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Fig.1 The growth of Nitzschia laevis under

different cultured temperature
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Table 1 Cell biomass of Nitzschia laevis EPA content and yield under different temperature
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Cell Biomass(g/L) 4.06 £0.10 5.05+0.11 4.35+0.09 4.86 +0.14 4.95 +0.09
EPA Content (% ) 5.60 +0.04 4.86 +0.05 5.29 +0.06 6.00 +0.04 4.90 +0.09
EPA Yield(mg/L) 227.36 £2.94 245.43 £2.80 230.12 £1.97 291.60 +£2.10 242.55 £1.25
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Studies of Temperature Shift Fermentation for Eicosapentaenoic

Acid Production by Nitzschia laevis

CAO Xiao-hong ZHAO Yu-hua LU Mei-fang LEI Jing WANG Chun-ling

( Tianjin Key Laboratory of Food Nutrition and Safety, College of Food Engineering and Biotechnology,

Tianjin University of Science and Technology, Tianjin 300457 ,China)

Abstract

Fermentation for Eicosapentaenoic Acid ( EPA) production by Niizschia laevis at various

temperature between 10°C and 30°C was investigated and the dynamics characteristics during fermentation process

were also analyzed. Based on the results, a varying temperature nursing method of two stage control strategy is

proposed ; During the first stage , which comprises the delay phase and the initial index phase,the temperature is

maintained at 25°C ; then the temperature is shifted to 20°C and kept up till the end of the fermentation process.
By this method,a EPA content of 6.0% and a yield of 291. 60 mg/L have been gained. These are 24.07% and

18.81% higher than that of fixed temperature (25°C) fermentation ,respectively.

Key words EPA Diatom Nitzschia laevis

Temperature shift fermentation



