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ABSTRACT - 229804

Propionic acid production from whey by coimmobilized mixculture of Propionibacterium
acidipropionici ATCC 4965 and Lactococcus lactis TISTR 1401 was studied. It was produced maximum
propionic acid 17.84 g/l in 168 hours. When compaired concentration of propionic acid from free cells with
immobilized cells missed using immobilized cells will produced higher than free cells. Using free cells
produced maximum propionic acid 17.27 g/l in 168 hours and immobilized cells can use 1 recycle. Second
fermentation gave propionic acid 10.54 g/l in 168 hours. Biological propionic acid was tested for inhibit
fungal and yeasts effect compared with chemical propionic acid. The ‘result was that, them were can not

inhibit to yeasts but biological propionic acid was able to inhibit fungal activity as same as chemical
propionic acid.
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