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Optimization on Fermentation Conditions of Streptomyces Js-1" and Inhibition of the Fermented Liquid against Mycogone perniciosa
LI Bing-bing'>, WEN Zhi-qiang'* (1. Fujian Agriculture and Forestry University, Fuzhou, Fujian 350002; 2. Huai’ an Center for Dis-
ease Control and Prevention,Huai” an, Jiangsu 223001 )

Abstract [ Objective] The aim was to study fermentation conditions and control effect of Streptomyces Js-1". [ Method] In order to increase
the productivity of activities substance of strain Js-1", the composition of fermenting solution and fermenting conditions were optimized by single
factor. The inhibition of its fermented liquid against Mycogone perniciosa was also tested. [ Result] The optimum fermenting solution were
Mannose 30.0 g, KNO,2.0 g, MgSO, 1.5 g, K,HPO, 1.0 g, NaCl 0.1 g, and water 1 000 ml; the optimal fermenting conditions were tem-
perature 30 °C, pH =8, and 100 ml liquid medium in 250 ml flake. The inhibition of its fermented liquid against Mycogone perniciosa 1 , 1l
and I were 68.77% , 83.84% and 85.62% , respectively. [ Conclusion] Streptomyces strain Js-1" had certain application prospect in control

of Mycogone perniciosa.
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