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Abstract: The fed —batch culture process and the antimicrobial activity of metabolites from Propionibacterium.
shermanii against Pseudomonas. putida by feeding ammonia water were studied. The results showed that the
activity of metabolites was 7.59AU/mL,when the initial medium was pH 7.0,and the antimicrobial activity was
remarkable higher than that of other groups(p<0.05). When feeding 10% ammonia water to adjust pH of broth
to 6.0,the biomass of P. shermanii was 9.62mg/mL,and the antimicrobial activity of metabolites was 16.42AU/mL.
both of them were the highest among all the treatments. The pH of broth was adjust to 6.0 with 10% ammonia
water begin with 2,3 and 4d,respectively. Maximal metabolites antimicrobial activity (16.47AU/mL) and maximal
biomass (9.55mg/mL) were observed,when adjust pH with 10% ammonia water begin with 2d. It could
remarkably improve the antimicrobial activity of metabolites from P. Shermanii against P. putida when feeding
10% ammonia water to adjust pH of broth in the batch—culture.
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Fig.1 The pH value of the fermentation broths with

different initial medium pH
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Fig.2 Antimicrobial activity of the metabolites with

different initial medium pH
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Fig.3 Biomass of P.shermanii by feeding ammonia water to
adjust pH of broth
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Fig.4 Reducing sugar of P.shermanii by feeding ammonia water

to adjust pH of broth
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Fig.5 Antimicrobial activity of P.shermanii by

feeding ammonia water to adjust pH of broth
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Fig.6 Biomass of P.shermanii by feeding ammonia water in

different time
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Fig.7 Reducing sugar by feeding ammonia water in different time
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Fig.8 Antimicrobial activity of P.shermanii by

feeding ammonia water in different time
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