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Study on Rheological Characteristics During Xanthan Gum Fermentation
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Abstract Xanthan gum is a kind of polysaccharicde produced by fermentation using Xanthomonas Campestris. The
rtheological characteristics have effects on mass and heat transfer during the fermentation of xanthan gum and also
have influence on the fermentation kinetics the product separation and its properties. In this article the rheological
characteristics of xanthan gum in SMG fermentor are studied . The results show that fermentive broth is newtonian
fluid at the beginning of fermentation and it changes into non — newtonian fluid with the fermentation progress.
Both fluid consistency factor K and flow behavior index n can be described by functions of xanthan gum concentra-

tion p.
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