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Production process of microbial surfactants and its application in food additives
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Abstract; Microorganisms can synthesize a wide range of surface-ac-
tive compounds with high ability to reduce surface and interfacial sur-
face tension, generally called microbial surfactants. Major types,
sources, screening of producing strain, the use of cheap substrates,
optimization of fermentation process, separation and purification on
microbial surfactants and its application in food additives were re-
viewed. Finally, present problems during the research were
discussed. This study can provide theoretical basis for the industrial
production and application of microbial surfactants in food industry.
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Table 1 Major types and sources of microbial biosurfactants
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i I/ AP A e T R/ A MR Bacillus subtilis
&S R & Pseudomonas fluorescens
A R Bacillus licheniformis
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HoE s Candida lipolytica
1o 03 T AR TR R 2 Emulsan Acinetobacter calcoaceticus
Alasan Acinetobacter radioresistens
P& Acinetobacter calcoaceticus
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Table 2 Screening method for microbial biosurfactants
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Table 3 Separation and purification methods for microbial

biosurfactants
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