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High cell density culture of recombinant E.coli
producing cholesterol oxidase as lactose induced strategy
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Abstract The high cell density culture of recombinant E.coli producing cholesterol oxidase as lactose induced
strategy was studied.It was found that lactose could induce foreign protein expression and enhance cell growth
during the induction period. Through proper optimization of culture and induction conditions the cell density
reached 68.9 OD,, .At the basic the best induction time was identified as intermediate cell density. Under the
optimized cultivation condition the highest cholesterol oxidase activity 6005.66U/L and highest cholesterol
oxidase productivity 200.19U/L- h were achieved.
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