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Optimization of Liquid Culture Conditions for Bacillus
subtilis and Analysis of Its Metabolites
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Abstract: A Bacillus subtilis strain was isolated from the production environment of Maotai liquor. In order to determine its optimum culture con-
ditions and analyze its metabolites, orthogonal experiments of three factors including wheat power content, initial pH value, and culture tempera-
ture of the culture medium were carried out. The optimum culture conditions were determined as follows: 1.5 % wheat power, initial pH 7.0, cul-
ture temperature at 35 C, culture time 12 h, peptone 1 %, yeast extract 0.5 %, NaCl 1 %, and K,HPO, 0.5 %. More than thirty kinds of metabo-
lites mainly including acids and lipids were detected by GC analysis.
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