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Escherichia coli, Bacteroides fragilis, Cytophaga succinicans, Wolinella succinogenes
59 bacteriac] A = FHZFH U
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3= oF 2004 100gL Alo]g oyt 40404 80 g/L7t AF3tey <F 100gL o}
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g SamuelovE-& A succiniciproducens o 23 succinateAJ4H2 Q& pHe}
COyHCOs 9] 9&e A% @i} pH 7244 pH 62042 F43 v|m3lH
A A ZFe] A9 Fujoli, taFe] lactate’} FAEEZ pH 629 ;Y9 CO;
HCOy 2o AM =2 589 succinate?} A H-E B3oh

olg} o] TL F8L e FFE 8T succinateAJ A S7H vl 2
dj kol B AFIE o)A gtou I A7 WU FAHA A HFH
wjokzAe AR YAME WS EYL Ad77t oo X opwt Frt EF pHXE
Ao wat HEFAANEEZA AAHE #7144 FEo 3FH dF¢S vAE=R
AXpH 27¢ ¥Yslxn pHEAE Aok & YAPEY &2 XA Ax
AP A7e HES B0 succinate FFALEFTAHL S8 & HAF 7ol
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Anaerobiospirillum succiniciproducens ATCC 293058 #F= AMg-3t1on, §71
W § = dextrose 50g/l, polypeptone 10g/l, yeast extract 5gfl, K-HPO. 1g/l, NH.Cl
0.4g/l, MgCla-6H,0 0.2g/l, CaCl,  2H,0 0.2g/l, FeSOs- 7TH,0O 1ppm(as Fe)S 7]}
A2 3o 2.5L WERKF-2.5L)0A it 1L A3t 3M NaxCOs 10mi %
Con. H;SO; 1.5mlE 7}3le] %7] pHE 682 33w, HFAPF<te Hjj 9ol 2]
pHE 2M Na,CO:2 ZA3lgth FAA 24 Cystein - HCI-Na;§ - 9H,O0 5mlE A7t
93, 39T, 200rpm, 100% CO.= #9d waEujAo] Hujdd 100mlE HF
st pHZAL 58, 60, 64, 68, 722 ZAH3Ych £AL4L HPLC(Waters
Lid)E AHS-3te) AFstgon, ulxlel glicoses =& DNSTHS AHE-3HL, Al
Y% 5= UVERFE A (Shimadzu Co. UV-160A)2 660nmol| A Zg3tgony, A
7)1 A% L= Conductivity meter(Cole-Parmer:1481-90)= 3-8 8% th.
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Fig. 1.Time course behavior of cell growth, sugar consumption,

conductivity, increment and 2M Na,CO; added at pH of 6.8.
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