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175134’1: https://www.facebook.com/microlab.kucsc/posts/yeast/1135244 319945546/
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Specially designed bioreator

Effective process for

high acid-vinegar production
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acetic acid bacteria
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JOURNAL ARTICLE

Impact of high initial concentrations of acetic acid

and ethanol on acetification rate in an internal
Venturi injector bioreactor

W. Krusong %, S. Yaiyen, S. Pornpukdeewatana

Journal of Applied Microbiology, Volume 118, Issue 3, 1 March 2015, Pages 629-640,

https://doi.org/10.1111/jam.12715
Published: 01 March 2015  Article history v
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Process condition - Initial high acetic acid concentration

Total solute concentation (TC) = [acetic acid] + [alcohol]

TC 6 =[4.5% asetic acid] + [1.5% alcohol]
— wadaws unauvaneynid [Ac] = 6%

TC 8 =[4.5% asetic acid] + [3.5% alcohol]
— wadaws unauvaneynid [Ac] = 8%

e
e

100L (extrnal) Venturi injector
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Process design: Surface / Quick acetification / Submerged processes
Capacity required: x tons/month
Type of raw material selected: Supply chain

Down stream processing required: wine & vinedar processes

Management criteria:

Low employee
Low analysis: pH, acidity, DO, ethanol

Stable quality required

Fermentation requirement:
[Ac]final = 810.20/0

Acetification period = 7+2 Ju
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Low analysis (pH, acidity, DO, ethanol) for vinegar process control

Start up phase:
BIVISUAUNISKUN 1IJUBIVNISUSUGIUDVIBD AAB THITINUANIWINDAADUKIINTHU

Operatlonal phase:
u:mmsmacnuacmnmmauawumndunsm:)umsnnalua\)mn Start up phase

|Uunszu:>umsuuun\ma|ua\) (Semi-continuous acetification process)
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Journal of Applied Microbiology ISSN 1364-5072

Quick acetification process (QAP)

ORIGINAL ARTICLE

t6?9uou (Luffa sponge) 10USEQOSL
: ! Acetification of rice wine by Acetobacter aceti using loofa

(s [ [ ™ ol e
&
I6aa AAB tuanutuQaBUNGD sponge in a low-cost reciprocating shaker
(Adsorptlon) W. Krusong' and S. Tantratian?
(a) (b)
Belt and pulley
[ ] Plastic fermentation tank i system joined with

reciprocating plate

/

Reciprocating
plate
R A = :
Beltand > T\ /@& )\ Electric
pulley syste = N/ motor

1307; Krusong| et al.(2007, 2010)
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3Biotech  (2020) 10:95 v 3 PPy = <
tutoudu (Luffa sponge) IJUdAqQaSLILaA AAB
ORIGINAL ARTICLE ~ b (O SESE (v) o
Check for »
Increasing the acetification rate of Acetobacter aceti adsorbed on luffa T
sponge using recycle of incremental oxygenated medium S % ;
far IV
Warawut Krusong'© . Assanee Vichitraka' - Wiramsri Sriphochanart’ - Soisuda Pornpukdeewattana’ PR _‘2'?“‘
Q 2
I_VLI Peri%altic X B
retored | T . (n) anwwtaudouravIINNISKUN
steel supplied ° —g °
seeen- i (v) SEM image: Isaadast (Planktonic cells)
iy V= Do YoVLIBD AAB TUUNKUN
) L Fermetitation \ 10-L reservoir . - - - o
tsv |11 medium T () SEM image: Isaa AAB NONQQBUNEHOYDYL
. medium S -
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— Homogeneous fermenting mash: dwisnuauuisunituitiofeanu

— StUUNIISHIJN: Semi-continuous acetification process @lwasnalduvaula
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— n1sAdUALUYHIauaYanuout (Control of hygienic problem)
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—> msn::uqutlmmc'\':m Food Safety Management System

S:UUNMISUSKIsAJWUasansuavaks (HACCP)
Food Safety Management System

Analysis Critical

Acc Points

Hazard Control

PAUAPT 17}34’1: Courtesy by Udomkati' Brewing Academy:.
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