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Abstract

Organic acids were produced from wastes streams in food industries by
cell-recycle fermentation using Propionibacterium acidipropionici ATCC 4965.
As a results of continuous fermentation, maximum productivity was 3.32g
organic acid/L/hr at the dilution rate of 0.2/hr. Compared to batch fermentation,
maximum productivity was improved by as much as 13 times and cell mass
production was increased by as much as 22 times. The diluted organic acids in
the fermenter were selectively separated by liquid-liquid extraction using
30%(w/w) trioctylamine(TOA) dissolved in methylisobutylketone(MIBK). The
degree of extraction was reached above 90% for both acetic and propionic acid
through repeated extraction of organic acids in fermentation broth.
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Figure 1. Organic acid production by batch fermentation of P. acidipropionici
ATCC 4965 at 2.5% CSL
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Figure 2. Cell-recycling fermentation of
food by-products using ATCC 4965.
(Sugar: Hydrol 3%, pH6, 30T, D=0.2/hr
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Figure 3. R ted applications of TOA with Figure 4. Repeated extraction of organic
acids in fermenter with TOA
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