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The Primary Study of Fermentation of Citric Acid Using Corn
Powder and Starch as Raw Material

ZHOU Jun — weif-MA Xiao — jianE-LIU Li — pingE-LI Hong — liangE-FANG Shu — qi

£7College of Chemical EngineeringEZhengzhou University of TechnologyEZhengzhou 450002£€hinaf®

AbstractEThere are many difficulties in producing citric acid from corm powder or corn starchEsuch as the time is
too long and the mount of o — amylase is too large during liquefying the corn powderEthe filtrate is inclined to decay.
To solve these difficultiesEwe produced this subject. Our conclusions are as followsE€orm powder and starch was lig-
uefied by « — amylase respectively and then been mixed by 1: %€ V/ V' £0The fermentation of citric acid by A niger
using this mixture as raw material was carried out. The maximum yield of citric acid was 14.6%E" W/ VE@and the
conversion rate of glucose to citric acid was 96% . Compared with that of using corn power onlyEthis telenology has
two superiorities . For one thingEboth the mount of « — amylase and the time spent in liquefying have been saved re-

markablely . For anotherfthere is no trouble such as filteringEpreventing from decaying.

Key words£@itric acidE»corn powderExstarchEaspergillus niger



