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- de sy
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1 0. =
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(Glutamic acid)
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mamquasifnranamiingase: 817 arwdunindiunimnenulgizney
| 1 Y. ' ' . ° -
ITIMIN 7.0-8.0 MMANIANZBETININ 33°-35 LniFen
a v ¥ Ly v ¥ a.. ¥ 1%
UnAmswnnnuma 1N L - glutamic acid  WhUTinmasnaavaniasa:
a v 9= ¥ o v o 13 'Y v
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. 4 al al 1 Ly 4 qv - v

f. Direct Method Ioetsumimutuntaiiunlnls 3.2 wolunnuan uss
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HOOC - CH, - CH,, - CH ~ COOH + NaOH —> HOOC - CH, — CH, - CH - COONa + H,0

|

NH,

(Glutamic Acid)

NH,

(Monosodium Glutamale)

MSG

dyy o a ' v o qu
§1785A8 MSG w‘lﬁngnwanﬂ‘[ﬂﬂh active carbon umm'lmnwﬁﬂ'luqmm-

. v v d
Nfl (Vacuum crystalhzer) v1nuuttﬂnN5nTﬂﬂmu8uu (Centrifugal separator) LAIBL
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TAwmsh LTI NI UATIIN um}mwmﬂﬁa‘lﬂ

11314 penicillin WAL surface active agents IWMTWINANUING IR L-glu-

. ., Ha aa 1 ° gy a a ' v 4 v 2w ¥
tamic acid ummﬁn17'1wmm.",m‘lw‘lﬂwﬂwﬂﬂ’luﬂm'lmgarmmsl AIMTNNLFNITINNEY

Table 2. L-Glutamic Acid Fermentation with Cane Molasses

Control Agents

Fermentation Broth

Amount

Time of

L-Glutamic

Added | Addition | GV | Tacid @ | Yeld®

No Addition 0 - 1.16 0.1 1

0.1% 5 hrs. 0.99 1.9 19
Polyoxyethylene—sorbitan

0.4 " 0.86 4,7 47
mono—stearate

1.0 ” 0.77 4.6 46

) 0.1% 5 hrs. 0.96 2.1 21

Polyoxyethylene-sorbitan

0.4 ’ 0.75 51 51
mono—palmitate

1.0 " 0.72 49 49

1u/ml 6 hrs. 0.87 2.5 25

3 ’s 0.80 4.2 42
Penicillin-G-potassicom

5 ve 0.74 4.6 46
salt

10 . 0.71 4.8 48

20 ' 0.69 4.1 41

Strain : Br. lactofermentum No. 2256
Sugar concentration of molasses: 10g/dl
Culture condition: Shaking flask culture 31.5°C 42 hours.

=
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7. QAAMNTIULGAHAR  (Yeast, Bakers’ feed yeasts)

ﬂﬁwﬁﬂgﬂﬁﬁajﬂLhzm5&1»17'*11'[%@1&@11415‘151%%’éuﬂ%uﬁ‘lm"m"lamﬂ'm‘[ﬂn
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wmmmummwmummma‘lﬂmemwaﬂ Torula Yeast 9u lus siasnrmTan
o 2 1nfazsRnsinIandn Torua yeast bidTnwdls 9 wituwnSnausios] TIUnEINgY
nﬂmwnlmmmmmauamwmm‘lﬂwmmuﬂumwmmnummﬂﬂ Torula yeast %iin
i Tandurdnlé o wusnindis WasimAuaiAmiuTootading Tl 104 lf
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ATINTY (Moisture) ToIRT 773
Tusfiu (Crude Protein) . 45.17
1w (Crude Fat) w279
mn (Crude Fiber) . 182
W (Ash) w 768

! dad vy [
amnann lfnanniulomam (N—Free Extract) 000% 34.81

v Ala " v 5
WAsHINIMITUAN 9 Ao

INNY NAAATN/100 N9
Thiamine 0.9
Riboflavin 3.5
Niacin 35.0
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Pantothenic acid 5.64

Biotin 0.59
Choline 114.8
Vitamin B6 4.8
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Yeast Powder Chinese National Standards (CNS 1438,K418)

Human Food Animal Feed -
Item For Export For ggznestic For Export For Domestic Use
A Grade | B G@i
Appearance Uniform color | Uniform color | Uniform color Light Light
of light yellow | of light yellow| of light yellow | yellow yvellow
Fineness 90% passing | 907 passing | 90% passing | Powder | Powder
80 mesh 80 mesh 80 mesh
Moisture %, below 8 9 8 9 10
Crude Protein ¥, above 45 44 44 43 39
Crude Fat 7%, above 1 1 1 1 1
Crude Fiber %, below 2 2 2 3 7
Ash %, below 9 9 9 9 9
Thiamine mg/100 gm.
above 15 15 1 - -
Reboflavin mg/100gm,
above 5 5 5 - -

Niacin mg/100gm,

above 50 50 45 - -

Mixed Up Substances | mct of none | must of none | must of none | below 1% | below 2%
(HCL insoluble)

a ¥V o
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