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ABSTRACT: Objective The batch fermentation of L-tryptophan filling material was researched by using
L-tryptophan auxotroph high-yielding bacteria HX22-118 as a starting strain. Methods The different initial
sugar concentration, different ways of filling material, different proportion of carbon and nitrogen sources,
different pH adjustment methods, as well as the adding of L-phenylalanine and L-tyrosine, on fermentation with
L-tryptophan as filling material were studied. Results By covering material batch fermentation process could
effectively remove the sugar on inhibition of bacteria growth, and promote the growth of bacteria to produce
acid. The concentration of sugar starch was 90 g/L, the total concentration of glucose was 160 g/L, after a 24 h
fermentation there began the continuous flow with the rest of the sugar, and in the 12 h fermentation and 24 h
fermentation points each 50 mg/L of L-phenylalanine and L-tyrosine was added 2 times, and at the same time
with ammonia and NaOH were added to control the pH. The fermentation promoted the acid fermentation to
produce the batch fermentation of 33.5 g/L, which was increased by 49.5% to 50.1 g/L, shortening the
fermentation period, and improving the utilization rate of raw materials. Conclusion The advanced industrial
fermentation of L-tryptophan production technology was formed, which could produce acid quite high, with a
stable production operation.
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Table3 Statistical resultsof L - tryptophan industrial fermentation
(g/L) (h) pH (g/L) (g/L)
20110413 86 58 6.5 3.1 49.2
20110414 93 68 6.3 2.6 48.8
20110415 86 55 6.4 3.2 51.0
20110416 90 57 6.0 2.7 48.0
20110417 89 58 5.8 2.8 49.7
20110502 90 58 6.1 2.5 48.5
20110503 95 68 6.3 33 52.0
20110504 91 55 5.7 2.5 479
20110505 90 59 6.2 2.8 51.0
90 59.5 6.2 2.86 495
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