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ABSTRACT

The production of propionic acid by Propionibacterium acidipropionici TISTR 422 was
investigated by using molasses as a cheap carbon source and yeast autolysate as an alternative nitrogen
source. A Plackett-Burman design was used to determine maximum propionic acid production. The assay
was performed in 125 ml Erlenmeyer flasks containing 63 ml of production medium, 1% (w/v) calcium
carbonate was added to the production medium in order to maintain the pH constant. The maximum
propionic acid concentration reached to 30.84 g.l_1 and propionic productivity was 4.4 g.l-ld after 7 days,
which corresponded to 20 g.l_1 total sugar from molasses, 10 g.l_] of yeast extract and 10 g.l_] of yeast

autolysate.
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