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Study on Ultrasenic Waves Promoted Fermentation of Nata de Coco

Deng Maocheng', Wu Yali', Liang Shizhong?

1(Guangdong Industry Technical College,Guangzhou 510300, China)

2(College of Bioscience and Engineering, South China University of Technology,Guangzhou 510640,China)
ABSTRACT The effects of ultrasonic waves on nata de coco fermentation process was studied and different
parameters were evaluated during shallow static fermentation of nata de coco, The results indicated that ul-
trasonic waves could promote the fermentation production of nata de coco under appropriate conditions,
When ultrasonic waves (400 w, 28 kHz) was employed, the most appropriate conditions were determined;
the first fermentation undergone 48h, the ultrasonic waves is employed 180s at every 1. 5 hours. Under the
above mentioned conditions, the dry bacterial cellulose of fermentation 240h was up to 1. 88 g, which was
improved by 20.5 % compared with the control.

Key words nata de coco, ultrasonic waves, bacterial cellulose,static fermentation
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