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Study on Fermentation of Vg,, by Propionibacterium shermanii
in an In Situ Product Removal Bioreactor

Li Tao Xiang We

(Tianjin Key Lab of Industrial Microbiology, College of Biotechnology, Tianjin
University of Science & Technology , Tianjin 300222 ,China)

Du Lianxiang Lu Fuping

ABSTRACT  High concentration cultivation seemed to be the most effective means of achieving higher productivi-
ty because vitamin By, accumulates in the cells. The problems associated with conventional vitamin By, fermenta-
tion largely stem from the strong end product inhibition caused by propionate acid even at very low concentration of
10 g/L. So the cell concentration and productivity of vitamin By, will be improved by the removal of propionate. A
ceramic membrane module was applied in the P. shermanii fermentation to improve the cell concentration and
productivity of vitamin By;. By the removal of propionate with activated charcoal , high concentration of cell and
vitamin B;, were abtained comparing to the batch fermentation. The cell dry weight increased from 13.5 g/L to
35.99 g/L and the vitamin By, concentration increased from 33.5 mg/L to 63.1 mg/L by applying the new fer-
mentation apparatus. The cell and vitamin By, concentrationS were 1.67 and 0. 88 fold of those in the batch fer-
mentation respectively.
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