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Study on the Technology of Citric Acid Fermentation
Wang Lianyang Lin Ying Fang Baishan
(Department of Chemical and Biochemical Engineering)

Abstract With Aspergillus niger mutant strain as bacterial strain and cane molasses as es-
sential raw material ,the conditions of citric acid continuous tray fermentation was studied by
the testing method of orthogonal design. As for citric acid ,concentration and productivity the
optimal plan consisted of a continuous feeding time of 168 hrs,an add-on liquid flow rate of
25 ml/h,an add-on sugar concentration of 22 Bx,and a methanol content in add-on liquid of
3g/100ml which is the factor of most marked influence. As compared with standing tray fer-
mentation ,continuous tray fermentation brought broth a twofold citric acid productivity. The

recycling of its exit liquid was also feasible.
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