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Fig. 1 Effect of isoleucine on the At. f bacteria concentration
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Fig. 2 Effect of isoleucine on the remaining amount of Fe?™
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Fig. 4 Effect of isoleucine on EPS polysaccharide content
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Effect of Isoleucine on Extracellular Polymeric
Substance of Acidithiobacillus ferrooxidans

BAI Yu-shan, LIU Zheng,ZHANG Dan, GONG Quan-jun, LIU Dan,LIU Xiao-mei
(College of Science, Liaoning Technical University, Fuxin, Liaoning 123000)

Abstract; In order to improve the efficiency of biological metallurgy,the effect of isoleucine added to the liquid

medium on extracellular polymeric component of Acidithiobacillus ferrooxidans,growth and adsorption capac-

ity were studied. The results showed that compared with CK.,growth cycle of Acidithiobacillus ferrooxidans

with isoleucine and consumption time of Fe*" were shortened, the highest cell density increased by 17 % ,pH of

medium decreased by 20. 45% ,protein content of extracellular polymeric increased by 16. 84 % , polysaccharide

content increased by 5. 05%. The adsorption amount of EPS added isoleucine was 54, 520 8 ugemL" for 72 h,

increased by 44. 05% than CK. During the whole growth cycle, isoleucine had little effect on dissociation

of EPS.

Key words: Acidithiobacillus ferrooxidans ;biological pre-oxidation;extracellular polymeric substances;isoleu-

cine
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