ABSTRACT

Citric acid praducticon by Cane Julce and Molasses.

Everton W. D. Younger

important food additive to
indeed the waorld.
from fruits which
by fermentation

Citric acid 1is a mast
the faad industry in the Caribbean and
1t can be produced by isalating it

cantain it naturally, or, more commonly,
of molasses, and to a lesser evtent sugar cane Juice, by

strains of dspergillus niger.

The fermentaticn is usually carvied out by the
sur face fermentation method fuly the submeyr ged
fermentation methad. In this praoject the submerged
method was used, along with various additives, 1in an
attempt to produce citrvic acid using Aspergilluas niger
NEEL 1996 and Aspergilluas niger NRERL Z2354. This method
invalved the agrowth of the micro—crganism throughout the

the aeraticon being provided by

body of the substrate,
of 250 mbLs

small air pumps in this exper iment. Batches
were used in an attempt to ascertain the appropriate

conditions and then 3 litre batches were fermented using
niger NRRL 2354 which was reputed to be &

Aspergillus
acid producer than the NREEL 1396 strain.

better citric

Attempts were made ta extract citric acid crystals
from the 2 litre batches with fair degrees of success.
The yields haowever, were quite laow. Fesults obtained
indicate that citric acid can definitely be produced and
extracted from Trinidadian varieties of molasses and
cane Juice. Best yields from cane juice were abtained
when vegetable oil, and methancl were added. The yield
1647 6. 16750 in the casg of vegetable
taugnt datda. 677 in  the 'case of
best yields when

This yield

ranged from
(saya bean) «il and
methanal . Mol asses solutions gave
treated with 30 ppm potassium ferracyanide.

ranged from 8.47 to 8.80%.

Infrared spectroscopy showed that the citric acid
extracted was af an acceptable purity after

recrystallizatian.



