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Study on the Fermentation Conditions for Aldehyde Dehydrogenase
Production by Saccharomyces cerevisiae
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(1.School of Chemical & Materials Engineering, Huangshi Institute of Technology,Huangshi,Hubei 435003; 2.Chemcial
Engineering & Pharmacy College of Wuhan Engineering University, Wuhan, Hubei 430073, China)

Abstract: A strain yeast Saccharomyces cerevisiaen As2.399 was selected to produce ALDH. The fermentation conditions of yeast were optimized
by single factor and orthogonal test. The results showed that high quality ALDH could be produced when the temperature was at 30 ‘C ,the initial
pH value was 6.0, and 20 mL air flow and 7 % inoculation quantity.
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2.1.1 pH  ALDH
20 mL pH 3.4,
5.6.7.8.9 10, , l6h
ALDH , 1,
=1 0% pH EX Z BE B SUBERZ AL RO 22
VI W S LkyE
pH {H (mg ¥4 2 /mL) (U/mL) (U/mg ¥ 40 ig)
3 31. 532 0. 331 0.011
4 39. 832 0. 454 0.011
) 40. 242 0. 546 0.014
6 43. 150 0. 476 0.011
7 38. 489 0. 421 0.011
8 33. 331 0. 364 0.011
9 27. 998 0.315 0.011
10 25. 541 0. 284 0.011
1 , pH 4~6
) pH ALDH
2.1.2 ALDH
100 mL 150 mL .200 mL 250 mL 300 mL
20 mL ,
, l6h | , ,
ALDH R 2,
*x2 BEENZCERESEERKRNEN
B Gt/ iy R T LhyiE
(mL) (mg %240 /mL) (U/mL) (U/mg {240 i)
100 30. 187 0. 315 0. 010
150 36. 866 0. 369 0. 010
200 41. 025 0. 487 0.012
250 45. 863 0. 529 0.012
300 49. 351 0.372 0. 008
2 ’ b o
ALDH o
2.13 ALDH
20 mL y ,
16 h, , ,
, ALDH , 3,
Fx 3 IEFBEICERSEER KB E N
B A=t/ h RE T this
(C) (mg %241 2 /mL) (U/mL) (U/mg 240 /i)
20 31. 210 0. 265 0. 008
25 41. 886 0. 347 0. 008
30 48. 241 0. 543 0.011
35 42.113 0. 486 0.012
40 34. 354 0.222 0. 006

3 , ,30 C
ALDH o
2.1.4 ALDH
(v/v,%), 20 mL
, 30 C .200 r/min 16 h,
, , ALDH , 4,
x4 EMENZERESEIENEHE
iy YR s teiE )
(%) (mg #2402 /mL) (U/mL) (U/mg 240 1)
1 27.233 0.315 0. 012
3 35.015 0. 428 0. 012
5 43.221 0. 587 0. 014
7 44. 963 0.524 0. 012
9 56. 884 0. 447 0. 008
4 9 bl b
5 % ’ (e}
2.2
’ (A) )
pH (B). (ON (D)
5 4 3 Lo(3%)
=5 BASBELTRGER
ES ALDH
’Z A B C D i
T OJE(C) pHME WA L) R (v/v,%)  (U/nL)
1 125 1) 1(150) 1(3) 0.313
2 1 2(5) 2(200) 2(5) 0.313
3 1 3(6) 3(250) 3(7) 0. 545
4 2(30) 1 2 3 0.535
5 2 2 3 1 0. 298
6 2 3 1 2 0. 453
7 3(35) 1 3 2 0.374
8 3 2 1 3 0.119
9 3 3 2 1 0. 472
k. 0.390  0.407 0. 295 0.361
k, 0.429  0.243 0. 440 0. 380
k. 0.322  0.490 0. 406 0. 400
R 0.107  0.247 0. 145 0.039
5 ,ALDH
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ALDH 0.823, ,
ALDH A,B;C,D;,
30 'C .pH 6. 200 mL 7 %,
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