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ABSTRACT

A camner-supported mycelial growth of Streptomyces erythreus was applied to erythromycin fermentation sys-
tem using celite as a support material. Hyphal growth through the pore matrices of the materials showed
anchorages and provided a stable biofilm growth. When the phospate concentration was limited to 0.8g com
steep liquor / L(corresponding to 40mg KH,PO, /L), the specific production rate of erythromycin was in-
creased from 557 # g/ g-cellhr under unlimited condition to 2,898 # g / g-cellhr. A fluidized-bed bioreactor
was operated for erythromycin production by a repeated fed-batch mode. The control of free mycelial concen-
tration and the extension of production phase were considered important to maintain the reactor productivity at
a desired level. The erythromycin production under phosphate-limited condition could be maintained for at
least 600hrs.
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Fig. 1. Spore adsorption kinetics on celite.
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Fig. 2. Microscopic figures of immobilized mycelia on celite.
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Effects of corn steep liquor concentra-

tion on cell growth and erythromycin

production in batch fermentation.
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Fig. 4. Effect of corn steep liquor concentra-

tion on specific production rate of ery-
thromycin in batch fermentation.
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Fig. 5. Erythromycin production by repeated-

fed batch operation with phosphate-
limited medium (1 g corn steep liquor/
1) in an air-life bioreactor.
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Fig. 6. A reverse phase chromatogram of ery-
thromycin A in the fermentation broth
of fluidized-bed bioreactor.
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Fig. 7. Response of erythromycin productivity

on the additional supply of corn steep
liquor.
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