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ABSTRACT Objective: In order to increase the yield of GABA (y- aminobutyric acid) produced by Saccharomyces cerevisiae

strain,its fermentation conditions were carried out. Methods: The effects of cuture temperature , rotation speed . inoculation amount . seed

age and culture time on the GABA production in fermentation broth of strain were investigated by single factor test. Results: The

optimum condition were as follows: cuture temperature 30 “C, rotation speed 220 rpm, inoculum size 4 %,seed age 2d, and culture time

4d.In this condition, the yielding capacity of GABA was 2.588 g.L"!, which was 53 % more than that under the original conditions.

Conclusion: The production of GABA was increased under the optimal fermentation conditions.
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Fig.1 Effect of cuture temperature on the GABA production in

fermentation broth of strain
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Fig.3 Effect of seed age on the GABA production in fermentation broth of

strain
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Fig.4 Effect of inoculation amount on the GABA production in

Fig.2 Effect of rotation speed on the GABA production in fermentation
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