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In this research, optimal condition for cells immobilization was
studied. The bacteria used is Corynebacterium fascians (NRRL-B-15096). The
optimal conditions for immobilization of cells were determined ; mixing 0.75
g. of :cells with K-carrageenan in the ratio of 1:7, the appropriate concen-
trations of K-carrageenan and potassium chloride used for immobilization
process were 2.0% and 1.0 M, respectively. The enzymic properties of the
immobilized cells in 11mon1n£3 lysis were : optimal pH for the immobilized

cells and the free cells were nd 5.0-6.0 respectively wh11e the
temperatures for the immoibl d the free cells were 25-35°C and
25-28°C_in respective o éoblllzed cells was found to be
3.6x% 102 mM which was smal mM of the free cells. The
"storage stability of t smmob i e s was higher than that of the free
cells under two con At ° o emperature. Half-life of the
free cells stored ‘ ‘and O?C were 60 days and more than
bilized cells were more than 80

: ge. vitamin C and citric acid
sing immobilized cells were lower than

contents of the debi
those of the non-dek

The debittering /pn cesaf : zed cells could reduce the
11mon1n contents of pas g e,a - j 12:2%.ppm. . to 7. 07 ppm. The
: jui were stored at 8-10°C for a
ed at regular intervals. It
was shown that °Brix ’ aiﬁ:c:. ntents of the two kinds of lime
juices varied little with ‘a},n:age The browning reaction of debittered
lime juice was less than & Ibngf 1’. -deblttered one and the vitamin C
contents were reduced o 34% and/ 582 ively after 4 months in storage.
The limonin conter jiwice increased with storage
time; it increaséd the end of 4 months. On
the other hand, thelimonin conter tered lime juice varied
little during the gjorage':‘ o groL 2 ay 3.5 months, the debittered
and non-debittered 11me juices were tested for organoleptic properties by
trained tas::ﬁanels #~The non debittered lime juice was rejected whereas

the debitte urﬁj ﬁg%ﬁl ﬂﬁ ﬁﬁﬁ]ﬂﬁe taste panel.
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