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Screening of sporulation medium for Mortierella alpina
TANG Xin, GU Shujie, CHANG Lulu, WANG Xuxu, ZHAO Jianxin,

ZHANG Hao, CHEN Haiqin, CHEN Wei
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, Jiangsu, China)

Abstract; In order to promote the sporulation of Moritierella alpina, the effects of eight mediums
commonly used to promote the sporulation of filamentous fungi on Mortierella alpina mycelium growth and
spore production were analyzed, and the sporulation medium was improved. The results showed that the
average spore production in 40 g/L. corn flour medium supplemented with 10 g/L glucose and inorganic
salts (nitrate (2 g/L. KNO, ), phosphate (1 g/L. NaH,PO,) and magnesium ion (0.3 g/L. MgSO, -
7H,0)) after incubation at 28 °C for 10 d and then at 4 °C for 14 d reached 8. 57 x 10° spores/mL,
which was 2. 23 times as high as that in the glucose yeast medium (GY) (3.85 x 10° spores/mlL)
currently used for the preservation of Mortierella alpina strains. Therefore, 40 g/L of corn flour was the

most suitable for the sporulation of Mortierella alpina in the presence of a small amount of glucose and
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inorganic salts to promote mycelium growth.
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Optimization of fermentation of cream and its fatty acid composition
TANG Shiyu, YANG Kuan, CAI Lisha, HE Linfeng, LI Shanshan,

ZENG Zhen, LI Cheng
(Food College, Sichuan Agricultural University, Ya’an 625000, Sichuan, China)

Abstract; The cream was fermented by the mixture of Lactococcus lactis subsp. cremoris, Lactobacillus
casel and Lactobacillus plantarum subsp. plantarum. Using fuzzy mathematics sensory score and acidity
as indicators, the fermentation process was optimized through single factor experiment and orthogonal
experiment, and the physicochemical indexes and the number of lactic acid bacteria of cream before and
after fermentation were analyzed. Moreover, the changes of fatty acid composition were analyzed by gas
chromatography — mass spectrometry. The results showed that the best fermentation conditions of cream
were obtained as follows: fermentation temperature 35 °C , fermentation time 10 h, inoculation volume
3% , strain volume ratio of Lactococcus lactis subsp. cremoris to Lactobacillus casei to Lactobacillus
plantarum subsp. plantarum 1:1.5:0.5. The fermented cream prepared had better sensory quality, and
its protein content, fat content, pH, acidity and lactic acid bacteria number were 1.36% , 36. 54% ,
4.57,67.05 °T and 2.7 x10° CFU/mL respectively. The fatty acid composition of cream before and
after fermentation unchanged, and a total of 18 fatty acids were detected, mainly myristic acid, palmitic
acid, stearic acid and oleic acid. The contents of capric acid, caproic acid and caprylic acid in the
fermented cream increased to provide more aroma.

Key words :fermentation; cream; process optimization; fatty acid
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