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Abstract

The fermenting conditions for acetic acid production with Acefobacter sp. FM-10 which could grow in the
medium containing 10% ethanol were investigated. Initial concentration of acetic acid in broth medium aff-
ected greatly to the fermentation speed. For example, the acetic acid production increased proportionally by
the increasing of initial concentration of acetic acid up to 0.75%, while it decreased rapidly in case of the
acetic acid concentration was higher than 1.0%. When the cultivation was started with broth medium cont-
aining 5% ethanol, the additional adding ethanol during the fermentation was not significantly increased the
acidity of the medium. The acidity of the medium containing 16% ethanol was reached to 8.3% after shaking
cultivation for 10 days with 150rpm shaking speed. Acetic acid production with shaking cultivation was faster
than static cultivation by about 10 days under the same condition except shaking. In acetic acid fermentation
with the batch style fermentor, the optimum fermentation condition was 700rpm of agitation speed and

5L/min of air flow rate in 3L culture medium.
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Fig. 1. The relation of initial acetic acid concentration and pr-
oduction rates of acetic acid for static culture with Ac-
etobacter sp. FM-10 at 30°C.
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Fig. 2. Additional effect of ethanol during fermentation of
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Fig. 3. Effect of shaking speeds in the shaking cubture of Acet-
abacter sp. FM-10 at 30° €.
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Fig. 4, Effect of agitation speeds in the fermentation cubture
of Acefebacter sp. FM-10 at 30°C.
Alr flow rate 3 5L/ min, Working volume 5 36

0 12 24 36

7.07
® 1 /min
6.0 © 3 ¥min
50 & 5 /min
;\E; ’ O 7 {/min
~ 40
>
£ 3ok
- 3.0
'
< 2.0
1.0
0 12 24 36 48 60

Fermentation time (hr)
Fig. 5. Effect of air flow vates in the fermentation culture of
Acetobacter sp. FM-10 at 30°C.
Agiation speed ; 700rpm, Working volume ; 3L
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