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Effects of Liquefying Conditions during Citric Acid Fermentation

DAI Zhewzhen, ZHOU Yong, LIU Ywwei, MAN Yun, ZHANG Jixue,

WANG Yonghong*
(School of Biotechnology, East China University of Science and T echnology, Shanghai 200237, China)

Abstract: In order to regulate the fermentation process more precise, this study investigated the
effects of different liquefying conditions on corn flour liquefying results. And the optimum
conditions were achieved through single factor experiment and listed as follows: : 95°C, 3. 17: 1 of
water to corn flour ratio, the agitator speed 160rpm. With the optimum conditions, the liquefy
process was finished just in 18 min. Furthermore, it was found that the enzyme amount, pH,
liquefying time played important role on the the component of the liquefied corn.
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Tab. 4 Effect of enzyme amount on liquefying result
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Fig. 1 Effect of enzyme amount on the soluble phos-
phate and total nitrogen concentration
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Fig.2 Effect of enzyme amount on the Ca* concentration

0.60 -
w 0.50F =
]
0
£ 040}
mﬁ 030} -
X
°s 0.20}
Q
010 1 1 1 1 1 1 1 1 1 ]
60 80 100 120 140 160 180 200 220 240 260
B B/(U/gE k)
3 art

Fig.3 Effect of enzyme amount on the Ci?* concentration
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Tab. 5 Effect of liquefying time on liquefying result
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Tab. 6 Effect of pH on liquefying result
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