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Abstract
A bacterium L-10 which produce much of glutamic acid was isolated from soil and identified as the genus
Pseudomonas. The maximal glutamic acid production was obtained when the strain was cultured at 30°C for
30 hrs in the optimal medium containing 5% glucose, 0.5% each of urea and yeast extract, 0.1% K.HPO,,
0.02% MgSO, - 7TH.O, 0.3% (NH,).HPO,, 0.5xg /{ biotin and initial pH 7.0, and then final glutamic acid pro-
duction under the above conditions was 1.2mg /ml of cell cultures.
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Table 1. The morphological, cultural and biochemical characteristics of Pseudomonas sp. L-10

Morpholog1cal characteristics
Form
Size
Motility
Garm staining

Cultural characterisitics
Nutrient agar slant
1% glucose nrtrient agar
7% NaCl nutrient agar
Temperature for growth, €
pH for growth
Oxygen requirement
Chloramphenicol, Tetracycline
Streptomycin

Biochemical characteristics

Catalase activity

Urease activity

Oxidase activity

Hydrolysis of starch and casein

Indole formation

H,S production

Citrate utilization

Methyl red / V.P. test

Acid production
sucrose, maltose, ribose, starch
glucose, galactose, lactose, xylose

rod
1.97X2.50~2.90m
positive

negative

abundant
abundant
scanty
25~40
5.0~10.5
aerobic

resistant

positive
positive
positive
positive
negative
negative
positive
negative

positive
negative
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Fig.1 Effect of various medium on the pro-
duction of glutamic acid by Pseudomonas sp.
L-10.
A: Beef extract 0.3%, peptone 0.5%(pH 7.2)
B:  Glucose 5.0%, urea 1.3%, beef extract 0.2%,
peptone 0.2%, MgSO0, - TH,O 0.04%, FeSO,
01%, KH.PO, 0.2% (pH 7.0)

C-1: Glucose 5.0%, urea 0.8%, beef extract 0.2%,
peptone 0.2% MgSQ, - TH:0 0.02%, K.HPO,
1% (pH 7.2)

C-2: Glucose 5.0%, beef extract 0.2%, peptone 0.
2%, MgSO0, - TH:0 0.02%, K.HPO, 0.1%, (NH.)
204 2.0%, CaCO: 3.0%(pH 7.2)

C-3: Glucose 1.0%, urea 0.8%, beef extract 0.2%,
MgSO0, - TH:0 0.02%, K.HPO, 0.1% (pH 7.2)

C-4: Glucose 1.0%, urea 0.5%, yeast extract 0.5%,

peptone 0.2%, MgSO. - TH.O 0.02%, K.HPO,

0.1% (pH 7.2)
C-5: Glucose 5.0%, urea 0.5%, yeast extract 0.5%,
MgSO0, - TH:0 0.02%, K.HPO. 0.1%(NH,)

-HPO; 0.3% (pH 6.0)
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Fig. 2 Effect of initial pH of medium on the
production on the production of glutamic acid by
Pseudomonas sp. L-10.
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Fig. 3 Effect of culture temperature on the
production of glutamic acid by Pseudomonas sp.
L-10.
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Fig. 4 The time course of the production of glu-
tamic acid by Pseudomonas sp. L-10.
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Table 2. Effect of biotin on the production of
glutamic acid by Pseudomonas sp. L-10

Biotin concentration Glutamic acid

(ug /1) (mg /ml)
0 0.80
0.1 1.05
0.5 1.20
1.0 1.10
5.0 0.70
10.0 0.64

of H7be SR A Sl AR FA g%

t}(data not shown).
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