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Preliminary Optimization of the Nutritional Conditions
of RSGA—-producing Strain

LIU Lian-cheng and LU Zheng-qing
(Department of Biology Engineering, Jiangsu Food Science College, Huaian, Jiangsu 223003, China)

Abstract: The nutritional conditions of raw starch-digesting glucoamylase-producing strain (RSGA-producing strain) were investigated and the
effects of the compositions of fermentation culture medium on RSGA were studied. The optimum fermentation culture medium was obtained
through orthogonal test. The results showed that when corn starch used as carbon source and peptone and yeast extract used as complex nitrogen
source and sufficient vitamins and main organic salts provided, the activity of RSGA could reach up to 194.9 U/mL (1.1 times than that before the
optimization).
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