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Abstract In the course of Shake-flask Ferment-cultivating of hs-3 the feasible cultivating were obtained 16 h was feasi-
ble. The results indicated that the bacterium yield and exoplysaccharide were effected by rotate speed inoculation amount
ang the quantity of culture medium. The conditions of Ferment-cultivating were obtained by the L¢3* orthogonal experi-
ment design and analyzing rotate speed 60 r/min inoculation 3 % the quantity of culture medium enclosing 250 mL 500
mL were the optimum ferment condtions. The bacterium yield and exoplysaccharide were 1.12x10°fu/mL and 819 mg/L

in the course of 10 L Fermentation tank-cultivating.
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