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Effects of Starch on the Fermentation Level of Colistin Sulfate
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Abstract [ Objective | To research the effect of starch on colistin sulfate fermentation level. [ Method ] Starch was added into the fermentation me-
dium, and the starch was hydrolyzed by two enzymes. The effect of hydrolysis time on the fermentation level was studied. [ Result | The fermenta-
tion level of added starch was higher than that of the original formula; Different hydrolysis time , different levels of fermentation : hydrolysis 20 min
(21 178 wg/mL) > hydrolysis 40 min (20 651 pg/mL) > hydrolysis 60 min(20 230 pg/mL) > hydrolysis 0 min(20 146 pg/mL) > original for-
mula (19 750 pg/mL). [ Conclusion]Starch can improve the fermentation level of colysin sulfate, of which the hydrolysis time 20 min is the

highest.
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Table 5 Smoking score of each treatment i
Sy PEM 51 Smoking quality assessment personnel
Eﬁiﬁ b3 -
form Treatment 1 2 3 4 5 6 7 8 9 10 11 12 Average
ey ) 87 86.5 87.0 87 87 86.5 87 87 86.5 87 87 84.5 86.67
Rigid (@) 87 87.0 87.5 87 87 87.0 87 87 87.0 87 87 87.0 87.04
package @ (CK) 87 86.5 87.5 87 87 87.0 87 87 87.0 87 87 86.0 86.92
e ® 87 87.5 81.5 87 87 87.0 87 87 86.5 87 87 86.5 87.00
Flexible @ 87 87.0 87.5 87 87 87.0 87 87 87.0 87 87 87.0 87.04
package @ (CK) 87 87.0 87.5 87 87 87.0 87 87 87.0 87 87 87.0 87.04
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Table 6 Mainstream cigarette smoke test result
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Packing Treatment (mm + mm) . standard ioh . L quantity amount
form < mm tar quantity CO quant- weight number partic- mg nicotine mg amount  score score of CO emnt
content  of box ity // /3% le//mg content of CO I h 5:}‘ i}
mg mark /M8 mg mg S(;}“;e
mg
waE O (25+59) x24.5 11 1.0 11 0.866 6.3 14.60 1.98 1.08 11.5 11.8 80 100 80 B
Flexible @ (25+59) x24.5 11 1.0 11 0.876 6.4 14.62  2.04 1.06 11.5 11.0 80 100 80 G
package @(CK) (25+59) x24.5 11 1.0 11 0.880 6.4 15.08  2.18 1.08 11.8 11.8 80 100 80 B
fii & @ (25+59) x24.5 11 1.0 11 0. 868 6.3 14.08 2.04 1.02 11.0 11.1 80 100 80 S
Rigid ©@ (25+59) x24.5 11 1.0 11 0.875 6.3 14.04  2.08 1.00 11.0 11.0 80 100 80 G
package B(CK) (25+59) x24.5 11 1.0 11 0.882 6.4 14.63  2.26 1.04 11.3 11.8 80 100 80 oL

3 FAighitig

I TEEFE AT, CEAR A EREE (R /N T 2% ) SRR
PEE(4 ~5 °C)30 d 745 RIVAT 100% A% FE At 4 JH PN 45 b
AHEE I, B it SRR S ARIEAL P 90 d 5P S AR bk
0, Xof 5 MDY S5 ek S 45 S BRAR AR AR TC B S s i), vl LA S
J A HA A S0 I ) T T A TR T B

IR, EII I REAR BARIR B A S8 A5 18 i A7 40 1)
IR BRI, A — ZR B A AR Ak, 3kt o AT
SR T EE T 1 o
S ik
[1] 2865, 155, Zoam. FEIN G R sy s R e rEERF 52 [T ). Abmie

\l2,2013(6) ;193 —194.

[2] Fers, BRAEpH, HOT R, i e SRS RN e [ ] R e hds,
2013,42(6) :10 - 12.

[3] XUZE. Fe a0 R IR e B R a2 R B L) ] Al Rl2 ,2016,55
(9) :22499 -2251.

(4] £577, (715, FEF, 5. (RN RS AR s 1]. 420k
o412 ,2010,25(S1) 287 —289.

[5] Bk, 55 . MR B ) AR s R EBa A AR [T ]. iRl
JeFA7,1995 ,21(5) 467 —471.

[6] ZRERHA, 24, hETT, 55 BN S B R A O L A WL
[J]. R 2007 ,42(2) 42 -45.

(7] 3R, B, . B B E MM REREAR [T ]. e AR,
2004,25(6) ;168 —170.

(L35 165 W)

[19] Bk&I, Bk, BFFint, 2. S K R TR T 2RFoE[ 1], B
RH,2009(3) :95 -97.

[20] FRLL ki B S M & 54 R T 2R [ D]. 5 LRk
= .2015.

MBI FERE

[21] BEE. A5 R E AR B R A E R D] BUN 3Tk
= 2006.

[22] X%, 2. HEER A R A B AR ) ] R E R,
2011 ,24(9) 4659 —4660.

D D 0

PAPTHZE AR H L H AN R RO BB R RO ARG ANRERT S, 4 1990 AEANRET B 90 4R, STk
BB BAR AR G . NT T/ NBUTHTRY AN REA I, 40 0. 2456 ANRES A 2456, /N AT A 4 8
480 WNEUS T ZE AR 3 A ek R TR AN 18 072,235 71, B BB (5 3 L) F/NBUS R D B B
/J\’y‘?ﬁl,ﬁ%ﬁﬁﬁx 10" (n HIE SRR B S %@?Kjﬁﬁﬁﬁiﬂgtﬂﬁ’iﬁlﬁ? aﬁﬁ*’l‘ﬁ?,RﬁifFfT'i)ﬁT{iﬁEi%%:



