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Fig,2 Cell density and 3¢, versus time in
batch-culture of §.cremoris
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Fig,3 Lactaie concentration, rate of lactate
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during batch-culture of §,cremoris
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Fig 4 . Lactate concentration, rate of lactate
production during batch-culture of L,
casei
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Fig,5 Cell density and 2, versus time during
batch-culture of P,shermanii
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Fig,s Acetate and propionate concentrations
and rate of total acid production du.
ring batch-culture of P,shermanii
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ON-LINE ESTIMATION OF ORGANIC ACID
CONCENTRATION IN BATCH CULTURE

Wang Enhao Masayuki Taniguchi Shinji Iijima Takeshi Kobayashi
(Department of Chemicl Engineering,Faculty of Engineering Nagoya
University,Nagoya,Japan)

In microbial culture,pH of the broth drops gradually when the organisms
produce organic acid(s) as metabolite(s) JUsually, the pH is maintained ._con-
stant by pH-stat:alkaline solution rs supplied into the medium by a pﬁfnp.‘
In this paper,running time of alkaline feed pump was integrated by a pulse
counter and transmitted to a personal computer to calculate the production
rate of organic acid(s),This on-line estimation method was successfully-appl-
ied to the cultures of Streptococcus cremoris and Lactobacillus casei that pr-
oduce only lactate, The method zalso could work very well with Propionibac-
terium shermanii which produces propionate and acetate in addition to carbon
dioxide, These results indicste that this on-line estimation is very effective for

monitor and control of culture of microorganisms that produce organic acids,
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