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3- Lysine
4- Brevibacteriumlinens
5- Ascending thin layer chromatography
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5- Seed culture
6- Shaker incubator
7- Acid hydrolyzed whey permeate
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1- Arthobacter globiformis

2- Corynebacterium glutamicum
3- Trace elements

4- Bacillus megaterium SP 14
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2- Brevibacterium lactofer mentum
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1- Phenal red lactose broth
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1- Whey permeate
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