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Fig 1 The changes of fermentation liquid s absorption spectra in fermentation
Respectively show the fermentation liquid s absorption spectra in

(a): 0, 4, 8h; (b): 8, 16, 20 h; (¢): 24, 32, 40, 44 h; (d): 44, 48, 56 h four fermenting phases

1 (a) 0, 4, 8h s 1 (b 8, 16,
1 : 8 h, Anax 20 h 1
259 nm s , Abs Ma 260 nm 267 nm,

1. 329 1 026, 8h 7 nm ,
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, 1 (¢ 24, 32, 40,
44 h , 20~ 44 h,
M 266 nm ,
, 1 , Abs 1 038 1. 195,
L (d)
44, 48, 56 h , 1
M ,
Table 1 The M. and absorption intensity of fermentation lig-
uid at different fermenting times
/h / Apax () (Abs)
0 259 1 329
4 259 1 129
8 260 1 026
12 263 1 014
16 265 1 016
20 267 1 038
24 267 1. 060
28 266 1. 056
32 266 1 118
36 266 1 134
40 266 1 142
44 266 1 195
48 266 1179
56 267 1 168
32
56h 2
0.81
/\H-—A-A—A—&—Ax‘ﬂ
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g
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Fig 2 The changes of cell’ s concentration in fermentation
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Fig 3 The changes of elastase’ s relative
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Abstract T he present article studied the fermentation liquid’ s absorption spectra, bacteria growth period and elastasé produe

tion in elastase fermentation, and compared and analyzed the their relation. The results show that the changes in the absorption

spectra were closely related with bacteria growth and elastase’ production. T he UV spectroscopic technique is helpful for detee

ting the change of the organic nitrogen base and enzyme. T he study offers a new method to detect fermentation process and is

basic for det ecting fermentation process on line by UV spectroscopic technique.
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