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1. Gamma aminobutyric acid

2. Glutamic acid decarboxylase
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1. Ninhydrin
2. Response surface method
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Table 1 Statistical analysis production of GABA
Std. Dev. 4.02 R? 0.9934
Mean 343.97 Adjusted R? 0.9904
CV.% 1.17 Predicted R? 0.9843

Adeq Precision  62.6528
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Table 2: Final equation in terms of coded factors
(equation 1)

GABA =
+368.02
+36.65 A
+17.55 B
+18.45 C
-0.6875 AB
-8.44 AC
+2.44 BC
-19.53 A?
-23.53 B>
+6.97 C?
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Fig 2 TLC, A: pure GABA, B: represents the
production of GABA, C: Optimized software
treatment, D: monosodium glutamate.
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Fig 3 Three-dimensional images of the effects of variables on GABAergic production.
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Gamma Aminobutyric Acid (GABA) is a bioactive molecule with different physiological roles in the
body that inhibits neuronal stimulation and inhibits the delivery of stress-containing messages, has a
calming effect and is used to treat diseases. Different has an effective role. In the present study, the
possibility of producing this amino acid by Lactococcus lactis NZ1330 was investigated. In order to
optimize the fermentation process three levels of dairy sludge (5, 10 and 15%), monosodium glutamate
(0, 0.5 and 1%) were selected at 24, 48 and 72 hours after fermentation. The presence of GABA in the
culture medium was investigated by thin layer chromatography. Spectrophotometric method was used to
quantify the bands present in thin-layer chromatography. Optimization results at 95% significance level
showed that the optimum treatment consisted of medium containing 11.2% dairy sludge, 0.7%
monosodium glutamate and 70 hours fermentation at 32 °C and under these conditions, GABA
production was ppm. It's 400. Therefore, this combination of media can be used as a suitable substrate for
the production of valuable GABA drug and bioactive compounds.
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