of puncture is

occurred at top

villous, no liquefaction.

1II. Physiological ;

1. B.C.P. milk ; Slightly acid production, soft
coagulation was formed. Co-
agulation by Lab enzyme was
negative.

2. Nitrite ; Produced from nitrate.

3. Indole ; Not formed.

4. Acetyl methyl carbiol ; Not formed.

5. Hydrogen sulfide ; Produced.

6. Methyl red test ; Negative.

7. Starch; Not liquefied.

8. Catalase ; Positive.

9. Urease ; Present.

10. No acid fast ; No acid fast.

11. Cellulose ; No decomposition.

12. Relation to free oxygen ; Aerobic,

13. Requirement ; Biotin, thiamine

14. Diaminopimelic acid ; Present.

15. Acid production

T~ Strain' Brevibacterium | B
T | flavum ATCC ! Isolated strain

Sugar i 13826

Glucose + +

Fructose + +

Mannose + +

BEE - T - &HH

VFA E e 7
+

+
+

Sucrose
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+ 4+ o+

Trehalose

|
t

Mannitol
Salicine

Xylose - -
Galactose - —
Lactose - -
Raffinose - -
Cellobiose — -
Melibiose - -
Dextrin — -

lecerol - —

note ; +: Acid p'nductxon —: Acid no production.
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Fig. 1. Chemical changes during fermentation
of L-glutamic acid in acetate medium
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