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Bacterial Cellulose Production by Fruit Juice Fermentation
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Abstract: To improve bacterial cellulose (BC) production and to develop specific cellulose functional food products, BC was
prepared from the fermentation of apple juice or pear juice by Gluconoacetobacter hanseni CGMCC 3917. The influence of fruit
juice dilution and amount of added yeast extract on BC yield was evaluated. Meanwhile, further studies were done to investigate
the influence of fruit juice type on BC production, structure and properties. The results showed that pear juice provided more
production of BC than apple juice, reaching 46.343 g/100 mL. Moreover, dried BC membranes from pear juice showed a
significantly higher rehydration rate, and a slightly higher total sugar content than those from apple juice. There were no
pronounced differences in water content of wet BC membranes and cellulose, protein and fat contents and microstructure of dry
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BC membranes between both fruit juices.
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Fig.1 Influence of fruit juice dilution on BC yield
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Fig.2 Influence of amount of added yeast extract on BC yield
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Fig.3 Plan and isometric views of wet BC membrane

232  BC™H. TN LT

CASERT R T R R 5, 267 (1 BC i
PR TR SRR KR TR R KR TR
ARG E. BAPEE. B E LSS ERN
EARIAE Lo BT KB HE IR 77 1K) BC IRt
TR TR KR WL s T3 R R
SR IR LA P 1K) B C T SR IR S R v TR
s BUHE I BC MR RF RS . TR 2T 4E 3555
HOEARSE. RS RESER A BC LY E
% 5

233  BC M 45y

AL BUERTE
B 4 BC IR (X 10000)
Fig.4 SEM images of BC(X 10000)

HIPd 4 T, AU RISERIT A1) BC £ 4k 22 FiAT

1 ARARBEFREEFBC B (XLs, n=4)

Table 1 Comparative physiochemical properties of BC prepared from apple and pear juice (x s, n=4)
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