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Abstract 

      This study aims to use some strains (Corynebacterium glutamicum, Lactobacillus bulgaricus, and Brevibacterium 

linens for the production of some amino acids (lysine, methionine, threonine, arginine, tyrosine, aspartic acid, glutamic acid, 

alanine, and proline) on synthetic fermentation media under different conditions (incubation periods; incubation temperatures; 

pH values; media volume and different sources of carbon and nitrogen) on the course of fermentation reactions of amino 

acids, and then quantitative analysis of amino acids by HPLC for choose the best conditions for increasing production of 

amino acids. The results showed that in the best conditions for three strains, the highest production of amino acids was 

recorded for Brevibacterium linens the pH (7.5), incubation temperature (30°C), medium volume (50 ml), and incubation 

period (48 hr), while for Corynebacterium glutamicum observed on pH (7), incubation temperature (30°C), medium volume 

(50 ml) and incubation period (48 hr), however, for Lactobacillus bulgaricus observed on pH 6.5, incubation temperature 

37°C, medium volume (50 ml) and incubation period (48 hr). The best carbon and nitrogen sources were recorded for glucose 

and ammonium  sulfate for three tested strains.  

  

Keywords: Amino acids, Corynebacterium glutamicum, Brevibacterium linens, and Lactobacillus bulgaricus batch 

fermentation  

__________________________________________________________________________________________

1-Introduction 

The amino acids are the basic categories of nutrients 

in both human and animal diets and have mainly been 

utilized in cosmetic, pharmaceutical, and food 

fortification [1-4]. 

Amino acids can be produced using different ways 

such as enzymatic methods, protein hydrolysis, 

chemical synthesis, fermentation, recombinant DNA 

technology, and protoplast fusion [5, 6]. For the 

production of amino acids in these, fermentation 

techniques were the most practical and economical 

methods [7]. Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens 

are widely used to produce amino acids such as L-

glutamate and lysine at the industrial scale [8]. C. 

glutamicum can utilize a variety of carbohydrates 

and organic acids as a source of carbon and energy 

for producing numerous amino acids and rapid 

growth of microorganisms [9,10].  

Due to biotechnology advancements, amino acids 

with a million-ton production titer, are the third most 

significant fermentation products after ethanol and 

antibiotics [11]. In particular, large-scale production 

of the L-glutamate family of amino acids (L-

GFAAs), which includes L-glutamate, L-arginine, L-

citrulline, L-proline, L-hydroxy proline (HYP) and 5-

aminolevulinic acid (5-ALA), has undergone rapid 

developments due to the world rapidly rising demand 

[1, 2]. For instance, L-glutamate, the first 

commercialized amino acid [12], occupies more than 

4 million tons of the global markets per year [13]. 

Furthermore, L-arginine is semi-essential amino acid 

with a demanding capacity of 1200 tons per year that 

is widely employed in the industrial and medicinal 

industries [14,15]. 

The greater needs for the manufacture of these 

compounds are put forth by the tremendous demand. 

From the standpoint of environmentally friendly 

biotechnology and sustainable developments, 

fermentation approaches have been widely used for 

the fermentation-based synthesis of amino acids. [16-

18]. 

C. glutamicum is a gram-positive and facultative 

anaerobic bacterium used for the industrial 

production of amino acids, like L-glutamate and L-

lysine, under aerobic conditions. Given that L-
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glutamic acid is produced industrially on a global 

scale annually of more than 2,500,000 tons as a favor 

enhancer, C.glutamicum currently holds the biggest 

market share for amino acids [1]. Other amino acids, 

including L-threonine and L-tryptophan, are 

industrially produced by C. glutamicum through 

microbial fermentation. The worldwide production of 

amino acids has doubled to nearly 5,000,000 tons in 

the past decade [19]. 

Corynebacterium glutamicum, a generally recognized 

as a safe strain that accumulated considerable 

amounts of L-glutamate, was discovered by Japanese 

scientists in 1956, offering a practical process in the 

fermentative production of amino acids [20] and 

other high-value chemicals [21], [22]and [23]. 

Corynebacterium glutamicum and Brevibacterium 

linens have been successfully engineered to produce 

L-arginine, in addition to GFAAs, which are used in 

the processing of L-glutamate [24], L-proline [25] 

and [26], L-citrulline [27] and [28] HYP and 5-ALA 

[29]. 

 As a starter in the production of various fermented 

dairy products, Lactobacillus bulgaricus is used most 

frequently. Its metabolic activity is not only able to 

make lactic acid but is also protein hydrolysis and 

amino acid biosynthesis, which creates peptides and 

amino acids for bacterial growth as well as 

metabolites that contribute to flavor formation in 

fermented products [30]. The amino acid catabolism 

system of Lactobacillus bulgaricus functions to 

balance the bacterium's requirement for amino acids 

[31] and [32]. 

Brevibacterium linens require biotin for cell growth. 

Biotin is necessary for fatty acid synthesis. When 

biotin levels in the culture media were low, it was 

hypothesized that the cell membrane permeability 

would increase. Likewise, the addition of detergent, 

penicillin, ethambutol, or cerulenin changes the 

permeability of the cell membrane and cell wall [33]. 

Brevibacterium linens is particularly useful in the 

industrial synthesis of vitamins and amino acids [8]. 

Its capacity to create significant amounts of 

bacteriocins Important physiological functions 

include its ability to produce high levels [34] and its 

metabolism of aromatic acids metabolism are among 

its crucial physiological processes [35]. 

          This study aims to use of some strains 

(Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens for the 

production of some amino acids (lysine, methionine, 

threonine, arginine, tyrosine, aspartic acid, glutamic 

acid, alanine, and proline) on synthetic fermentation 

media under different conditions as well as, 

incubation periods; incubation temperatures; pH 

values; media volume and various sources of carbon 

and nitrogen and then qualitative and quantitative 

analysis of amino acids by HPLC, for choose the best 

conditions for the growth of the used microorganisms 

and increasing of amino acids productivity. 

2-MATERIALS AND METHODS 

2.1 Materials  

2.1.1 Microbial Strains: 
Three microbial strains were used in this 

investigation. Corynebacterium glutamicum ATCC 

13032, Lactobacillus delbrueckii ss. bulgaricus 

ATCC 7995 and Brevibacterium linens ATCC 14929 

were obtained from the Microbiological Resources 

Center (MIRCEN), Cairo, Faculty of Agriculture Ain 

Shams University.  

 

2.1.2 Culture Media:  

Peptone yeast extract agar (PYA 1%) medium has the 

following composition of (g/L) bactopeptone 10, 

yeast extracts 10, NaCL 5, and agar-agar 20 [36]. 

 

2.1.3 Seed culture media: 

Seed culture media has the composition of (g/L) 

glucose 20, MgSO4.7H2O 0.25, KH2PO4 1, peptone 

water 10, K2HPO4 1, NaCl 2.5, MnSO4.H2O, 0.1, 

yeast extract 10 and distilled water 1L [7,38]. 

 

2.1.4 Basal media: 

Basal media consist of (g/L) glucose 20, (NH4)2SO4

 10, KH2PO4 1, K2HPO4 0.02, MnSO4.H2O 

0.002, MgSO4.7H2O 0.4, FeSO4.7H2O 0.002 and 

distilled water 1L [39] with some modification. 

 

2.2 Chemicals Used:  
All Chemicals used in this study were purchased 

from El-Gamhouria Trading Chemicals and Drugs 

Company, Egypt. 

 

2.3 Methods 

All the experimental work of this study was carried 

out at the Food Science and Technology Department, 

Faculty of Agriculture, the Regional Center for 

Mycology and Biotechnology (RCMB), at Al-Azhar 

University, except HPLC was achieved at Food 

Industries and Nutrition Division, National Research 

Center, Dokki, Giza, Egypt. 

 

2.3.1 Biotechnological experiments: 

2.3.1.1 Preparation of Culture method: 

These ingredients of culture were completed to 1000 

ml of distilled water. The pH of the medium was 

adjusted to 7.2, 6.25, and 7.4 for Corynebacterium 

glutamicum, Lactobacillus delbrueckii ss. bulgaricus 

and Brevibacterium linens, respectively, then 

autoclaved at 121°C for 15 min. The Petri dishes 

were inoculated with the tested microbial strains and 

incubated at 37ºC for two days. The suspended 

glucose solution was sterilized separately and mixed 

with other nutrients before inoculation.  

Seed medium (50 ml) was inoculated in 250 ml 

Erlenmeyer flask by loop having cells of strains from 



 COMPARTIVE STUDY ON THE USE OF CERTAIN BACTERIAL STRAINS FOR PRODUCTION OF..  .. 
__________________________________________________________________________________________________________________ 

________________________________________________ 

Egypt. J. Chem. 66, No. 6 (2023) 

421 

24 hrs. Old complete agar plates were incubated with 

shaking at 150 rpm in a gyratory shaking incubator at 

30°C for 24 hr. 

Basal medium (50 ml) was inoculated in 250 ml 

Erlenmeyer flask with 2% (v/v) of standard inoculum 

(seed culture) containing 4.8×106, 4.3×106 and 

5.5×106 viable cells/ml for Corynebacterium 

glutamicum, Lactobacillus delbrueckii ss. bulgaricus 

and Brevibacterium linens, respectively, incubated in 

a gyratory shaking incubator at 150 rpm and 30°C for 

48 hrs. Samples were taken on the second day and 

centrifuged at 8000×g for 5 minutes. The supernatants 

were examined for amino acids and residual sugar, 

and the same procedures were followed as discussed 

[40] with some modifications. 

 

2.3.1.2 Preparation of microbial inoculates: 

      The microbial strains were periodically 

transferred and kept on yeast extract agar, stored in a 

refrigerator at 4C, and reactivated at intervals every 

15 days until use with some modification. 

     The microbial cultures used in this investigation 

were inoculated on Petri-dishes containing yeast 

extract agar and incubated for one day at 37˚C for 

colony formation. 

      A serial dilution is essential to reduce an intense 

culture of cells into a more exploitable concentration. 

Each dilution can reduce the attentiveness of bacteria 

by an identifiable amount. So, by scheming the total 

dilution that ended the entire chain, it is feasible to 

know how much bacteria you commenced with. 1 mL 

of each sample was added to 9 mL of sterile distilled 

water, and a number of six-fold dilutions were 

prepared in the same diluent. Aliquots of 0.1 mL of 

10-6 diluted sample suspension ere added to the agar 

plates prepared from the yeast extract agar and 

distributed evenly over the surface with a sterile glass 

spreading rod. Following incubation at 37oC for 24 

hr, those plates which contained the desired bacterial 

well-isolated colonies were selected as the source of 

culture to be evaluated for the production of amino 

acids. [37] 

 

2.3.2 Production of amino acids by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens bacteria 

under different conditions: 

 

2.3.2.1 Incubation periods:  
   For the detection of a suitable incubation period for 

maximizing the production of amino acids by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens. These 

bacteria were allowed to grow on a growth medium 

adjusted at pH 6.25 for Lactobacillus bulgaricus, pH 

7.2 for Corynebacterium glutamicum, and pH 7.4 for 

Brevibacterium linens and incubated for 24, 48, and 

72 hr under the same conditions (30°C and 150 rpm) 

[42, 5, and 43]. 

 

2.3.2.2 Incubation temperatures: 
For the detection of a suitable incubation temperature 

for maximizing the production of amino acids by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens, the bacteria 

were allowed to grow on a growth medium and 

incubated at different temperature degrees covering 

the range from 28, 30 and 37°C at pH 6.25 for 

Lactobacillus bulgaricus, pH 7.2 for 

Corynebacterium glutamicum and pH 7.4 for 

Brevibacterium linens and incubated for 2 days and 

150 rpm [44]. 

 

2.3.2.3 pH values: 

The effect of pH values (6.5, 7, and 7.5) of the 

culture medium on amino acid production by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens was studied. 

The medium was initially adjusted before 

sterilization, using concentrated ammonia (NaOH 

1N) and (HCL 6N) to the tested pH values by (3505 

pH Meter system - JENWAY).   

The Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens bacterias were 

allowed to grow on a growth medium for 2 days at 

30°C and 150 rpm [45]. 

 

2.3.2.4 Media volumes: 

The effect of media volumes (50, 75, and 100 ml) of 

the culture medium on amino acids production by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens were 

investigated, the bacteria were allowed to grow on 

growth medium adjusted at pH 6.25 for Lactobacillus 

bulgaricus, pH 7.2 for Corynebacterium glutamicum 

and pH 7.4 for Brevibacterium linens and incubated 

for 2 days under the same conditions (30°C and 150 

rpm) [46]. 

 

2.3.2.5 Carbon sources:  

The effect of sources of carbon (glucose, sucrose, and 

d-fructose) of the culture medium on amino acid 

production by Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens 

was studied. The bacteria were allowed to grow on a 

growth medium adjusted at pH 6.25 for Lactobacillus 

bulgaricus, pH 7.2 for Corynebacterium glutamicum, 

and pH 7.4 for Brevibacterium linens and incubated 

for 2 days under the same conditions (30°C and 150 

rpm) [47]. 

 

2.3.2.6 Nitrogen sources: 

The effect of nitrogen sources (ammonium sulfate, 

ammonium nitrate, and urea) of the culture medium 

on amino acids production by Corynebacterium 

glutamicum, Lactobacillus bulgaricus, and 

Brevibacterium linens was investigated. The bacteria 

were allowed to grow on a growth medium adjusted 

at pH 6.25 for Lactobacillus bulgaricus, pH 7.2 for 

Corynebacterium glutamicum, and pH 7.4 for 
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Brevibacterium linens and incubated for 2 days under 

the same conditions (30°C and 150 rpm) [48,49]. 

 

2.3.3 Methods analysis:-  

Samples were taken on the second day and 

centrifuged at 8000×g for 5 minutes. The supernatants 

were examined for amino acids and residual sugar, 

and the same procedures were followed as discussed 

by [40] with some modifications. 

 

2.3.3.1 Determination quantitative of amino acids 

produced by HPLC: -  

The analysis of free amino acids has been 

demonstrated using the Pico–Tag method after 

deproteinization and precipitation with 5– 

sulfosalicylic acid (SSA), followed by centrifugation 

to remove the precipitated protein. The supernatant 

was taken for free amino acids analysis. The amino 

acid composition of experimental samples was 

determined using HPLC – Pico – Tag method 

described by [50, 51].  

2.3.3.2 Determination of residual sugar: 

Residual sugar was determined by using the 

dinitrosalicylic acid (DNS) method. The fermentation 

broth was centrifuged and then used supernatant for 

the estimation of residual sugar [41]. 

 

2.4 Statistical Analysis: 

The SPSS statistical package program was used to 

analyze the data obtained from three replicates of the 

tested samples to determine residual sugar only, were 

analyzed by (ANOVA), and to assess differences 

among the means were compared using the Duncan's 

Multiple Range tests [52]. The chosen significant 

level of 0.05.  

 

3-Results and Discussion: - 

3.1Effect of different conditions on the 

production of amino acids: - 

3.1.1 Effect of incubation periods: - 

This experiment was performed at different 

incubation periods (24, 48, and 72 hr) on a growth 

medium adjusted at pH 6.25 for Lactobacillus 

bulgaricus, pH 7.2 for Corynebacterium glutamicum 

and pH 7.4 for Brevibacterium linens under the same 

conditions (30°C and 150 rpm) to choose the best 

incubation period for production of the highest yield 

from amino acids. Data is illustrated in Table (1). 

The obtained data in Table (1) it could be observed 

that the highest yield production of total amino acids 

for Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens was recorded 

after incubation periods 48 hr (5.846, 6.196, and 

7.627 g/L respectively), compared with basal media 

(0.371 g/L), which presented approximately more 

than two times than those obtained at 24 hr of the 

incubation period (2.051, 2.510 and 2.832 g/L, 

respectively). After that, when the incubation period 

increased, the amount of amino acids decreased after 

72 hr, which recorded the lowest content of amino 

acids (4.649, 4.410, and 6.075 g/L). 

 Residual sugar in the broth was found at minimum 

at 48 hr incubation (5.40, 2.94, and 4.04 g/L, 

respectively) compared with basal media (19.52 

g/L). These results were following the data obtained 

by [53,54], these outhers were found optimized 

incubation time of 48 hr optimum fermentation 

period for enhanced amino acids production. 

 

3.1.2 Effect of incubation temperatures on the 

production of amino acids: 

For the detection of a suitable incubation 

temperature for maximizing amino acids production 

by Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens, which was 

allowed to grow on growth medium adjusted at pH 

7.20, 6.25, and 7.4 and incubated for 2 days at  

different temperature degrees covering ( 28, 30 and 

37°C) and the results presented in Table (2), the 

results showed that the optimum temperature 

capable of promoting amino acids production at 

30°C for Corynebacterium glutamicum and 

Brevibacterium linens  (5.846  and 7.627 g/L, 

respectively) while Lactobacillus bulgaricus at 37°C 

(6.321 g/L) of promoting amino acids production as 

compared with basal media (0.371 g/L),   

Residual sugar in the broth was found to be minimum 

at incubation temperatures of 30°C for  Lactobacillus 

bulgaricus and Brevibacterium linens ( 2.94, 4.04 

g/L, respectively) and 28°C  for Corynebacterium 

glutamicum ( 2.67
 
g/L) as compared with basal media 

(19.52  g/L). These obtained results are approximate 

by outhers [44 and 55]. 

Table (1): Effect of incubation periods on amino acids production (g/L): 
Amino 

Acids 

(g/L) 

Basal 

media 

Corynebacterium glutamicum  Lactobacillus bulgaricus  Brevibacterium linens  

24 hr 48 hr 72 hr  24 hr 48 hr 72 hr  24 hr 48 hr 72 hr  

Lysine 0.010 ND 0.038 0.008 ND 0.024 0.008 ND 0.067 0.050 

Methionine 0.015 0.067 0.189 0.099 0.077 0.121 0.091 0.077 0.334 0.165 

Threonine ND 0.085 0.308 0.279 0.097 0.368 0.288 0.179 0.579 0.278 

Arginine ND 0.303 0.713 0.604 0.163 0.473 0.354 0.173 0.545 0.365 

Tyrosine 0.156 0.592 1.202 0.985 0.987 1.865 0.887 1.087 2.544 2.258 

Aspartic 

acid 

0.112 0.906 2.800 2.205 1.056 2.885 2.505 1.156 2.961 2.605 

Glutamic 

acid 

ND ND 0.090 0.075 0.022 0.116 0.050 0.052 0.154 0.076 
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- ND: not-detect-  

The obtained results represent the mean of triplicate determination. Standard error; the means within the same row 

 having different superscript are significantly varied (P ≤0.05) for residual sugar. 
 

 

      Table (2): Effect of incubation temperatures on amino acids production (g/L): 

- ND: not-detect 
- The obtained results - ND: not-detect 

- The obtained results represent the mean of triplicate determination. Standard error;  

the means within the same row having different superscript are significantly varied (P ≤0.05) for residual sugar. 

 

3.1.3 Effect of pH values on the production of 

amino acids: 

The effect of different pH values on the production 

of amino acids by Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens 

were studied. For this purpose, the growth medium 

was adjusted at pH values (6.5, 7, and 7.5)  and 

incubated for 2 days at 30ºC. The results were listed 

in Table (3). It could be concluded from the results 

presented in Table (3) the optimum initial pH value 

capable of promoting amino acids production was 

found at pH value ( 7 ) for Corynebacterium 

glutamicum, (6.100 g/L), at pH value (6.5) for 

Lactobacillus bulgaricus (6.295 g/L) and pH value 

(7.5) for Brevibacterium linens (7.129 g/L) as 

compared with basal media (0.371 g/L). 

 On the other hand, the residual minimum sugar in 

the broth was found at pH value (7) for 

Corynebacterium glutamicum (1.40g/L), at pH value 

(6.5) for Lactobacillus bulgaricus (4.34 g/L), and pH 

value (7.5) for Brevibacterium linens (3.37g/L) as 

compared with basal media (19.52  g/L). 

 The other Present rehearses [56, 43 and 57] were 

showed that the suitable pH for amino acids 

production from bacterial strains was 6.5-7.5.  

For the biosynthesis of microbial primary and 

secondary metabolites, the medium's pH was 

considered an extremely significant element. The pH 

impacts the cell membrane permeability 

characteristics, which result in either ions uptake or 

loss in nutrient media during microbial growth. 

Thence, pH was regarded as a decisive and crucial 

element influencing culture media for microbial 

growth and product yields. The pH of the medium 

was controlled using basic substances such as 

calcium carbonate, potassium, and sodium 

hydroxide, and inorganic acids [45].  

 

3.1.4 Effect of media volumes on the production  

of amino acids: 

This experiment was performed to detect the suitable 

media volume needed for the production of the highest 

yield of amino acids by Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens at 

conditions 150 rpm, 30ºC and 2 days at pH 7.2, 6,25 and 

7.4. The bacteria were cultivated on different medium 

volumes of 50, 75, and 100 ml.  

Data were illustrated graphically in Table (4) and 

showed that the medium volume (50 ml) was the best 

medium volume for Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens 

in the production of amino acids (5.846, 6.196 and 

7.627 g/L respectively) as compared with basal media 

(0.371 g/L).. 

 Also, the residual minimum sugar in the broth was 

found at medium volume (50 ml) for strains 

Lactobacillus bulgaricus and Brevibacterium linens 

(2.94 and 4.04 g/L respectively) while at medium 

volume (100 ml) for Corynebacterium glutamicum 

(2.14 g/L) as compared with basal media (19.52  

g/L). Present results were in line with [40], [10] and 

[58] were observed that the best medium volume 

was 50 ml broth volume for the production of amino 

acids. 

 

 

Alanine 0.078 0.098 0.398 0.299 0.108 0.302 0.199 0.108 0.352 0.199 

Proline ND ND 0.108 0.095 ND 0.042 0.028 ND 0.091 0.078 

Total  0.371  2.051 5.846 4.649 2.510 6.196 4.410 2.832 7.627 6.075 

Residual 

sugar  

a19.52 

±0.98 

g3.29 

±0.13 

h0.54 

±0.02 

h0.69 

±0.03 

d7.72 

±0.32 

g2.94 

±0.15 

e5.87 

±0.27 

b10.83 

±0.44 

f 4.04

0.16± 

c8.54 

±0.27 

Amino Acids 

(g/L) 

Basal 

media 

Corynebacterium glutamicum  Lactobacillus bulgaricus  Brevibacterium linens  

28°C 30°C 37°C 28°C 30°C 37°C 28°C 30°C 37°C 

Lysine 0.010 0.016 0.038 ND 0.015 0.024 0.035 0.015 0.067 0.038 

Methionine 0.015 0.089 0.189 0.055 0.067 0.121 0.151 0.202 0.334 0.081 

Threonine ND 0.189 0.308 0.157 0.169 0.368 0.287 0.259 0.579 0.266 

Arginine ND 0.575 0.713 0.550 0.262 0.473 0.525 0.277 0.545 0.228 

Tyrosine 0.156 1.005 1.202 0.757 1.105 1.865 1.957 1.565 2.544 1.117 

Aspartic acid 0.112 2.001 2.800 1.985 2.00 2.885 2.909 2.256 2.961 2.056 

Glutamic acid ND 0.075 0.090 0.055 0.055 0.116 0.095 0.051 0.154 0.065 

Alanine 0.078 0.186 0.398 0.187 0.096 0.302 0.297 0.188 0.352 0.207 

Proline ND 0.055 0.108 0.055 0.035 0.042 0.065 0.055 0.091 0.066 

Total 0.371 4.191 5.846 3.801 3.804 6.196 6.321 4.868 7.627 4.124 

Residual 

sugar  

19.52a 

±0.98 
2.67

f 

±0.10 
0.54

g 

±0.02 
3.19

e 

±0.14 
8.82

d 

±0.41 
2.94

f 

±0.15 
8.12

d 

±0.42 

10.94
b 

±0.55 
4.04

e 

±0.16 
9.51

c 

±0.38 
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Table 3): Effect of pH values on production of amino acids (g/L): 
Amino 

Acids (g/L) 

 

Basal 

media 

Corynebacterium 

glutamicum  

Lactobacillus bulgaricus  Brevibacterium linens  

6.5 7 7.5 6.5 7 7.5 6.5 7 7.5 

Lysine 0.010 ND 0.39 0.021 0.022 0.015 0.011 0.022 0.035 0.061 

Methionine 0.015 0.066 0.197 0.095 0.106 0.057 0.061 1.06 0.257 0.298 

Threonine ND 0.189 0.315 0.296 0.289 0.200 0.196 0.209 0.350 0.498 

Arginine ND 0.450 0.709 0.699 0.478 0.159 0.109 0.378 0.355 0.459 

Tyrosine 0.156 0.805 1.305 1.005 1.951 0.775 0.585 1.951 2.057 2.456 

Aspartic 

acid 

0.112 2.006 2.950 2.581 2.956 1.450 1.750 2.450 2.550 2.768 

Glutamic 

acid 

ND 0.065 0.088 0.056 0.150 0.078 0.026 0.094 0.107 0.166 

Alanine 0.078 0.205 0.380 0.300 0.305 0.186 0.096 0.205 0.297 0.336 

Proline ND ND 0.117 0.101 0.038 0.017 0.010 0.028 0.046 0.087 

Total 0.371 3.786 6.100 5.154 6.295 2.937 2.844 5.443 6.024 7.129 

Residual 

sugar  

19.52a 

±0.98 

2.92g 

±0.14 

1.40h 

±0.08 

3.07f 

±0.15 

4.34e 

±0.14 

8.25b 

±0.08 

8.30b 

±0.15 

7.80bc 

±0.25 

6.83d 

±0.35 

3.37f 

±0.12 

- ND: not-detect 
- The obtained results represent the mean of triplicate determination.  

Standard error; the means within the same row having different superscript are significantly varied (P ≤0.05) for residual sugar. 

Table (4): Effect of media volumes on the production of amino acids (g/L):  

- ND: not-detect 
- The obtained results represent the mean of triplicate determination. Standard error; the means within the same row having different 

superscripts are significantly varied (P ≤0.05) for residual sugar. 

 

3.1.5 Effect of carbon sources on the production 

of amino acids: 

The Effect of carbon sources (glucose, sucrose, and 

fructose) on the production of amino acids by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens at conditions 

150 rpm, 30ºC and 2 days at pH 7.20, 6.25 and 7.4 

were studies, and the result was listed in Table (5). 

The presented result in Table (5) showed that 

glucose was the best carbon source for the 

production of amino acids by Corynebacterium 

glutamicum, Lactobacillus bulgaricus, and 

Brevibacterium linens, the content of the amino 

acids it was recorded (5.846, 6.196 and 7.627 g/L 

respectively) in the culture medium with glucose 

[47, 59, 60 and 61] they observed the highest output 

of amino acids in a medium containing glucose as 

carbon source compared to other carbon sources.  

In the same way,  the residual minimum sugar in the 

broth was recorded for use the glucose as a carbon 

source for the production of amino acids by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens (5.40, 2.94 

and 4.04 g/L respectively). 

3.1.6 Effect of nitrogen sources on the production 

of amino acids: 

The effect of nitrogen sources, including ammonium 

sulfate, ammonium nitrate, and urea, on amino acids 

production by Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens 

at cultivation conditions 150 rpm, 30ºC and 2 days 

at pH 7.20, 6.25 and 7.4 were examined, and the 

obtained results are accounted in the Table (6). 

From the obtained data in Table (6), it was shown 

that the ammonium sulfate was the best nitrogen 

source for the production of amino acids by 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens, the total 

amino acids content recorded ( 5.846, 6.196 and 

7.627 g/L respectively) in the culture medium by 

Amino 

Acids 

(g/L) 

 

Basal 

media 

Corynebacterium glutamicum  Lactobacillus bulgaricus  Brevibacterium linens  

50 ml 75 ml 100 ml 50 ml 75 ml 100 ml 50 ml 75 ml 100 ml 

Lysine 0.010 0.038 0.002 0.001 0.024 0.012 0.0011 0.067 0.052 0.021 

Methionine 0.015 0.189 0.115 0.106 0.121 0.105 0.051 0.334 0.255 0.171 

Threonine ND 0.308 0.268 0.229 0.368 0.275 0.209 0.579 0.507 0.456 

Arginine ND 0.713 0.656 0.505 0.473 0.376 0.330 0.545 0.506 0.389 

Tyrosine 0.156 1.202 0.857 0.689 1.865 1.557 0.869 2.544 2.227 1.875 

Aspartic 

acid 

0.112 2.800 2.554 2.256 2.885 2.474 2.206 2.961 2.524 2.287 

Glutamic 

acid 

ND 0.090 0.019 0.056 0.116 0.089 0.057 0.154 0.095 0.067 

Alanine 0.078 0.398 0.297 0.268 0.302 0.265 0.205 0.352 0.285 0.209 

Proline ND 0.108 0.075 0.056 0.042 0.038 0.006 0.091 0.078 0.009 

Total 0.371 5.846 4.841 4.166 6.196 5.191 3.934 7.627 6.529 5.484 

Residual 

sugar  

19.52a 

±0.98  

0.54e 

±0.02 

0.59e 

±0.03 

2.14d 

±0.10 

2.94d 

±0.15 

4.34c 

±0.13 

6.36b 

±0.26 

4.04c 

±0.16 

6.94b 

±0.20 

7.16b 

±0.23 
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use ammonium sulfate as nitrogen sources for the 

production of amino acids. Where amino acids yield 

was highest compared with basal media was resulted 

in decreased production of amino acids, and residual 

sugar was increased [40, 62]. 

On the other hand, the minimum residual sugar in 

the broth was recorded for the use of ammonium 

sulfate as nitrogen sources for the production of 

amino acids by strains Lactobacillus bulgaricus and 

Brevibacterium linens (2.94 and 4.04 g/L, 

respectively). In comparison, it was recorded by 

using Ammonium ammonium nitrate as nitrogen 

source for Corynebacterium glutamicum (4.47 g/L) 

as compared with basal media (19.52  g/L).  

3.1.7 The best conditions in the production of 

amino acids by Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium 

linens: 

      The effect of using the optimum conditions for 

the use of Corynebacterium glutamicum (Incubation 

periods 48 hr, incubation temperature 30°C, pH 7, 

medium volume 50 ml, glucose as carbon source, and 

ammonium sulfate as nitrogen sources), for 

Lactobacillus bulgaricus (  Incubation periods 48 hr, 

incubation temperature 37°C, pH 6.5, medium 

volume 50 ml, glucose as carbon source and 

ammonium sulfate as nitrogen sources) and 

Brevibacterium linens   (Incubation periods 48 hr, 

incubation temperature 30°C, pH 7.5, medium 

volume 50 ml, glucose as carbon source and 

ammonium sulphate as nitrogen sources in the 

production of amino acids were studied and the result 

was presented in   Table (7).  

 

Table (5): Effect of different carbon sources on amino acids production (g/L): 
Amino 

Acids 

(g/L) 

 

Basal 

medi

a 

Corynebacterium glutamicum  Lactobacillus bulgaricus  Brevibacterium linens  

Glucos

e 

Fructos

e 

Sucros

e 

Glucos

e 

Fructos

e 

Sucros

e 

Glucos

e 

Fructos

e 

Sucros

e 

Lysine 0.010 0.038 0.016 0.022 0.024 0.011 0.015 0.067 0.031 0.035 

Methionin

e 

0.015 0.189 0.101 0.135 0.121 0.078 0.096 0.334 0.206 0.275 

Threonine ND 0.308 0.206 0.225 0.368 0.225 0.287 0.579 0.426 0.485 

Arginine ND 0.713 0.585 0.606 0.473 0.307 0.389 0.545 0.405 0.474 

Tyrosine 0.156 1.202 0.865 1.007 1.865 1.383 1.677 2.544 1.863 2.187 

Aspartic 

acid 

0.112 2.800 2.008 2.380 2.885 2.205 2.458 2.961 2.303 2.667 

Glutamic 

acid 

ND 0.09 0.058 0.07 0.116 0.072 0.096 0.154 0.092 0.116 

Alanine 0.078 0.398 0.256 0.303 0.302 0.201 0.250 0.352 0.217 0.286 

Proline ND 0.108 0.075 0.092 0.042 0.017 0.033 0.091 0.051 0.073 

Total 0.371 5.846 4.170 4.840 6.196 4.499 5.301 7.627 5.594 6.598 

Residual 

sugar  

19.52
a 

±0.98  

0.54
f 

±0.02 
10.05

b 

±0.004 
9.60

b 

±0.03 
2.94

e 

±0.15 
4.04

d 

±0.17 
4.26

d 

±0.18   
4.04

d 

±0.16 
4.94

c 

±0.21 
5.02

c 

±0.24 

- ND: not-detect 

- The obtained results represent the mean of triplicate determination. Standard error; the means within the same row having different 

superscripts are significantly varied (P ≤0.05) for residual sugar. 

 

Table (6): Effect of nitrogen sources on amino acids production (g/L): 
Amino 

Acids 

(g/L) 

 

Basal 

media 

Corynebacterium glutamicum  Lactobacillus bulgaricus  Brevibacterium linens  

Ammonium 

sulfate 

Ammonium 

nitrate 

Urea Ammonium 

sulfate 

Ammonium 

nitrate 

Urea Ammonium 

sulfate 

Ammonium 

nitrate 

Urea 

Lysine 0.010 0.038 0.020 0.012 0.024 0.017 0.011 0.067 0.052 0.021 

Methionine 0.015 0.189 0.131 0.063 0.121 0.085 0.047 0.334 0.290 0.246 

Threonine ND 0.308 0.206 0.165 0.368 0.298 0.185 0.579 0.478 0.396 

Arginine ND 0.713 0.655 0.606 0.473 0.396 0.306 0.545 0.486 0.408 

Tyrosine 0.156 1.202 1.007 0.557 1.865 1.557 0.766 2.544 2.255 1.669 

Aspartic 

acid 

0.112 2.800 2.404 2.358 2.885 2.504 2.276 2.961 2.554 2.276 

Glutamic 

acid 

ND 0.090 0.072 0.057 0.116 0.088 0.067 0.154 0.101 0.077 

Alanine 0.078 0.398 0.313 0.253 0.302 0.253 0.183 0.352 0.293 0.208 

Proline ND 0.108 0.089 0.052 0.042 0.028 0.018 0.091 0.068 0.029 

Total 0.371 5.846 4.897 4.123 6.196 5.226 3.859 7.627 6.577 3.859 

Residual 

sugar  

19.52a 

±0.98  

0.54h 

±0.02 

4.47f 

±0.18 

10.46c 

±0.06 

2.94g 

±0.15 

8.41de 

±0.40 

9.03d 

±0.40 

4.04f 

±0.16 

12.08b 

±0.51 

10.88c 

±0.44 

- ND: not-detect 
- The obtained results represent the mean of triplicate determination. Standard error; the means within the same row having different 

superscripts are significantly varied (P ≤0.05) for residual sugar. 
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From the obtained result in Table (7) it could be 

observed that the highest yield production of total 

amino acids for Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens 

was recorded (5.846, 6.196, and 7.627 g/L,  

respectively as compared with basal media was the 

amount of amino acids (0.371 g/L). 

From the same Table (7) showed that the 

highest production of amino acids for 

Corynebacterium glutamicum was recorded in 

aspartic acid (2.800 g/L ), tyrosine (1.202 g/L), and 

arginine (0.713 g/L) followed by alanine, threonine, 

methionine and proline  (0.398, 0.308, 0.189, and 

0.108 g/L, respectively) while the lowest production 

of amino acids it was Glutamic acid and Lysine 

(0.090 and 0.038 g/L respectively). 

Also, From Table (7) shows that the highest 

production of amino acids for Lactobacillus 

bulgaricus was recorded in aspartic acid and  

tyrosine (2.885 and 1.865 g/L, respectively), 

followed by arginine, threonine, alanine, methionine, 

and glutamic acid  (0.473,  0.368, 0.302, and 0.121 

g/L, respectively), while the lowest production of 

amino acids it was Proline and Lysine (0.042 and 

0.024 g/L respectively). 

In the same way, Table (7) showed that the highest 

production of amino acids for Brevibacterium linens 

was recorded in aspartic acid and  tyrosine (2.961 

and 2.544 g/L, respectively), followed by threonine, 

arginine, alanine, methionine, and glutamic acid  

(0.579,  0.545, 0.352, and 0.334 g/L, respectively) 

while the lowest production of amino acids it was 

proline and lysine (0.091 and 0.067 g/L 

respectively). 

 Residual sugar in the broth was found minimum for 

the use of Lactobacillus bulgaricus (2.94 g/L), 

followed by Brevibacterium linens (4.04 g/L) and 

Corynebacterium glutamicum (5.846 g/L) compared 

with basal media (19.52 g/L ). 

 A similar result was also found in a study by [63] 

and [64] found that the production of amino acids for 

Corynebacterium glutamicum, Lactobacillus 

bulgaricus, and Brevibacterium linens were excreted 

in broth and accumulated in the medium [65], 

isolated different amino acids from the bacterial 

culture broth. 

 

Table (7): The best conditions in the production of amino acids by Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens (g/L): 

Amino Acids (g/L) Basal media Microbial strains 

Corynebacterium glutamicum Lactobacillus bulgaricus Brevibacterium linens 

Lysine 0.010 0.038 0.024 0.067 

Methionine 0.015 0.189 0.121 0.334 

Threonine ND 0.308 0.368 0.579 

Arginine ND 0.713 0.473 0.545 

Tyrosine 0.156 1.202 1.865 2.544 

Aspartic acid 0.112 2.800 2.885 2.961 

Glutamic acid ND 0.090 0.116 0.154 

Alanine 0.078 0.398 0.302 0.352 

Proline ND 0.108 0.042 0.091 

Total 0.371 5.846 6.196 7.627 

Residual sugar  19.52a±0.98 0.54d±0.02 2.94c±0.15 4.04b±0.16 

- ND: not-detect 

- The obtained results represent the mean of triplicate determination. Standard error; the means within the same row having different 

superscripts are significantly varied (P ≤0.05) for residual sugar. 

 

Conclusion  

In This research aimed to choose the optimum 

conditions (pH values, media volumes, incubation 

periods, incubation temperatures, and different 

sources of carbon and nitrogen) on growth of the 

used microorganisms (Corynebacterium glutamicum, 

Lactobacillus bulgaricus, and Brevibacterium linens) 

and production of amino acids (lysine, methionine, 

threonine, arginine, tyrosine, aspartic acid, glutamic 

acid, alanine, and proline) and then quantitative 

analysis of amino acids by HPLC. The results 

showed that the optimum conditions for production 

of amino acids was recorded in Brevibacterium linens 

the pH (7.5), incubation temperature (30°C), medium 

volume (50 ml), and incubation period (48 hr), while 

for Corynebacterium glutamicum observed on pH 

(7), incubation temperature (30°C), medium volume 

(50 ml) and incubation period (48 hr), however, for 

Lactobacillus bulgaricus observed on pH 6.5, 

incubation temperature 37°C, medium volume (50 

ml) and incubation period (48 hr). The best carbon 

and nitrogen sources were recorded for glucose and 

ammonium  sulfate for three tested strains.   

 

Funding  

This research received no external funding.  

 

Consent for Publication  

Not applicable.  

 

Conflict of Interests  

The authors declare no conflict of interest, financial 

or otherwise 

  

 



 COMPARTIVE STUDY ON THE USE OF CERTAIN BACTERIAL STRAINS FOR PRODUCTION OF..  .. 
__________________________________________________________________________________________________________________ 

________________________________________________ 

Egypt. J. Chem. 66, No. 6 (2023) 

427 

4. Reference 

1. Hirasawa T, Shimizu H. Recent advances in 

amino acid production by microbial cells. Curr 

Opin Biotechnol 2016. 42:133–46.  

2. Lee JH, Wendisch VF. Production of amino 

acids-genetic and metabolic engineering 

approaches. Bioresour Technol 2017. 245:1575–

87.  

3. Li Y, Wei H, Wang T, Xu Q, Zhang C, Fan X, 

Ma Q, Chen N, Xie X. Current status on 

metabolic engineering for the production of L-

aspartate family amino acids and derivatives. 

Bioresour Technol 2017. 245:1588-602.  

4. Wendisch VF. Microbial production of amino 

acids and derived chemicals: synthetic biology 

approaches to strain development. Curr Opin 

Biotechnol 2014. 30:518.  

5. Anastassiadis, S. L- Lysine fermentation. Recent 

Patents. Biotechnol., 2007. 1(1): 11-24. 

6. Nelofer, R., Q. Syed, and M. Nadeem. Statistical 

Optimization of Process Variables for L-lysine 

Production by Corynebacterium glutamicum. 

Turk. J. Biochem. 2008. 33 (2): 50–57. 

7. Ekwealor IA Obeta JN. Studies on lysine 

production by Bacillus megaterium. African 

Journal of Biotechnology 2005. 4(7):633-638. 

8. Ikeda, M. Amino acid production process. Adv. 

Biochem. Eng. Biotechnol., 2003. 79: 1–35. 

9. Kircher, M. and W. Pfeerle. 2001. The 

fermentative production of L-lysine as animal 

feed additive. Chemosphere, 43: 27-31. 

10. Seibold, G., M., Auchter, S. Berens, J. 

Kalinowski and B.J. Eikmanns. Utilization of 

soluble starch by a recombinant 

Corynebacterium glutamicum strain: growth and 

lysine production. J. Biotechnol., 2006. 124: 

381-391. 

11. Leuchtenberger W, Huthmacher K, Drauz K. 

Biotechnological production of amino acids and 

derivatives: current status and prospects. Appl 

Microbiol Biotechnol 2005. 69:1–8. 

12. Ault A. The monosodium glutamate story: the 

commercial production of MSG and other amino 

acids. J Chem Educ 2004. 81:347–55. 

13. Wendisch VF, Jorge JMP, Perez-Garcia F, 

Sgobba E. Updates on industrial production of 

amino acids using Corynebacterium glutamicum. 

World J Microbial Biotechnol 2016. 32:105.  

14. Ikeda M, Mitsuhashi S, Tanaka K, Hayashi M. 
Reengineering of a Corynebacterium 

glutamicum L-arginine and L-citrulline producer. 

Appl Environ Microbial 2009. 75: 1635–41. 

15. Shin JH, Lee SY. Metabolic engineering of 

microorganisms for the production of L-arginine 

and its derivatives. Microbe Cell Factories 2014. 

13:166. 

16. Wu XY, Guo XY, Zhang B, Jiang Y, Ye BC. 

Recent advances of L-ornithine biosynthesis in 

metabolically engineered Corynebacterium 

glutamicum. Front Bioeng Biotechnol 2019. 

7:440. 

17. Becker J, Rohles CM, Wittmann C. 

Metabolically engineered Corynebacterium 

glutamicum for bio-based production of 

chemicals, fuels, materials, and healthcare 

products. Metab Eng 2018. 50:122–41.  

18. Kogure, T. Inui M. Recent advances in 

metabolic engineering of Corynebacterium 

glutamicum for bioproduction of value-added 

aromatic chemicals and natural products. Appl 

Microbial Biotechnol 2018. 102:8685–705.  

19. Eggeling L, Bott M. A giant market and a 

powerful metabolism: L-lysine provided by 

Corynebacterium glutamicum. Appl Microbiol 

Biotechnol 2015. 99:3387–94. 

20. Mitsuhashi S. Current topics in the 

biotechnological production of essential amino 

acids, functional amino acids, and dipeptides. 

Curr Opin Biotechnol 2014. 26: 38 – 44.  

21. Chang Z, Dai W, Mao Y, Cui Z, Wang Z, 

Chen T. Engineering Corynebacterium 

glutamicum for the efficient production of 3-

hydroxypropionic Acid from a mixture of 

glucose and acetate via the Malonyl-CoA 

pathway. Catalysts 2020;10: 203. 

22. Chen K, Pang Y, Zhang B, Feng J, Xu S, 

Wang X, Ouyang P. Process optimization for 

enhancing production of cis-4-hydroxy-L-proline 

by engineered Escherichia coli. Microbe Cell 

Factories 2017. 16:210.  

23. Wang Y, Hu L, Huang H, Wang H, Zhang T, 

Chen J, Du G, Kang Z. Eliminating the 

capsule-like layer to promote glucose uptake for 

hyaluronan production by engineered 

Corynebacterium glutamicum. Nat Commun 

2020. 11:3120.  

24. Park SH, Kim HU, Kim TY, Park JS, Kim SS, 

Lee SY. Metabolic engineering of 

Corynebacterium glutamicum for L-arginine 

production. Nat Commun 2014. 5: 4618.  

25. Jensen JV, Eberhardt D, Wendisch VF. 
Modular pathway engineering of 

Corynebacterium glutamicum for production of 

the glutamate-derived compounds ornithine, 

proline, putrescine, citrulline, and arginine. J 

Biotechnol 2015;214: 85–94. 

26. Zhang J, Qian F, Dong F, Wang Q, Yang J, 

Jiang Y, Yang S. De novo engineering of 

Corynebacterium glutamicum for L-proline 

production. ACS Synth Biol 2020; 9:1 897–906.  

27. Dorit E, Jaide VKJ, Volker FW. L-citrulline 

production by metabolically engineered 

Corynebacterium glutamicum from glucose and 

alternative carbon sources. Amb Express 2014. 

4:85.  

28. Hao N, Mu J, Hu N, Xu S, Yan M, Li Y, Guo 

K, Xu L. Improvement of L-citrulline 

production in Corynebacterium glutamicum by 



 Aljaly, A.S et.al. 

_____________________________________________________________________________________________________________ 

________________________________________________ 

Egypt. J. Chem. 66, No. 6 (2023) 

 

 

428 

ornithine acetyltransferase. J Ind Microbial 

Biotechnol 2015. 42:307–13.  

29. Feng L, Zhang Y, Fu J, Mao Y, Chen T, Zhao 

X, Wang Z. Metabolic engineering of 

Corynebacterium glutamicum for efficient 

production of 5-aminolevulinic acid. Biotechnol 

Bioeng 2016. 113:1284–93.  

30. Christensen, J. E. Dudley, E. G.  et al., 
“Peptidases and Amino Acid Catabolism in 

Lactic Acid Bacteria,” Antonie Van 

Leeuwenhoek, Vol. 76, No. 1-4, 1999, pp. 217- 

246. 

31. Hao, P. Zheng, H. et al., “Complete Sequencing 

and Pan-Genomic Analysis of Lactobacillus 

delbrueckii subsp. bulgaricus Reveal Its Genetic 

Basis for Industrial Yogurt Production,” PLOS 

One, Vol. 6, No. 1, 2011, p. e159-64. 

32. Van, M. de Guchte, Penaud, S. et al., "The 

Complete Genome Sequence of Lactobacillus 

bulgaricus Reveals Extensive and Ongoing 

Reductive Evolution," Proceedings of the 

National Academy of Sciences of the United 

States of America, Vol. 103, No. 24, 2006, pp. 

9274-9279. 

33. Steinbüchel, A. Microbiology Monographs. 

Berlin Heidelberg: Springer-Verlag, 2007, ch. 5. 

34. Valdes, S. N. and Scherer, S. Isolation and 

characterization of Linocin M18, a bacteriocins 

produced by Brevibacterium linens. Appl. 

Environ, Microbiol., 1994. 60: 3809-3814. 

35. Ummadi, M. and B. C. Weimer. Tryptophan 

catabolism in Brevibacterium linens as a 

potential cheese flavor adjunct, J. Dairy Sci., 

2001. 84: 17. 73-82. 

36. Umerie, S.C., Ekwealor, I.A. and Nwagbo, I.O. 

Lysine production of Bacillus laterosporus from 

various carbohydrates and seed meals. 

Bioresource Technology 2000. 75(3): 249-252. 

37. Chike-Moize, L. O. Ekwealor, C. C.  Ajogwu, 

T. C.  Chibor-Ekweanya, C. and Ekwealor, I. 

A. Fast Screening method for detection lysine-

production yeasts. Science domain international 

2016. 6(3):1-4. 

38. Ozulu US, Nwanah OU, Ekwealor CC, Dike 

SK, Nwikpo CL, Ekwealor IA. A new 

approach to screening for methionine producing 

bacteria. British Microbiology Research Journal. 

2012; 2(1):36-39. 

39. Shah, A. Haleem, A. Hameed and G. Majid 

Khan. Improved microbial lysine production by 

developing a new auxotrophic mutant of 

Corynebacterium glutamicum. Pak. J. boil. Sci., 

2002. (5):80-83. 

40. Christen, P. and Raimbault, M. Optimization of 

culture medium for aroma production by 

Ceratocystis fimbriata. Biotechnology Letters, 

1991. 13 (7): 521-526.  

41. Adnan, A., Z. Mushtaq, Q. Syed and K. 

Shabbiri. Optimization of fermentation 

parameters for the production of L-lysine from 

Brevibacterium linens DSM 20158, using 

statistical approach. World Appl. Sci. J., 2011. 

13(5): 1132-1140. 

42. Rehman, H. U., A. Hameed and S. Ahmed. 

Selection and Characterization of a Lysine 

Yielding Mutant of Corynebacterium 

glutamicum – a Soil Isolate from Pakistan. 

Pakistan Vet. J., 2012. 32(1): 20-24. 

43. Ohnishi, J., M. Hayashi, S. Mitsuhashi and M. 

Ikeda. Efficient 40°C fermentation of L-lysine 

by a new Corynebacterium glutamicum mutant 

developed by genome breeding. App. Microbial. 

Biotechnol., 2003. 62(1): 69-75. 

44. Nakamura, T., Nakayama, T. Koyama, Y. 

Shimazaki, K. Miwa, H. Tsuruta, M. Tamura, 

K.  and Tosaka, O. L-lysine fermentation USA. 

2000. 60(2);51-69. 

45. Inbar, L., Z. E. Kahana and A. Lapidot. 

Natural abundance C13 nuclear magnetic 

resonance studies of regulation and over 

production of L-lysine by Brevibacterium 

flavum. Eur. J. Biochem. 1985. 149: 601-607. 

46. Cerning, J. C. Renard, M. G. C. Thibault, J. F. 

Boullanne, C. Landon, M. Desmazeaud, M. 

and Topisirovic, L. Carbon source requirements 

for exopolysaccharide production by 

Lactobacillus casei CG11 and partial structure 

analysis of the polymer. Appl. Environ. 

Microbiol., 1994. 60(11): 3914-3919. 

47. Hsiao, T. Y. and Glatz, C. E. Water reuse in the 

L- lysine fermentation process. Biotechnol. 

Bioeng., 1996. 49(3): 341- 347. 

48. Ferreira, M.C. and Duarte, J. C. Glucose 

utilization by lysine-producing fluoroacetate-

sensitive mutants of Corynebacterium 

glutamicum. App. Biochem. Biotechnol., 1991. 

27(3): 251-257. 

49. Heinrikson R. L, Meredith SC., (1984). Amino 

acid analysis by reverse-phase high performance 

liquid chromatography: precolumn derivatization 

with Phenylisothiocyanate. Anal Biochem. 1984 

Jan; 136(1): 65-74.  

50. Cohen, S. A.; Mewyes, M. and Travin, T. L. 

(1989). The Pico-Tag Method in "A manual of 

advanced techniques for amino acid analysis", 

Millipore, USA. 

51. Costa-Ferreira, M., and Duarte, J.C. Amino 

acid accumulation by an analogue sensitive 

mutant of Corynebacterium glutamicum 

Biotechnology. 1992. 14 (ll) pp.1025-1028.  

52. SPSS, (2007): Statistical Package for the Social 

Sciences. Data analysis software packages, for 

windows. Release, 16.0. standard Version SPSS. 

Inc.  

53. Naz, S., T. Iqbal, M. N. Sheikh, M. Shahid and 

A. Ghaffar. Effect of physiochemical treatment 

on Brevibacterium flavum for production of 

lysine. J. Biol. Sci., 2001. 1(61): 507- 510. 



 COMPARTIVE STUDY ON THE USE OF CERTAIN BACTERIAL STRAINS FOR PRODUCTION OF..  .. 
__________________________________________________________________________________________________________________ 

________________________________________________ 

Egypt. J. Chem. 66, No. 6 (2023) 

429 

54. Abou-Taleb KhA, Sayed LM. Utilization of 

agro-industrial residues for production amino 

acids using Egyptian Bacillus spp. strains. 

Middle East Journal of Applied Sciences. 2012; 

2:71-83. 

55. Shah, A.H., A. Hameed, S. Rehman and J. 

Hamid. Nutritional and mutational aspects of L-

lysine production by C. glutamicum auxotrophs. 

Pak. J. Zool., 2012. 44(1): 141-149. 

56. Sattar, M., S. Ahmed, M.A. Sheikh and A.S. 

Hashmi. Fermentation of Yeast Sludge with 

Brevibacterium flavum to enhance Lysine 

concentration. J. Chem. Soc. Pak., 2008. 30(4): 

642-648. 

57. Amjed Hussain, Hamid Mukhtar and Ikram 

Ulhaq. Biosynthesis of L-lysine by Bacillus 

megaterium through submerged fermentation. 

Bot. J., 2020. 52(6): 2183-2189. 

58. Nasab, M. S. Ansari, and Z. Montazer. 

Fermentative Production of Lysine by 

Corynebacterium glutamicum from Different 

Carbon Sources. Iran Agricultural Research, 

2007. 25 (2) and 26 (1-2). 

59. Kiefer, P., E. Heinzle and C. Wittmann. 

Influence of glucose, fructose and sucrose as 

carbon sources on kinetics and stoichiometry of 

lysine production by Corynebacterium 

glutamicum. J. Ind. Microbiol. Biotechnol., 

2002. 28(6): 338-343. 

60. Athar, M., S. Ahmed and A. S. Hashmi. 

Bioconversion of beet pulp to microbial biomass 

protein by Candida utilis. J. Chem. Soc. Pak. 

2009. 31(1): 115-119. 

61. Nasri, M., A. Dhouib, F. Zorgaumi, F. Krria 

and R. Ellouz. Production of L-lysine by using 

immobilized living Corynebacterium sp. Cell 

Biotechnol., 1989. 11(2): 865-867. 

62. Javaid, M. M., I. U. Haq, M. I. Sohail and S. A. 

I. Bokhari. Mutagenesis induced hyper- 

production of L- Lysine in shake flask and 

fermentor by Brevibacterium flavum II BUV2. 

Pakistan J. Bot., 2012. 44: 347-353. 

63. Nakamura, J., Hirano, S. Ito, H. Wachi, M. 

Mutations of the Corynebacterium glutamicum 

NCgl1221 gene, encoding a mechanosensitive 

channel homolog, induce L-glutamic acid 

production. Applied and Environmental 

Microbiology, 2007. 73: 4491-4498. 

64. Zareian, M., A. Ebrahimpour, F. Abu-bakar, 

A.S. Mohamed, F. Bita, M.S.B. Ab-kadir, N. 

Saari. A glutamic acid-producing lactic acid 

bacteria isolated from Malaysian fermented 

foods. International Journal of Molecular 

Sciences, 2012. 13: 5482-5497. 

65. Khan, S. H. Rasool, G. Nadeem, S. 

Bioconversion of cane molasses into amino 

acids. Pakistan Journal of Agricultural Sciences, 

2006. 43(3-4): 157-161.  

 

 

 
 

 


