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Abstract

The mustard meal (MM), mustard waste water (MRI and MPI) and mung bean meal that
obtained from the Allyl isothiocyanate (AIT) production and Glass noodle production were prepared as
substrate for growth of Xanthophyllomyces dendrorhous and astaxanthin production. The chemical
composition of all materials showed the high contents of protein (25-44%) and carbohydrate (21-34%).
The preparation of media from these materials used the 2 different methods such as extraction by hot
water and hydrolysation with 0.2 N H,SO,. The Mustard meal extract (MME), Mustard meal
hydrolysate (MMH), Mustard residue isolate extract (MRIE), Mustard residue isolate hydrolysate
(MRIH), Mustad precipitated isolate extract (MPIE), Mustard precipitated isolate hydrolysate
(MPIH), Mung bean extract (MBE) and Mung bean hydrolysate (MBH) were obtained. The clarified
and brownish media were obtained from the hot water extraction and acid hydrolysis respectively,
except clarified MPIH. The initial concentration of all of media was investigated and found that the
20% (w/v) of MME and MMH media, 15% (w/v) of MRIE, MEIH, MPIE, MBE and MBH media and
10% (w/v) of MPIH medium were the optimal initial concentrations for growth and astaxanthin
production by X. dendrorhous. The optimal condition for growth and astaxanthin production of all
media was Initial pH 5.5, incubation temperature of 20°C  with the agitation rate of 200 rpm and
cultivation time of 120 h. for MME, MMH, MRIE, MRIH, MBE and MBH media and of 96 h. for
MPIE and MPIH media. The highest cell dry weight (19.65 g/L) and astaxanthin content (25.79 mg/L
or 1,312 Ug/g cell dry) were obtained from the cultivation X, dendrorhous in the MPIH medium with

optimal condition. The astaxathin that extracted from X, dendrorhous in this experiment found to be 90-

92 % of total carotenoids.



