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Some microorganisms and their fermentation products :

Aspergillus

- o Acetobacter
Organisms ~ Lactobacillus Lactobacillus Saccharomyces Clostridium et
Streptococcus
CO,, propionic acid Lactic acid CO,, ethanol Acetone, Acetic acid

isopropanol
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Fermentation
products
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Cheddar cheese, Nail polish remover,

Swiss cheese yogurt, soy sauce Wine, beer rubbing alcohol Vinegar
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1- Lactobacillus bulgaricus & Streptococcus thermophilus . yogurt
starter ----- ( lactic acid bactereia )

2- Saccharomyces cerevisiae . (Yeasts)

3- Acetobacter acetic . (Acetic acid bacteria)

4- Clostridium.
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Batch or Stirred Tank Fermentor

Exhaust

Nutrint
outlet

inlet

——> Culture
medium




