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A Study of Optimal Fermentation Culture of Bacillus lincheniformis YB15

ZHU Tian-hui LI Shugiang XIANG Xiaoxiao QIAO Tian-min

( College of Forestry Sichuan Agricultural University Yaan 625014 China)

Abstract: In this paper by adopting the singlefactor and orthogonal experiments the researches were con—
ducted on the fermentation medium of Bacillus licheniformis YB15 and the results showed that its opti-
mum components were glucose 5.0 g yeast extract 7.5 g peptone 7.5 g and ammonium sulphate 5. 0 g.

On this basis its optimum fermentation conditions were also studied which were temperature at 25 °C pH
6.5 culture broth quantity 100 mL ¢ 300 mL ™" flask and inoculation quantity of 4 mL. The result of the
growth curve of Bacillus licheniformis showed that 12 ~ 18 hours were the best time to collect it.
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