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and Effective Isocratic HPLC Method for Fast Identification and Quantification

of Surfactin™.
Samns Malaysiana +4(1)(20135): 115-120 %\
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Abstract

The aim of this study was to establish a simple, aceprate re \\ methe Y: the
identitication and quantification of glucose in terments \wu usi L"Il‘["$h\l“ld
chromatography (HPLC) without modification in curreiff 112 Sysle i ippedAyith variable
wavelength detector (VWD). The method was acl > W ( Q.»h‘l\l high
of 3.8 mM
1 m was obtained
l&u linearity in the
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wRhe applicd
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range of 0.1 80.0 g/l with determination coel 1y
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n 5). The proposed method has been sy S

fermentation broth allowed for fine ~v|\
termentation broth

Introduction i
Bioprocess industry especially re m\\m}x
Jnm‘: specilic parameters measurementggas closceghe
order to make use of vn«u-.n«u*unic ¢ LN

s of the glucose in

oth Ewuhu\nw solution and
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wdentified the advantages of

|:Q)mn process as possible [1]. In

proceghegrcontrol. new analytical methods

have to be invented and appli

cl the ntend™endency nentauon momtoring covers a vast
ared, encompassing  numer walylical §glds hecaus he eftective control of fermentation
processes demands the m Lof ¢ b: iwnific NJ: imeters

ayren as possible as frequently as
possible [2] Theretore 1S mxlnl*r

o |b\‘ and consistent set of approaches for
measurement for each r cdhsiderg ermenydition process o meet with measurement

process. Carbohydra cluggfe. fruffitosomladiose, “10\‘:. €1e) are essential sources for cell growth

and product synthe$ is conghme 10y prowth tor biosurfactant production and in
biomass mainten Glucg® similat furing bacterial growth until another essential
source depletec rrefore, th ‘lh‘ll ol glucose which is often the mainly carbon
sources in ferm®ut process especially josurlactant is particular interest [5]. A reliable

technique fc

¢ analysis would m!u‘\‘ dly improve greatly the efficiency of fermentation

[0W the information for devMopment of new feedback control strategies

monttoring

Tethods

standard and chemicals
used are analytical grade unless stated. Glucose Anhydrous (J. Kollins) and
¢ acid (TFA) solution (Merck) of HPLC grade was used. Deionised water was
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