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Abstract: This paper describes the optimization of the fermentation medium for inosine-overproducing Bacillus subtilis
JMUKC?2 in shakes flask using one-factor-at-a-time and orthogonal array design methods. The optimal fermentation medium was
composed of 140 g/L glucose, 20 g/L corn liquor, 17 g/L yeast, 7 g/L urea, 20 g/L ammonium sulfate, 1 g/L MgSOa+7H:0, 7 g/L
KHzPOs and 20 g/L. CaCO:s. The resulting biomass and inosine production were increased by 40.67% and 46.57% compared with
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those before the optimization, respectively.
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