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Degradation of L-Malic and Critic Acids by Issatchenkia terricola

WEN Lian-kui, WANG Li-fang, WANG Gui-zhen
(College of Food Science and Engineering, Jilin Agricultural University, Changchun 130118, China)
Abstract: The degradation potential of Issatchenkia terricola fermentation to L-malic acid and citric acid was explored. The
maximum concentrations of SO- and alcohol and the minimum pH level that the strain could tolerate were 450 mg/L, 5% and 2,
respectively. The medium and fermentation conditions for the degradation of both acids by the strain were optimized based on
deacidification rate. When the concentration of the determined optimum nitrogen source tryptone was 0.5 g/100 mL, the
deacidification rate reached its maximum level, over 90%. The optimum inoculum size and incubation duration were 1.25 X 10—
7.5 X 10° CFU/mL and 60 h, respectively, and the resulting degradation rates of 8—20 g/L L-malic acid and 8—12 g/L critic
acid reached over 90%.
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Fig.1 Effect of SO concentration on the growth of Issatchenkia
terricola

P 1 AT, 7E SO TR L < 450mg/L I, 1Ak
() KA AYANE]; SO2 Uik & > 450mg/L Y,
PRECE ORI R B8, DR RTRR BE T 52 SO 1 d5z e 3T R JEE
Jy 450mg/L. 1T SO il A fit— £ 60~100mg/L i
PRI P, AT DA FL A ) A ), DR R A A2
¥ %2 SO [M1AE S .
212 RIRRORTHORS T 52 1

25 ¢
A
20 F 'i
£ 15} i
5 10} |
i
05F \
t’%_—wf—‘“n—wwy_‘
0.0 . : ; .
2 4 6 8 10 12
PR AR5 1%

B2 RS E R R R Z W
Fig.2 Effect of alcohol concentration on the growth of Issatchenkia
terricola
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Fig.3 Effect of medium pH on the growth of Issatchenkia terricola
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Fig.4 Effect of different nitrogen sources on deacidification rates of
L-malic acid and citric acid
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Fig.5 Effect of tryptone concentration on deacidification rates of
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Fig.6 Effects of L-malic acid and critic acid concentrations on their
deacidification rates
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Fig.7 Effect of inoculum size on deacidification rate of L-malic acid
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Fig.8 Effect of inoculum size on deacidification rate of citric acid
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Fig.9 Time course of degradation of L-malic acid and citric acid
during fermentation
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