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Abstract: Response surface methodology was used to optimize the
components of fermentation medium and the fermentation conditions
affecting the exopolysaccharides (EPS) production of Weisssella cine-
rea SJ-02. Taking EPS production as an index, the effects of carbon
sources and nitrogen sources in the medium on the yield of exopo-
lysaccharides were explored. The results showed that using MRS as
basal medium, keeping its 2% glucose and replacing peptone with
1.5% soy peptone increased the EPS production of strain SJ-02. The
Box-Behnken central combination design was used to study the
effects of exopolysaccharides production. The optimal fermentation
conditions were as follows: inoculation amount 3.00% . fermentation
time 34 h. fermentation temperature 37 ‘C. Under these conditions,
the theoretical prediction of EPS production is 335.03 mg/L. and the
production of EPS by verification test is 331.47 mg/L, which is 17%
higher than before.
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2 0 1 1 291.9
3 1 1 0 330.1
4 —1 1 0 280.2
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14 0 1 —1 308.9
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Table 3 Analysis of variance for regression model

J5 25 K R BHE  mZETITA TR 2E T IR F {4 Pr>F B
A 1 2 749.11 2 749.11 95.91 0.000 2 * %
B 1 6 050.00 6 050.00 211.06 <0.000 1 * %
C 1 82.56 82.56 2.88 0.150 4
AB 1 362.90 362.90 12.66 0.016 2 *
AC 1 139.24 139.24 4.86 0.078 7
BC 1 36.60 36.60 1.28 0.309 7
A? 1 363.10 363.10 12.67 0.016 2 *
B? 1 1 960.31 1 960.31 68.39 0.000 4 * %
C? 1 995.10 995.10 34.72 0.002 0 % %
YRR 7] 9 12 365.38 1373.93 47.93 0.000 3 % %
ComEm 5 4332 2866
AT 3 129.00 43.00 6.00 0.146 1
ali 5% 2% 2 14.33 7.16
A5 5 14 12 508.70

PN xR 2 R B (P<0.0D) 1% x "HR 2 5 5 (P<0.05).
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Figure 8 Inoculum concentration and incubation time contour line graph and cubic graph of response surface
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