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The Effect of Transfer Gene on the Production

of L. Lactic Acid by E. Coli Xylose
LIU Ruting"?*?, LIU Zao"**, WANG Jinhua"**, GAO Wa"*?*
(1 Key Laboratory of Ministry of Education for Fermentation Engin.,
Hubei Univ. of Tech., Wuhan 430068,China ;
2 Hubei Provincial Cooperative Innovation Center for Industrial Fermentation ,

Hubei Univ. of Tech., Wuhan 430068,China ;

3 School of Biological Engineering and Food Sci., Hubei Univ. of Tech., Wuhan 430068 ,China)

Abstract: In order to enhance the ability of Escherichia coli WL210 to use mixed sugars to produce L lactic

acid, the methylgalactoside transport system gene mglB and the galactose transport system gene galP

were knocked out through the RED homologous recombination technology, and a new strain WL230 was

constructed. The results showed that with 6% mixed sugar (3% glucose and 3% xylose) as the carbon

source, the mglB/galP double gene deficient strain WL230 can simultaneously utilize glucose and xylose.

Compared with the starting strain WIL210, its xylose utilization rate and lactic acid production intensity

were increased by 298.92% and 42.63% respectively, and the conversion rate was as high as 90.21%.

Keywords: lactic acid fermentation; mgl B gene; gal P gene; mixed sugar fermentation
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