REER T T NI ST IR oK R

3 " . . .
Ej 'J‘\%EJ ],2,3’ %a/f%'}—_ ],2’ )%‘]7‘%5{ 1,2,3’ ,%__\ g& *1,2,3

(1. VLR AW TR B, 1L 8 214122;2. LR R2 TV AEYHE RAFWE L LK%, LI LY

214122; 30T K% MEAKE T L SHARER TRYLEE A 8 214122)

TE: o-FR_—BREA—F TR ANR, AR KT EHFMBALA 2 A&, BT, L
BERAE T o-FR—BRRERS G Tk, BEMBLEBFLEE T o-FRXRGITEF,
REABRAEAB FHERRERR, X2 ARBHICERAANL, A TS BRRE LR TRX
AR, AR 3 AR S E AR S B Hrn, AL T — A B AR T o-FR=R
o945 3t i gy ik R CaCO; A a—BR %, = BR 69 3 A2 JL I8 7], a—BR R, = BR & e & Fw 46 B 5 7] A
82.5%%#= 98.89% ., F) At , % R AU AR T iAo G R AR RN T, R B BR 09 48 M 2 B R va , R ERBR 4
BRERTHLNRE, AR TAHRRKRG Y BRREBREETZGLLARE,

FEEIF . 45 IR a—BR R R ; P BRI BR ; AR RS T B A R ALBR

HENES. 0815 NXEHS:1673-1689(2020)03-0065-06  DOI:10.3969/.issn. 1673-1689.2020.03.009

Extraction of a—Ketoglutaric Acid from Fermentation Broth by
Calcium Precipitation Method

PENG Xiaoyu'?*?, ZENG Weizhu'?, ZHOU Jingwen'**, XU Guogiang™**
(1. School of Biotechnology,Jiangnan University, Wuxi 214122,China;2. Key Laboratory of Industrial
Biotechnology, Ministry of Education,Jiangnan University, Wuxi 214122, China;3. National Engineering Laboratory
for Cereal Fermentation Technology ,Jiangnan University, Wuxi 214122, China)

Abstract. a-Ketoglutaric acid is widely used in food,chemical and pharmaceutical industries as an
important organic acid. Fermentative production of «-ketoglutaric acid by Yarrowia lipolytica is
currently a competitive method. The accumulation of pyruvic acid is unavoidable during the
production of a-ketoglutaric acid by Y. lipolytica. The two keto acids have similar physical and
chemical properties, which brings big challenge for the downstream separation process. In this study,
effects of three different calcium salts on the separation of keto acids in the fermentation broth were
compared. An effective precipitation method was established for the separation of a-ketoglutaric acid
from fermentation broth. CaCO; was the optimum precipitant of a-ketoglutaric acid. The recovery
and purity rate of o-ketoglutaric acid were 82.5% and 98.89% ,respectively. Meanwhile,the
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precipitation method could not be used for the separation of pyruvic acid, because pyruvic acid was

unstable under the partial neutrality and high temperature. This study can thus provide an important

theoretical reference for the separation and extraction of keto-acid.

Keywords: precipitation method, a-ketoglutaric acid,pyruvic acid, Y arrowia lipolytica WSH-Z06,
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