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Production of cholesterol oxidase with
immobilized cells of Rhodococcus equi No. 23
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Abstract

Cholesterol oxidase (CO) was produced
by Rhodococcus equi No. 23, it has bezn used
for the determination of cholesterol in food
and blood serum. In addition, CO can also be
employed to degrade dietary cholesierol to
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produce low-cholesterol food. This study was
conducted to investigate the production of CO
by immobilized cells of R. equi No. 23. No
detrimental effect was found on R. equi No.
23 during the immobilization procedures
using sodium alginate. Inoculum size, initial
pH of medium, cultivation temperature, and
shaking speed affected the growth and CO
production by immobilized R. equi No. 23.
The optimal initial pH of culture medium,
incubation temperature and shaking speed for
the production of CO by the immobilized cell
were found to be at pH 7.0, 30°Cand 250 rpm,
respectively. After 48 h of cultivation under
the optimal conditions, a CO activity of 0.93
unit/mL was noted in the medium, which was
inoculated with 14.0 g/100 mL cell-containing
gel beads. Reuse of cell-containing gel beads
for repeated batch fermentation at 48-hour
intervals revealed that CO production in the
4 cycle was 0.76 unit/mL, about 87 % of
that in the first cycle.
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