P231

Effect of glucose and nitrogen sources on production of gellan
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Abstract

The gellan was produced by Pseudomonas elodea ATCC 31461 under aerobic
condition. Gellan provides various functionalities such as gelling, suspending,
stabilizing, emulsifying and binding properties in aqueous systems. In this study,
the effect of glucose concentration and nitrogen sources concentration, bacto
peptone and NHi;NO; on the cell growth and the production of gellan were
evaluated. The maximum specific yield (g gellan/g cell) of 2.22 was obtained at
1.0% of glucose. Bacto peptone increased cell growth. And nitrogen limitation
was essential for higher production of gellan. The highest cell and gellan

production were abtained at 0.5 g/ ¢ of bacto peptone without NHyNO3.
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Fig. 1. Effect of glucose concentration on production of gellan
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Fig.2. Effect of NH,NO, with bacto peptone on production of gellan.
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Fig.3. Effect of bacto peptone without NH,NO, on production of gellan.
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