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Aim.: To improve the electrodialysis L-lactate fermentation by using the periodic
electrodialysis fermentation system.

" Material and Method.: Lactococcus lactis 10-1 was used in this study. The medium
composition and condition of the culture were the same as previous report: (1). Cell
filtration module and electrodialyzer ~system were the same as  described in the
previous paper (2) except for the independent feed system of NaOH solution feed
system was seperated from the -electrodialyzer system. The electrodialyzer works
under the control of ‘a timer. After every five second of operation, the electrodialyzer
was automatically switched off for two seconds. The culture redox potential (CRP)
was on-line measured by a platinum electrode (Ingold  Electronic Inc.)

Results.: The results shown that the périodic ED-F has a higher production rate
than ordinarary ED-F. The fermentation time was greatly improved.The higher CRP
indicated the higher production rate.The Hp gas produced 'from the electrodialyzer
effect the CRP and fermentation. ‘ :
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Application of built-in electrodialysis batch culture to L-lactate fermentation using
xylose as carbon source.
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