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Abstract The L—lactic acid production using R. oryzae immobilized by calcium alginate entrapment method

in a three —phase fluidized — bed bioreactor was studied. To alleviate the production inhibitory effect, the

electrodialysis fermentation which can continuously remove L —

lactic acid produced from the fermentation

broth was applied. As a result, the fermentation activity was maintained at a high level for a long period. In

repeated —batch operation, the production rate was kept between 8~11g/ (. —beads * h), and the yield was
about 0. 69g/g. The production rate was enhanced to 13g/ (L. —beads * h), and the yield was 0. 74g/g when

the continuous feeding operation was taken.
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Abstract The effects of lysine and methionine fortification on the physical —chemical characteristics of bread

were studied. Results showed that the protein content of bread, stretching and elasticity of dough and water

absorption of flour which was fortified with lysine and Methionine were higher than those of the control, but

carbohydrate content of bread showd some decrease. The physical — chemical characteristics of bread were

significontly improved by fortification.
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