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ABSTRACT

Cell separation by means of continuous foam separation of Saccharomyces formosensis without
additive was investigated. The yeast separation ratio was improved at low feed rates, high nitrogen
rates, optimum pH and temperature for ethanol production, dilution of cultivation medium and addition
of 0.5g/¢ CaCl,. Percentage of yeast removal and yeast separation ratio were more than 85 when con-
tinuous foam separation was operated in optimum condition.
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1. Nitrogen gas bomb 2. Manometer
4. Foam outlet
6. Medium inlet

8. Medium

3. Foam Separator
5. Bulk outlet
7. Peristaltic pump

Fig. 1. Schematic Diagram of Experimental Ap-
paratus.
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Fig. 2. Effect of Time on Yeast Concentration in
Foam Liquid(— M —) and Residue(— A —).
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Fig. 3. Effect of Feed Rate on Yeast Separation
Ratio(—l—) and Percentage of Yeast Re-
moval(— A —).
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Fig. 4. Effect of N. Gas Rate on Yeast Separation

Ratio(— M —) and Percentage of Yeast Re-

moval(—A—).
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Fig. 5. Effect of Yeast Concentration on Yeast
Separation Ratio(—M—) and Percentage
of Yeast Removal(— A —).
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Fig. 6. Effect of pH on Yeast Separation Ratio
(—M-) and Percentage of Yeast Removal

(—a-).
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Fig. 7. Effect of Temperature on Yeast Separa-
tion Ratio(—M—) and Percentage of
Yeast Removal(— A —),
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Fig. 8. Effect of CaCl, on Yeast Separation Ratio
(—M—) and Percentage of Yeast Removal
(—Aa-).
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Fig. 9. Effect of Dilution on Yeast Separation
Ratio(— M —) and Percentage of Yeast Re-
moval(— A —).
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