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Effects of pH Values and Initial Starch Concentrations
on the Fermentation of Transglutaminase
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Abstract The effects of different pH values on cell growth and microbial transglutaminase MTG

production were investigated and the effects of the initial starch concentration and carbon source feed-
ing on the process of MTG fermentation were discussed. The results showed that different pH values
had obvious effects on the models of the cell growth and transglutaminase formation. The value of pH
6.5 was proper. The maximal dry cell weight DCW and the highest MTG activity were obtained.
The 3 g dL initial starch concentration was proper for MTG fermentation. DCW and MTG activity
could reach 25.1 g L and 2. 94 U mL respectively. Carbon source feeding strategy at mid — later
phase made fermentation time 12 hours shorter than the best level of batch culture. MTG activity was
improved to 3.05 U mlL. All targets were obviously higher than in batch culture.
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Tab.1 Cell yield coefficient MTG yield coefficient and MTG productivity under different pH
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