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CHAPTER 21

1»A  2»8  3»C  4rD

5 > a Using (ho)stoam under high prossure.

b The airis needed to supply oxygen for aerobic:
rospiaton of the microorganisms. It s fitered to
prevent contamination by unwanted microorganisms.

@ Microorganisms produce metabolic heat tha coukd
overheat the culture. The water jacket contains

cicutating cold water o coolthe contents o the
fermentor and maintain a constant tomperature.
Nutrents.

o Growih wouid be reduced. The paddies mix the
ontents, 50 that the Penicilum colls are exposed to
more nutients, acheving a faste ate of growth.

6> 2 gucose — ethanol + carbon dioxide

b The fermentation airock allows carbon dioxide to
escape from thejar but prevents ai from entering.

& To aise the temperaturo offermentaton. Enzymes in
the yeast will work moro quickl f they are near their
optimum temperature.

4 High concentrations of ethanol kil the yeast cals.

7> a Tokil any natural bacteria n the milk.

b tis the optimum temperature for growth and actvty
of the yoghurt bacteria.

o Proteins in the milk coaguiate due o th fll i pH.

d The drop i pH reduces the rowih of thelacic acd
bacteria

o The ow pH helps o prevent the growh ofcther
spoling microorganisms.
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