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Effects of different methods on determination of hyaluronic acid in fermentation media
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Abstract; According to the change of the hyaluric acid (HA) during
fermentation process, the fermentation medium was diluted with dif-
ferent multiples. The hyaluric acid in the diluted fermentation medi-
um was determined by different methods. The result showed that,
the measurement of the Bitter-Muir way, the CTAB turbidity way
and the CTAB way were influenced by the fermentation medium., in
which the CTAB turbidity method was influenced significantly. Then
the data were adjusted according to the influence, and the adjusted
data could more really respond to the HA production.
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Figure 1 The standard curve of glucose
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Figure 2 The standard curve of glucuronic acid
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Figure 3 The standard curve of hyaluronic acid
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Figure 4 The glucose levels during hyaluronic

acid fermentation

R T TC ) ey A W R A A o A B Y SR 2. 506 I
T 2,000 ULWITEREREFT R AR B S A S . BT R IR
TEAT A0 20 0 10 5 e 2 R I S R L A R T AR B
Beo et AT R 16 bW, S e ik A AU 9T o A B 0 B
FRaE XIS A S AN 0.6, BfUE R BN BEAT B
DA A - 5 SR 20 LA U AR e A B A T o AR A K B
B 3 v A 2 0 B A AL R T K ) U R T B TR A e R
O 7] 2 A e R AT R L UL R I o AR o O B Y R AR L
ST A T B SR 0 HA & B2 92 . A R W11 0 hiy
B L E U 100 06 KRG P 4 6 4z 1 4 57 e 05 A 7
GRME L,

R 1 ERUFRZEBEMEEFERRE GRS
Table 1 The preparation of medium dilutions during simulate fermentation
Wi A LD T
Gt R I (8] / i 2 W S B E S % iEw/ RIBAK/ G e B/
h e/ % W/ % mL mL %
1 0 2.5 100 10.0 0.0 2.5
2 2 2.5 100 10.0 0.0 2.5
3 4 2.2 90 9.0 1.0 2.2
4 6 1.9 74 7.4 2.6 1.9
5 8 1.6 62 6.2 3.8 1.6
6 10 1.3 52 5.2 4.8 1.3
7 12 1.0 40 4.0 6.0 1.0
8 14 0.7 28 2.8 7.2 0.7
9 16 0.6 25 2.5 7.5 0.6
10 18 0.6 25 2.5 7.5 0.6
11 20 0.6 25 2.5 7.5 0.6
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Figure 5 The effect of different methods during simulate

fermentation fermentation
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Figure 6 HA levels before and after correction

fermentation
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