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Abstract: Taking the potency of phytolactin as a characteristic in-
dex, the culture conditions for bacteriocin production by Lactoba-
cillus plantarum M1-NTG300 were optimized. Through response
surface analysis combined with actual values. the optimal compo-
nents of the culture medium were determined to include 3.5%
glucose concentration, 3.5% peptone, 0.35% Tween 80, and
0.20% magnesium chloride. Under the control of these culture
conditions, The titer of bacteriocin, produced by L.
MI-NTG300 was 1 269.4 IU/mL. which was increased by
19.8%.
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Figure 1 The effect of carbon source on the

production of bactedocins
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Figure 3 The effect of stimulating factor on the

production ofbactedocins
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Table 1 Factors and levels of response surface

methodology %

K AR BEANRKE Colik 80 #E D MeCLk%

—1 3.0 2.5 0.25 0.15

0 3.5 3.0 0.30 0.20

1 4.0 3.5 0.35 0.25
R2 MEEBEAHLRBRZITRER

Table 2 Experimental design and results of response

surface methodology

4 A B C D /U« mL™Y)
1 1 0 0 1 1259.5
2 0 1 0 1 1 267.9
3 0 0 —1 —1 1259.3
4 —1 0 0 —1 1263.9
5 0 0 0 0 1269.9
6 0 0 0 0 1270.5
7 0 —1 —1 0 1258.4
8 0 1 —1 0 1 265.2
9 —1 0 1 0 1 264.2

10 0 1 1 0 1 266.5

11 0 0 0 0 1269.4

12 —1 0 —1 0 1267.2

13 1 1 0 0 1267.4

14 0 —1 1 0 1 265.7

15 1 0 0 —1 1 265.6

16 0 0 0 0 1271.8

17 0 0 —1 1 1265.1

18 —1 —1 0 0 1260.5

19 0 1 0 —1 1 259.3

20 1 —1 0 0 1262.3

21 0 0 1 —1 1 265.3

22 0 0 0 0 1270.4

23 0 0 1 1 1 258.7

24 0 —1 0 —1 1265.1

25 —1 1 0 0 1261.5

26 —1 0 0 1 1264.7

27 0 —1 0 1 1260.4

28 1 0 —1 0 1 266.9

29 1 0 1 0 1267.2
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Table 3 Significance test for regression model
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