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Effect of pH on production of gellan by Pseudomonas eldoea

ATCC 31461
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Abstract

The gellan was extracellular polysaccharide produced by Pseudomonas elodea
ATCC 31461 at aerobic condition. Gellan provides various functionalities such as
gelling, suspending, stabilizing, emulsifying and binding properties in aqueous
systems. In this study, the effect of pH on the cell growth and the gellan
production were evaluated in shake-flasks and in 5¢ batch fermentor. In the
shake-flasks culture, maximum gellan production was obtained with 1.66g/ 4
when initial pH was 7.0. The batch fermentation was performed in the medium
pH control ranged pH 55-85. The maximum gellan production of 1.97g/l was
obtained with constant pH 6.0.
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Table 1. Effect of initial pH of culture broth on the cell growth and gellan

production by P. elodea.
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oH oW(a/) GW(a/) Productivity Utilized
- (g/1) sugar(g/1)
3.5 0.44 0.58 0.0081 2.60
4.5 0.50 - 0.74 0.0103 3.16
I 5.5 0.55 0.76 0.0105 3.90
6.5 0.69 1.20 0.0167 580 |
. 7.0 0.80 1.66 0.0231 598 |
| 7.5 0..75 ~1.45 0.0201 587 |
80 | 069 146 | 00203 | 560 |
8.5 0.66 1.38 0.0192 B2l




Table 2. Effect of constant pH of culture broth on the cell growth and gellan

production bv P. elodea

o3 DW(Q/'_) T Productivity | Utilized

| (g/m | sugar(g/l)
| No | o068 1.52 0.0211 523 |

5.5 117 | 1.84 0.0256 |  6.76

6.0 148 | 1.97 0.0274 |  7.91

6.5 077 |  1.93 0.0268 5.86

7.0 1.01 1.86 0.0258 7.39

7.5 1.07 1.86 0.0258 |  6.02

8.5 0.89 1.77 0.0246 5.45
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