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STUDIES ON THE CITRIC ACID FERMENTATION UTILIZING
CRUDE SWEET POTATO STARCH AS THE
RAW MATERIALS

Cuene Guo-cmn, L1 Zu-kan, Suuv Guo-m, Fan Taiion, Kao Mar-su,

Jiso Yu-mi, Crou Yuan-vt anp P S0 Kme
(Peking lustitute of Light Industry)

1. As shown in the data of those experiments, the hydrolyzate of crude swect
potato starch might be directly used for citric acid fermentation. The hydrolyzate,
being 65—75% of the content hydrolyzed, was most favorable for acid production. A
vield of 35.8 to 41.8% citric acid based on sugar supplied was obtained.

2. Tor investigating good yield of citric acid production, the hydrolyzate was neu-
tralized as follows: first it was ncutralized to pH 4.8—5.2 with Ca (OH),, the precipitate
thus formed was filtered off, the filtrate was then neutrahzed to pH 7.5—8.0, and the
precipitate formed was filtered off again.

3. As the data presented, the best amount of nutrients was as follows: ammonivm
nitrate 2.5 g/l, potassium dihydrogen phosphate 0.5 g/l and magnesium sulfate 0.2 g/l.
The medium was prepared and its acidity was regulated to pH 3.0—3.5. The spore sus-
pension of Aspergillus niger 2087 was inoculated. A high yield could be obtained, when
the mash was fermented at 30°C for 9 to 10 days. ’

4, The recovery of citric acid from the mash has been studied and reported pre-
viously. It is not done in this experiment.
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