FRERARPELREFIEFIE S 542

o

% F A

2HE AR NEFEL AR ALY

e T AR DR
P -

HTHRE ¥ 3

HiTH >

P # )
SRR EBAE )

TEAFL D KPR

FLHA D RFRSE

B2 SN L AP E R R AL

L

pr
=
.h4



P&

RN
S

=1 =T
e

VR 2 TE Ak T A




FEEAE AR R

[ER

T

A2y (22)

—

E{ e R

NSC 91-2313-B-034-009
HEHF 910801 ~ 92/07/31

Hirr ' a2 2
R AT

RS

e

£ = & o pe (conjugated linoleic
acid > CLA) & Jirid e 5 I fir b ik
PHFEFEEYZAS > 5 - R
SRR (v I (TS R
s F R K R
BELEF RBREH N B R B
RN S PERE TR 3N o
Can gz Fpigoe AT 2 P e dF 3t
ZHEF P B pH
Lactobacillus delbrueckii Ssp.
bulgaricus (CCRC14009) + #= i; i i@
fe2 AoeF 2 B o g & 1 FH A
£ % # 2 L delbrueckii  ssp.
bulgaricus 10 ml (3.59x10°CFU/ml )
Mz A E (1) = % 12 05g A

TRBELEM(2) #2112 05g
A (3) IE
05ml-50 % 1-z TF3- LYl
= ARG RBEEER 0 Y pH5 67~
21 854°C ~25 hr 277 gJae
fde » I FRod fe H I A 37C
F g 24 hr 6> 12 HPLC jp] 2_CLA 2.
4 &

‘;’E_ NGRS E lj’/z‘f;

ﬁi,jﬁ

Wrdes & EHE AL EATR
PLF o BRFU e ME LT E B
%ﬁﬁi“@caﬁ%ﬂ’~&ﬂ
CLAZ4 =82 pHiEY 5 pH7 > =5t
R G pH 8> @ e faea22 CLA
4 = & R4 % 5 12083 ~ 43.77 ~
2041~ &5 8A27uQ; vtz & e ok
B2 A REAF T LS Kt B
- ZBay - v i* 2 CLA 2
& A W] 77 82 23%% 27 22 19% 0 %
Rt o AT 2 B Rk Al
BT i #% % L . delbrueckii ssp.
bulgaricus 2. CLA 2 & > @ & ;3¢
pH 7 2. CLA 2 =3t ¥ s iE ; &2

szd Az 18 CLA 245 %
% t9t11-CLA ; ¥tz £ 45 @ * -
= B CLAZ 4 =50 -

Abstract

Conjugated linoleic acid (CLA), the
iIsomerization products of linoleic acid
has been recognized as bioactive
compounds. Immobilized cell
technology has great potential for use in
improving biological reactions. The
objective of the study was to investigate



the effects of various immobilized cell
techniques and pH on CLA production
using Lactobacillus delbrueckii ssp.
bulgaricus (CCRC14009). Ten ml L.
delbrueckii Ssp. bulgaricus
(3.59x10'CFU/ml) was absorbed in 0.5
g chitosan, entrapped in 05 ¢
polyacrylamide, and cross-linked with
05 ml 1-ethyl-3- ( 3-dimethylamino
propyl ) carbodiimide, respectively, at
pH 5,6, 7, and 8 at 4°C for 2.5 hr. After
reacting with linoleic acid at 37°Cfor 24
hr, CLA production was determined by
HPLC. Cultures with absorption
treatment were recycled twice for the
reusability  determination. Results
indicated that pH 7 was the optimal pH
for entrap, cross-link treatments and the
unimmobilized control, while pH 8 was
optimal for the absorption treatment, and

the CLA productions were 120.83, 43.77,

29.41, and 84.27ug, respectively. The
CLA producing rates of chitosan and
polysaccharide after 1% and 2™ reuses
were 77, 23 and 27, 19%, respectively,
as compared with the 1% use. The study
revealed that immobilized L. delbrueckii
ssp. bulgaricus could improve CLA
production and the highest CLA level
was produced in the entrapping
treatment using polyacrylamide at pH 7.
The maor CLA isomer produced by
chitosan and polyacrylmide was
t9,t11-CLA. In addition, CLA producing
rate of chitosan was still high at first
reuse and can be reused once.
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? & Ay i 4 (linoleic acid methyl
ester; Cigo )~ = #° I Jfr it ik ( conjugated
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# < ! Lactic acid bacteria were immobilized with polyacrylamide at
optimal condition. After addition of linoleic acid, the mixture was
incubated at optimal condition, and conjugated linoleic acid produced
was extracted and purified.
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