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Continuous Lactic Acid Fermentation of Haddock Hydrolysate

LU Hong-mei
(Chemical and Biological Engineering College, Guizhou University Technology, Guizhou 550003, China)

Abstract; In this paper, Lactobacillus plantarum was incubated in haddock hydrolysate with 4.0
g/L glucose at 32 'C. After 24 hours’ incubation, the pH value and the colony forming units
(CFU) were 4. 3 and 4. 0 X 10° respectively, while those values in fermentation with MRS medium
3.8 and 5.5X10°, respectively. The pH value of haddock hydrolysate could reach to 4.1 after 72
hours’ batch incubation, and the fast growth period was the first 20 hours. The continuous
fermentation was started after 15 hours’ batch incubation and the pH value dropped to 4. 5.
Continuous lactic acid fermentation was successfully conducted for a period of 105 hours at a
nutrient feed rate of 70 mL/d, and a constant pH of 4. 5, lactic acid and glucose concentration
were maintained constantly.
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Fig.1 The pH values and colony forming units (CFU)
in MRS broth and haddock hydrolysate
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Fig.2 The changes of pH value, lactic acid and glucose

concentrations in haddock hydrolysate with L

plantarum fermentation
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Fig.3 The pH value changes in continous fermentation

with different starting time
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