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Table 1 Design plan of four-factor and three-level test
5 AR B Z Bk C B IA D &R
No. Temperature/ C Ethanol concentration/ % Carbon source Nitrogen source
1 25 3 T 7 b
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3 35 2 Jigi [lasyey
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9 30 3 7 2 5 I
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14 30 4 b b TE]
15 30 3 REWE B
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18 35 3 SE sy
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23 30 3 kb E4E]/3
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Response Surface Optimization for the Growth
and Acid Production of Bacillus pumilus

CHEN Yu-feng' , YAN Hua®,LI Keé’ ,SUN Dong-mei'
(1. College of Life Science and Technology, Heilongjiang Bayi Agricultural University, Daqing 163319, China;

2. Linkou Agricultural Technology Extension Center, Linkou 157600, China)

Abstract; Bacillus is an important microbial resource which is widely used in agricultural production. An acid

producing strain of Bacillus pumilus was obtained from the Laboratory of Microbiology.School of Life Science

and Technology,Bayi Agricultural University, Heilongjiang Province. In order to determine the optimal growth

and acid production conditions of the strain, response surface analysis was used by changing carbon, nitrogen

source, ethanol concentration and culture temperature. The results showed that the most suitable carbon and ni-

trogen sources for the growth and acid production of the strain were sucrose and yeast extract, the most suit-

able ethanol concentration was 3% ,and the most suitable culture temperature was 30 ‘C. Under this condition,

ODgop was 2. 190 and pH was 2. 93.

Keywords: Bacillus pumilus; response surface; growth; acid producing
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