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Abstract
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i In this research project, the production of citric acid was optimized by using |

! “Taguchi statistical method”. Apple pomace was used as substrate and Aspergil- |
| lus niger BC1 as producer organism in solid-state fermentation. The effects of |
| temperature, moisture, methanol concentration, nitrogen and phosphorous :
| sources were investigated. Under optimized condition, 133 g citric acid was pro- !

ducd from 1 kg dried apple pomace. \
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Citric acid {g/kg}
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1 - Taguchi Statistical Approach
2 - One at a Time
3 -Matrix Method (Full factorial)
4 - Statistical Method (Fractional Factorial)
5 - Defreeze
6 - Leaching
7 - Orthogonal Array
8 - Analysis of Variance
9 - Synergism
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