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Abstract

The changes of component through simultaneous production of bacterial cellulose and vinegars by G. persimmonis
KJ145" were examined. As a results, pH was decreased to 3.22 at 8 days of fermentation and total acidity showed
4.66 which was the highest at the 8 days of fermentation. Brix didn’t show any changes during the fermentation
seriod. Free sugars of fermentation broth were consist of fructose, glucose and sucrose. The fructose
soncentration of fermentation broth was maintained highly during fermentation period (until the final 10 days)
without a remarkable decrease. The cell growth of G. persimmonis KJ145" was very rapidly increased from
the 2 days of fermentation and increased most at the 4 days of fermentation. The productivity of bacterial
zellulose was increased in proportion to the fermentation period. Malic acid, succinic acid and oxalic acid were
detected as a organic acid of vinegar. The concentration of acetic acid was rapidly increased from the 2 days
and reached highest concentration at 8 days. In conclusion, the results indicated that the 8 days was the optimal
fermentation period to produce the bacterial cellulose and vinegar by G. persimmonis KJ145T simultaneously.
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Fig. 1. Effect of ethanol concentration on bacterial cellulose
production in static culture.

Data were presented as mean® SD (n=3).

i i, bacterial cellulose: @, total acidity.



Gluconacetobacter persimmonis KJ145'E o] 43t Bacterial Cellulose ¥ 4129 £A] Qile] B A 983

luloses}t A & FAlol AL 4 = 2~7% Heluig
9] FX 5%(v/v)e] oNEHES wiA|o Hrlsle] WA 77}
-2 bacterial cellulose AJAteFs) whg ofollo] A B-wisl &
ZA}3tod el

43 7]7ke] 7 h3tol me} hE o) pH Y F4ke] Hsts
&\ A 3= Fig. 200 Ve sd ol vl oFA) 2ko] Hdojd 42
G. persimmonis KJ145' 7} M43+ atg o] pH: 27) 6,09
A} A 2; Folx] wllof 8 x}ol] 3220 =datel o o] Fo) =
72 M3t et o3 23 G persimmonis KJ145"
77 A S 2% f7labe) 24ke] g o woln &
ARE i 2d M He] FAS] Asstr] Alabsted vk 8U A
4€6° 8 HuA o mshel ot woFAl7to] 8de] A vts}
W A AbstE] o A3 AHastE A "’o:% vret o} ol &
A 3= Seo $(4)°] Acetobacter sp. PA7THF, Al 755
<+ ARg-ste] ZAPLE S % E.ﬂf} Aol Al A kg

e, A AT gkl glel 4] ek Aelv)
Atk ol AL 2APRE Wy U A1ER FF, 27)
WA Aol A mEY Ao FHH ek

Brix2] w13}

Bacterial celluloses} %9 FA AR o o}
brx2l W3} Fig. 339} 2t} Brix®] w3l wlek27) 1149
2] wfek 2¢l o) 1082 7kl A SRS Jeh) X gt 1 o] &

Fo WahE A9 ol 2 4 gtk oleld Ak Lee

S1De] B gk of o} u]Sa}g) 0 vf, brixe] o 2 wig)
bRl e Fo] 2vlHE BF A 24 2
f714ko] A E 3, YAE F714be] brixel 4% ©177)
w3l Ao wale) o]glgk A3E Chof Sohn(14)9]
FAS A & Gk brixshol ol 247} WA E A2l

571979} 714 W Feletn sl u) gk

6.0
OpH
5.0 -F P

40

m Total acidity

s

| aciditv

30 }

20

nH Tnta

1.0 ¢

00 Lim. | .|

0 2 4 6 8 10 12 14
Fermentation period (days)

Fig. 2. Changes of pH and total acidity during bacterial
cellulose fermentation.
Dita were presented as mean* SD (n=-3).
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Fig. 3. Changes of brix during bacterial cellulose fermen-
tation.
Data were presented as mean+SD (n=3).
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Table 1. Changes of free sugar contents during bacterial
cellulose and vinegars fermentation

Fermentation Free sugars (mg%)
period (days) Fructose Glucose Sucrose
0 4537 2924 967
2 4434 2769 920
4 4362 2503 912
6 4198 1944 840
8 4237 1618 858
10 4127 1042 767
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Fig. 4. Changes of cell growth and bacterial cellulose during
bacterial cellulose fermentation.

Data were presented as mean=® SD (n=3).
M, bacterial cellulose; {1, cell growth (Asw).
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Fig. 5. Changes of organic acid during bacterial cellulose
fermentation.
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Fig. 6. Changes of acetic acid during bacterial cellulose
fermentation.
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