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Citric acid production from hydrolysed cassava pulp by Candida oleophila UNN33-3 cultivated at 30
degree celsius was studied. Acid hydrolysate of washed fresh cassava pulp was more suitable as a carbon source
than that of the washed dry cassava pulp. Suitable medium composition contained per litre: acid hydrolysate of
washed fresh cassava pulp equivalent to 220 g of glucose, 1.0 g yeast extract, 1.15 g ammonium chloride, 0.40 g
potassium dihydrogenphosphate, 0.40 g magnesium sulfate, 0.45 g manganese sulfate and 120 g calcium
carbonate. Cultivation by using this medium in a shaking flask at 30 degree celsius yielded 109.71 g of citric acid
per litre at 96 h. Cultivation in a 5 litre-fermentor using the same medium vyielded citric acid of 115.91 g/l and
136.81 g/l at 96 h and 120 h with yield coefficients {Yp/s} of 0.60 and 0.64, respectively. When the initial glucose
concentration was 100 g/l and then maintained at 50 g/l until total amount of 220 g/l was reached, citric acid
concentrations of 139.68 g/l and 154.96 g/l were obtained at 96 h and 120 h of cultivation with yield coefficients of
0.70 and 0.71, respectively. Furthermore, no viscosity was observed in the fermentation broth by using hydrolysate

of cassava pulp when compared to that by hydrolysate from cassava starch.





