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M OB HEMEREEER Triton X - 100 SAKFARAR TEEAN M ERBEERPZWEST THE, GRE
B (1) = BEPTRAE BN 40 x 10~° Triten X ~ 100 8 B AN R IRB =B LML AR IR B, K- B E X
3.951/100mL, X BAR B 1%, HBHLEN 71.836%. Q)RIFBW IR 6.5%, %K BiETE 36h T
AN 20% 897K 43, B TR Y 7 B R ] 35 4, 9625/100ml, B X AR B2 15% , B H LR N 76.338%.
KRR RIRR; KB RETELEN ;3K

hE 5 #S TS 201.3 X RAFINHG: A

Effect of two fermentation processes on xanthan gum

HU de-liang, CHEN You-tong, LI Bai-lin, @I Feng-lan
( College of Food Science, SFU, Shanghei 200890, China)

Abstract : Effect of Triton X-100 or water added on xanthan gum fermentation was with Xanthomenas campestris HL-
9901 studied. Tt showed that: (1) 40ppm Triton X-100 added at the beginning of gum-producin g to the fermen tation
media had significant effect on the productivity, and its gumn preductivity reached 3.951g/100mL, exceeded the
control by 119% . The carbon transfenmation ratio was 71. 836% . However, it improved the viscosity of colloid by
the addition of Triton X-100 at the initiate of fenmen tation is superior to the control . (2) If the carbon concentration

was kept at 6.5% , the gum productivity reached 4.962g/100mL, increased by 15% when 20% water added after
36h fermentation, and the carben-tiansformation ratio was 76.338 % .

Key words: xanthan guin; fermen tation; detergent; adding water

HRRBRAFZRRMOE. RELNASENT X, dHaaEBR SR BUEFSE>K
SHo ESRY KE™, AREAMEBARFEROETFRERE , “RERK. AL FBBIPHA R
REBIZ KERDAFERTBRENER, U EFRM T et sau%.

1 HRS %

1.1 @
R B MU 8 ( Xanthomonas campestris )HL-9901 , A< iR 32 FAR K B ff
1.2 EMEFRGE
1.2.1 #EEFE
HRB(wov): FERE 2.0, BERK 1.O;BER 0.5; AT 0.1;3%88 2.0,

A B3 - 2000 - 06 - 19
EEMA RO =), B, ILEFZAN, B+ BB L T EEBAE MEAF AL, 8 2000 BRI FTAEF L.
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B3 %14 :pH 7.0 ,28 ~ 29°C , {H B & 5% 72h,
1.2.2 MFIERE

AR (wPhv): RESE 3.00; HETRE 1.00; B2 & 1.00; NaN@, 1.00;MgS0, 0.05,

B3R 5 M :250mL = MR, %W B SOmL,pH 7.0 o A ®lmm HERFFEA SHAMAFHM, 8 BY M
11,121 C K # 20min, 28 ~29°C,230r/min {8 FK 1% 3% 28h, R MAE S EX B X EE &M,
1.2.3 ZBIZHKE

AR (wPhv)  HFRE 4.000; BEHAE 0.90; KzHPO40 2503 MgSQ, 0.010; CaC®; 0.300; FeSO, 0.001

BRI 51 250mL MR, BB R SOmL,pH 7.0 ABYAH O, 121C K E 20min. A% 10% M
R B FF F 153,28 ~ 29°C, 801/min 1B K& 3% 72h.
1.3 WiE 7%
1.3.1 ¥E

M1%H KCIBBEBIRE R 1% RERFR. ALE RV £ NDI -1 RIEHEE
#,25C .3 # $F .60r/min 0 & HFRERAKED . LU GB 13886-92 1F 4% M ( =600cp)!?
1.3.2 H{MHeEE

MALEX R £/ ND) -1 RIEHERE T, 25C . 3#% FRE 1% &R B WE 6r/min
60r/min BIKSFE LB, LA GB 13886-92 15 M5 ¥ (= 6.0)12%,
1.3.3 ~RE

EREMAER, TYAHNBRIRE, B E OCTEFHEE M +REE. ETRESR,
TR E R SR Bk R BUR Ho (8 1P o 3 I B B 7= B :

2 REBER

2.1 Triton X-100 X 8 R /2 B % S S 4 14 [ 9 B2 il
2.1.1 Triton X - 100 X% & /& K 7~ K E /)RR

MEATUER, KEOHEMAREEENRE A KA Bk E 5 H 30n RO MmA KRR
gﬂj(o

M o i N EE, K BEYI R VR AN Triton X — 100 RO 38 40 3 7 B R0 T 7= B9 A 1R gk 38
HARAFERELREXBROPHRBRA D, KA RBRME R 0x 1078, B3N 3.951g/100mL,
BT BBEAN 1%, BEHILENT71.836% 8 T BAAT%,

70008 o DkmE R RB e DEMUE BTRDE
50000 | . 4.5
=1 2 4 F
5 50000 [ E sl
40008 | ‘ = ot
= 2 95t
§ 30000 | oy e
& 30000 | 2 st
. - L
10000 | os b
[ g U

Xt 20 10 60 80 100 MW 20 a0 60 80100

. _ [ /X £
Triton X-100 BUIRAE /X 10° Triten X100 B3RAE /%10

1 AREFEAL Triton X - 100 3 KB EN B B2 REHENAK Titen X - 100 X 7KL
Fig.1 Effect of Triton X - 100 added at different time Fig.2 Effect of Triton X - 180 added at different time
on broth viscoeity on preductivity
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2.1.2 Triton X — 100 XA &4 R A KM

B A3 al W, B R HIERIN 40 x 10~ ° Triton X - 100 BIX R A KT I EME <6, B4 100x 107 4R K
HE) >6. BERTE™ R EEB A, et R ERK,

A 4 BT LLE B, M3 R0, & BERTERN A Triton X — 100 B iR R H , B A B L HFRET K
FIMARIXIRE . T EEREVLHEI Trion X - 100 KX RAF, REKEEHN T2 RBEHN L FHH
#o AFERNPIEMAREBAE D, NA0x 10 HIXBA UG, HEEREL K F AN GRNARE
4,7 B KT 608cp, 18 XV INMANRIRA , T8 B AR F 25 F 600cp.

B DOhmig BRI .
1100 p  OORMPIE BT

1000 |

BY b AR
HEARRNE A cp

-
T

v

1 20 40 60 80 100

B 20 40 60 80 100
Triton X~ 100 A7KIE /X 10"

Triton X-100 FI¥E /X 10"

B3 [a]E @l A0 A #9 Triton X - 100 B4 AREEEMAA Triton X - 100
ok QLY oRv R AL AL XA 5 FE B 3 0
Fig.3 Effect of Triton X — 100 added al different time Fig.4 Ftfect of Triton X ~ 100 added at different time
on shearing characteristic on viscosity

2.2 KT Z 3 8 RS 7 AR F A M o ) B2 ol
2.2.1 FERBAMBPABLR
HKFRRFLE— BRETEBI N S5.5%M6.5%FF, RES KT
(DBFARSF 5.5% 4K X5 4 4 F . @ 36h BT %MD 20% HI7K ;@ 36h BF %0 40% HI7K ; @36h 1
48h & *N 20% 97K ; @36h 1 48h & %N 30% KK
() EARYF 6.5% ,4h 7K 7305 R W F . @ 36h
B %00 20% B97K 5@ 36h B #M N 40% #97K s D36h onp O3 SMEA - WE RER
48h % 4h N 20% K9 7K ; @36h 0 48h & %M N 30% & poear .
7}(0 ) 5080
2.2.2 HKRIZHERERERENKR eor
AES SR IR,5.5% MBS /M 6.5% 1 0eor
REFROEARAHEHRANESAMRNEE O
TR, 1A, B S RRA RO SO H e
AN T AR 7Kk 53 , AL ESANEE ALK ], 20 5 5K % Bl e . . . .
HEERARMHTARS . WK S
MNAeMA 7R, EMARREP,HULRA
O KITEZMBHNTERERA,UKREEN B s 7[R # K TR RO FE B B
5.5% IR IR HL BB BE K 4.058g/100mL, 3 X fig.3 et of f,;je;;“,;ﬁgi;;f aclding water
BRYIR Y 4% B B E R 73.782% , th AT B 4 '
BEN3%. BERKENS.SBHRRE SHKG,ZBEBEERE, EAREANRBESECE

KRR fop
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HO,MEEIEN6.5PMBEREZRAR. EHRBETB I 652N RREAD, BRATREN &

4.962g/100mL, X BB R F 2 15% , Bk B AL 76.338% , LA BB R T 10%
6o DisssmEs W6 S 9 Dssmwe W ks
o 90
TE, o2 - s L
S 5 W 80
X 45} *f'; 75 b
er s § 0T
rR To65
3o 60
3 55
PSP 1 2 3 4 AR ] Z 3 4
KT LR3CHT) 5
e EIHAKLEXMSKRENEN W7 REEFK 1T Z 3 ERE LR
Fig.6 Effect of different process of adding water Fig.7 Effect of different process of adding water
on the preductivity : on the transformation ratio of carbohydrate

2.2.3 #HKRIZHR &M R GRIW
MNBASHUEEH, KX FS5.5%2MBRIEXRE 6.520NBBEIR, B INHEMESLLREA
@S AKX AR NE O PHRAEKME RN, iR EARE K BAEKFY > 600cp, BKR

SE5.5%

MARARTFHREIEN 6.5%MARAE ., BNHEER G FAFM HMAKKSSYFHT

K EBRALREMEL, ANTIE B RENH N FEXREE TELEE T RENIL,

8r 0 s.semmge W oe ssmmgiy 1200 ¢ [ 5. %t M 6 %Mk
7
. 1000
i >
= 5t k2
3 fosnd 800
s z
- 800 |
Ml
2 : : 100
ol 1 2 3 1 L 1 2 3 1
RLFFF R T F
W8 FRRIKTZx G InRENEw P9 AR FNK T 5 Bl I a9 B ma
Fig8 Effect of different process of Fig.9 Effect of different precess of adding water
adding water oa shearing on the viscosity
3 Wi

3.1 T E P A03E B hn gt

% 8% T b % FIBO 46 7% ¥ 71 47 Tween 40, Tween 80. Triton X — 100 %, {53811 3] % i iR % % A,
Triton X - 100 B0 A X & R A4 W E REHE T,

FTFHARME AN, EE R BRIV R G TIIA AW T 8D R - s



328 % K™ K%¥%¥ IR LE

YRR I MM RSN, B TR T 48 BB ) 1E 7S A, A T o 4 40 A ) @l P K, B
FMEBULNB KA TFYRMBEL K EEBRAZEN BRI RBER, IE 7R M 5
fb, N T4 B T & R B 9 7 B %, Hettewr 1 Wang!* L1 & Naglak 1 Wang!> #9183 £1iF 3 [ Triton X -
100 ) EiRfER . BARAENMARE/D, —RELD 107 °FL+A4 10728, BEfMERE X, HR
B, 24h EMAZREEHNORBARLZRETURAESEMN, MEERMEDEENO R D, &R
B AR DN, KBRS A0, B ERRFHE R, KBGMARTE MR, LR B
X FBE, M&=BYAMAMKERBEEERTFXRBE, SREAFAHA. B RRHPRA, BR*
BEFHAMA Triton X - IO EBEBEREXTABUVENRREA, EXRERBHFFH—SHE,

£5A % BIRN Triton X ~ 100 X B ERA =R E REREHRHEZM, KR BHRME R 0% 107°, 5
BRI E] PR IR BEE 30h 4, B E AT K 3.951g/100mL, BT AR 1%, KEH 1L
4 171.836%

3.2 EEHKTZR#KE

HTREBRR-FENERE BEEEELIBEO®T, LEEZHEL, R LGRS EXE -4
FHELRE UL TAMEAETR, MATHAEKYE, RS RBRNEMIIER O ANTTS—E
BEOMHEEMENERROEDAR FEAFRBN TR, SRELREHH % ET U—E 72
P £ A% Y ey T 3 TR A (R 28 4 P 447 S 58 B BRIG) R, 18 el 30K B B R B2 J 0 SR 8 K, BT LA s B
HGEFRTRERAEMER, MELFKIZE, T IR BRI EE 8 7E 30645 E Bt )
M ARTK , BT LA X BRAEC & I Vi A 05 B, T 2 I VBN B8 A B M6, — 2 T T DABRAES 3R 43 4 ) BRI 1 1,
MTRBEY ML, S - T AU UARAESELABBINES MRS HEMAREN EMER, &
RIS mETRMRE, MENERER, ETLUAXAKXEBESKE, AMERMHTHERTHTH
HHEMESHRE, N TSREXBERMNEMER BETROVELE NMES TERE,

HATEMBRERBRREERN 6.5% , WH R BB £ KR 4.962¢/100mL, B3t BAR HY 15% .
BRREILERN 76.338% BT RAR BT 10%

% Hk: .
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