PENICILLIN
Penicillin (PCN) is a group of antibiotics, derived originally from common moulds known as Penicillium moulds.
= Itis a - lactam antibiotic, discovered by Alexander Fleming. ’
Originally, Penicillin was discovered from isolated strain of Pericillicen notated , but this species gave low yield of
~ penicillin.
‘The Flemlng discovered Perncillivim c/zlijogefzum that gave hlgh yleld of pemcﬂlln

' R o
1. Early strains of Z.c/irysogenum was isolated from mouldy spoiled fruits.
. ‘The 1solated stra_lns are allowed to get subjected to treatment with Mutagenlc Agents llke UV—radlaUOn X—ray and

£ cﬁrJ/Jogefzum - which has the ablhty to produce maximum amount of Penicillin] .
76 strain can produce more than 100units of penicillin/mL.

Media: (pH maintained at 7-7.5 and temperature -28 °C)
arbon source- lactose, Glucose, Nitrogen source- Yeast extract
somrce corn. steep liquor solids.




1 pH 7-7.5 and temperature 28 °C)
ep for 20-30 hours for rapid growth.
eld of penicillin is carried out within 48-96 hours.
e in fermentation is indicated by pH rise to 8.

Recovery: After completion of fermentation
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1 other solid residue
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: "Y .F PRODUCTI()N OF S
CITRIC ACID

Citric is one of the most common acid found in primarily in several Fruits and Vegetables.

It is used as food additive, Preservative, in cosmetics etc.

It is a weak organic acid used as natural preservative , food and pharmaceutical industry.

- Cirtric avid was first isolated in 1783 by Swedish chemist CARL WILHEILM SCHEELE, who crystalllsed it from
lemon juice.

' Large number of micro-organisms including bacteria (Bacillis lickhengformis, Corynebacterivum paraffins ete), fungi
(Aspergillus nagger, Penicillium janthinelum etc.) and yeasts(Saccaliromicopsis lipolytica, Hansenula anamosa etc) e

~ have been employed to produce citric acid.

' * Fermentation is the most economical and widely used way of citric acid synthesis.

. = The industrial citric acid production can be carried in following Three ways:

SURFACE FERMENTATION SUBMERGED FERMENTATION SOLID STATE FERMENTATION
Surface fermentation uses * In this case ., the strains are * Itis simplest method for citric acid
Aspergillies niger , on rice bran, or inoculated of about 15c¢m depth production.(Koji process).

in liquid solution in flat in fermentation tank. * Citric acid production reached a
aluminium or stainless steel pans. The culture is enhanced by giving maximum(88g/kg dry

Special strains of Aspergillies aeration using air bubbles and matter)when fermentation is

nigerwhich can produce citric keptit for 5 to 14 days. - carried out with cassava having

acid despite of rice bran due the The citric acid is produced in the initial moisture of 62% at 26 °C for = ¢
high content of trace metals, are fermentation tank and is purified. 120 hours. |
used. : :




Dissolved it with dilute sulphuric Bleach and Anhydrous 7
—— acid, yield citric acid and calcium —» . . ——>»mono hydrate
: - - crystallisation e .
sulphate precipitate. citric acid

‘Wash the
precipitate

on is a simple process of getting pure product i.e. Citric acid.
ification occurs by => Precipitation & =>Filtration.

The reaction
between Citric acid —»
and calcium
carbonate was
allowed

Filter and 3 Sulphuric acid is allowed i Filter and I Purified citric

precipitate to react with precipitate precipitate




'Gdofproductlon: the latest method adopted these days for producuon is carried out by using the
bacterium species- Propionibacterium shermanii. Or from pseudomonas species.
of it to treat neuronal disorders, to treat Megaloblastic anaemia (Vitamin Bi2 deficiency) ete.

ifferent types of medium are used in the production of Vitamin B12 from the species of Propionibactere







Glutamic acid is an o- amino acid that is used in biosynthesis of proteins.
Itis non-essential in humans i.c. the body can synthesise on its own.

- Amino acids arc important as Nutrients(food), flavouring and starting material for pharmaceutical cosmetics and other
- chemicals. #
1ino acids always play an important role in biology of life , biochemistry and industrial applications.

‘essential and non-essential amino acids.

L-glutamic acid is one of the maj or amino acids that is present in a wide Variety of foods. It is mainly used as a food

used for glutamic acid production.
technological processes, Corynebacterium species are used for economic production of glutamic acid by
- ged fermentation . E -
se is one of the major carbon sources for production of glutamic acid.
amic ac1d was produccd with various kinds of raw materials using sub—merged fermentation of palm waste







is an Anu fungal drug .
olated ﬁ'om Lenicillin griseoficdlvin as secondary metabollte in 1939.

ed for the treatment of Ringworm infection on body.

cess includes several process are as follows:
aton of fermentauon medlum Czap ck dox medium







