Basfia succiniciproducens borostyankésav termelésének vizsgalata
tejsavo szubsztraton biorektorban.

Study of succinic acid production of Basfia succiniciproducens
on whey substrate in biorector.

BALAZS Marta’, BARTOS Hunor', SZASZ Hunor?, MIKLOSSY lidiké?

" Faculty of Science, University of Pécs, Hungary
2 Department of Bioengineering, Sapientia Hungarian University of Transylvania,
MiercureaCiuc, Romania
Contact: Balazs Marta, Sapientia Hungarian University of TranTransylvania,
Department of Bioengineering, MiercureaCiuc, Romania

ABSTRACT

Succinic acid, also known as succinic acid, is a four-carbon dicarboxylic acid that is also an
important primary raw material in the world market. It serves as a starting material for the production
of various chemicals - for the production of surfactants and detergents, and is also used in large quantities
by the food and pharmaceutical industries. Today, this compound is largely produced from fossil fuels.
Currently, industrial production is gradually shifting to microbial fermentation, thereby companies are
able to produce much larger quantities. However, another outstanding problem today is the management
of waste, its storage and neutralization. Such wastes include whey from cheese making, as 180-190
million tons of whey are produced as a by-product every year. The application of biological methods to
produce chemical platform compounds from sustainable raw materials can provide a solution to these
two problems. Basfia succiniciproducens is a special bacterial strain that can produce succinic acid as a
by-product during its metabolic activity. The aim of our research is to utilize a by-product from industrial
activity (whey) as a substrate for the bacterium B. succiniciproducens and to produce succinic acid
during fermentation.
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OSSZEFOGLALO

A borostyankdsav, mas néven szukcinsav egy négy szénatomos dikarbonsav, amely a vilagpiacon
tobb iparagban is fontos alapanyagnak szamit. Kiilonb6z6 vegyi anyagok eldallitasahoz szolgal kiindulo
vegyiiletként — feliiletaktiv anyagok és tisztitoszerek eldallitasahoz, ezenkiviil az élelmiszer- és
gyogyszeripar is nagy mennyiségben hasznositja. El6allitasa napjainkban nagyrészt fosszilis
iizemanyagokbol torténik. Az ipari termelés fokozatosan atall mikrobidlis fermentéaciora, amely soran
sokkal nagyobb mennyiség eldallitasara képesek a vallalatok. Azonban napaink egy masik kimagaslo
problémajat a hulladékok tarolasa, semlegesitése, illetve tjrahasznositasa jelenti. A sajtgyartas soran
keletkez6 tejsavo egy ilyen jelentés melléktermék, mivel évente 180-190 millié tonna tejsavo keletkezik
vilagszinten. Erre a két problémara nyujthat megoldast a bioldgiai modszerek alkalmazasa vegyipari
platform vegyiiletek eléallitasara fenntarthat6 alapanyagokbol. A Basfia succiniciproducens egy olyan
kiilonleges baktériumtorzs, amely anyagcsere aktivitdsa soran borostyankdsavat képes eldallitani
melléktermékként. Kutatdsunk célja, hogy ipari tevékenységbd lszdrmazd mellékterméket (tejsavo)
hasznositsunk szubsztratként B. succiniciproducens kulturakban ¢és a fermentacid soran
borostyankdsavat allitsunk elo.
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