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Table 2 Effect of nitrogen sources on growth and acids preduction by P,
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. 327
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Table 3 The actual pH valucs of the media

EEm pH &
P pH Value of the medium
Puffer pfd KEART el ja Aﬁ%,ﬁsj&a ot
Before sterilization After sterilization +ecaééa’t on
2.1 2.10 2.10 4.90
3.6 4.15 4.30 5.80
4.7 5.85 5.70 6.50
5.5 5.95 5.80 6.55
6.0 6.25 6.10 6.55
6.5 6.50 6.30 6.60
7.0 7.00 6.60 6.70
7.2 7.20 6.70 6.90
7.5 7445 6.90 7.00
5.0 7.70 7.00 7.05
9.8 8.20 7.05 7.15
10.7 10.20 7.25 7.3%
11.2 10.95 7.40 7.40
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Table 4 Effect of glucose concentration on propionic actd fermentation
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STUDY ON PROPIONIC ACID FERMENTATION
Yue Huaai  Jin Shiyun  Su Jingjun Zhao Yufeng Wang Dasi  Fang Xinfang

(Institwee of Microbiology, Academia Simica, Beijing)

Ammonium sulfate did not be utilized as
the only source of nitregen for Propionibac-
The effecrs of kinds of
peptene and yeast extraci on it's growth and

teriem befjingenie.
acids production are of much imporiance.
Yeast extract was the most satisfied nitrogen
source at a cencentration of |—2 per ocent.
“The optimum temperature for propionic acid
25--30°C  The
amount of propionic acid was produced at
pH 6.5.
cose was 1—2% using the following fermen-

fermentation was largest

The favorable concentration of glu-

tation medium (%): giucose 2, yeast extract
2, calcium carbonate 1.5, the level of pro-
pionic acid production was 9.35g/L; propio-
nic acid vield based on sugar was 51.94%, the
ratio of propionic acid te acetic acid was ap-

prpximately 5 1.
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