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Table 1 Effect of amino acids on the cell growth and
pyruvate production by T. glabrata
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Fig.2 Effect of adding time of glutamic acid, tyrosine and methionine on pyruvate fermentation
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Fig.3 Effect of added concentration of amino acids on pyruvate fermentation
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Fig.4 Effect of amino acids addition on cell growth, glucose consumption and pyruvate production
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Enhancement of Pyruvate Production with Amino Acid Addition in
Torulopsis glabrata Induced Fermentation

XU Qing-long, XU Xiao-peng, LIU Li-ming, SHI Zhong-ping, DU Guo-cheng, CHEN Jian

(Key Lab. Industrial Biotechnology, Ministry of Education, School of Biotechnology, Jiangnan University, Wuxi, Jiangsu 214122, China)

Abstract: The effect of amino acid on production of pyruvate by T. glabrata CCTCC M202019 was investigated. The pyruvate
production was increased 23.5%, 16.4% and 11.8%, respectively, with 0.8 g/L glutamic acid, 0.6 g/L tyrosine and 0.2 g/L methionine fed
to the fermentation medium at the initial fermentation. The principle of amino acids to enhance pyruvate production is that the amount of
glucose used for cell growth was reduced, but the yields of cell and pyruvate on glucose (Y, and Y5) were increased. On the other hand,
the concentration of intracellular NADH was decreased by amino acid addition, which resulted in higher glycolic flux and pyruvate
production.
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