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BE.NERERABIHY E.coi HBIOL. 1 AR IR ERBHEHRAFH -K G AR
ARBITERSH. Fh - ATRBAEEAKEBEAN B S5C,pH A 7. 0~T.5. 5B 8 EHL 20%. 4
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B s,
*x B W.Fud-FAR48. 48
4T 35 Q815 MEEARINER A

FEREBR(-phe) RAMBPHRATEE BN
B EEMRZ - AN D AR ER, -phe E
EMEARKRER - BEEMENER. BW -phe &
A BLEERERMEERKENLAZIHEST. W
H.i-phe BREHREAYEAE EHFENEEE B
MEEFH, R .phe B RER —HHiMAMN
A, EES T g phe BEEHBERS
MRKEEER B EAE. T /-phe TEMHEH
B, WT4E 3 I-phe AR BEBIT VR G h R
KRR —F. Hil.l-phe MEFTEABE . A
EY HEREBEARAWRAAHAENEEEE M-
phe MR &, REF B A f-phe, BIZMRE B N
2.8Y% i-phe R E L R LKA &= R wxf
FE A -phe XE T8 E. coliHB101. T #17T
EABTE A TREBI Y SHEERPHEBN
Pt i-phe MR BOT,

1 KREMBAET®

1.1 EEBHEH®
EEEHTEY E. coli HB101. T,
1.2 iExRH
1.2.1 #F3EE BAKLIMGEEHN 1B E

BosM AEE VB pH=.5:HEE Kn(fi
BEIEE.

8% B 89 . 2000-05-24
E&0B . PlEHEESHIEE (96JZK08

FE S . 1000-274 X (2002301-0033-03

1.2.2 ZEwifXx Na,HPO, - 12H,0 20 g/L;
Na-citrate 6 g/L;Na-glutamate 0. 4 g/L; B & B
0.6 g/L: A& 20 g/1.;Km 40 mg/L.,

1.2.3 4kHEHRRXE  CaCl, « 2HO 0.5 g/L; BB &
B 500 mg/L: B H 500 g/L; MgS0, « TH,0
1g/L:;Ve 500 mg/L; &A& 28%.

1.3 BEA®

1.3.1 sk 250mlLEMEREILBERE
S ml . EMHAMAETSE. TREBK L. & 37CH
#12h,

1.3.2 REZHF H2LAELZB#E(EEHED)D
FHRALIL ABEAL. KRHEEA SUMHER
F.ESEH1000L/A - min B, F 38.5C FHEH
Hgs, SEHEHBIBEEDOAY EH 289 ME
KET pH=7. 020 2; RAMMBAREE LEHH,
AR E R W AR R

1.4 WEAHE

L4l MAeRE SdMEEFRAHERERE
B 660 nm ARROMRE B ODg B BRI . — 4~
ODe LT 0. 267 g/L(EETH), Y ODe
<O3B HREMEHER.

1.4.2 ##f A HAMNBRBEHEY,

1.4.3 Astuk P fphe EH5H HENEHEEN
] g,

fEERM EN B 66 L RAHRA B RKERE BLESW A EAMETHR.
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Fig.1 The effect of the concentration of growth facter on the production of i-phenylalanine and biomass
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Fig.2 The effect of the concentration of acetic acid in

broth on the production of {-phenylalanine
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1) K87 l-phe EBHRATESE A K
W 4S50 r/min, RBRENR 38.5C,DO £H &
20% AEWMPpHEN 7.0, Wk ESHE 1.5% .8
AMEINRN 1.0~1.2g/L. B HHTERT
PAGMBEERAE R phe REMEHE,

2) WA AR 0 B R RS S MR A At
IHNERETUE R AR EE,
S ZEFEE R EEREEA Lphe B,

N ETIMEREMAHUARN S RBERER,
VRN EHANEE ERHEY,.FH~RE 368
g/L.
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Recombinant E coli. fermentation for the

formation of /-phenylalanine
FAN Dai-di, YUAN Long, MI Yu, LI Wan-hua

(Department of Chemical Engineering, Norchwest University. Xi'an 710063,China)
Abstract: The fermentation technical and engineering parameters . substrate consumption and the formation
of /-phenylalanine during the process of {ermentation were studied, it was shown that /-phenylalanine has
a peak formation when cultivation temperature was controlled at 38. 5°C, pH value around 7. 0~7. 5,D0O
controlled at 20% and gulcose concentration controlled 1. 5%.
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E OB REW
Phase chemical study on coordination behavior of

zinc acetate with L-c-amino acids
GUO Li-juan, ZHANG Feng-xing, TANG Xiao-qing, GAO Sheng-li

(Department of Chemistry, Morthwest University, Xian 710069, China)
Abstract : The solubility properties of Zn(OAc),-Thr/Val/Leu/Try-H;O systems at 25 'C in the whole con-
centration range have been investigated by semimicro phase equilibrium method and corresponding equilib-
rium diagrams and refractive index diagrams are canstructed. The phase diagram indicates that new com-
plex is not formed,which may be cxplained by salting out or in effect results in the increment of the solu-
bility of the complex.

Key words:l.-c-amino acid; zinc acetate; phase equilibrium; solubility diagram; ternary system
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