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Possibility of citric acid production by post-harvest losses of date fruit (Sayer variety) using 
submerged culture  
 
Abstract 
According to importance of using citric acid at food, pharmaceutical industries and so on…and its 
imports more than 4000 tones and discharging much stock from the country also considerable 
losses of date fruit that on the average include %30 total date fruit production, using the losses to 
produce citric acid is necessary. This research was done by means of Taguchi method at 
Compeletly Randomized Design (CRD) with 5 factors including Total sugar of date extract, 
Microorganism concentration, Microorganism activity time, Methanol and Agitation rate and all 
factors in three replications in food laboratory of Date Palm and Tropical Fruits Research Institute 
of Iran (DPTFRII) from 2004 to 2006 year. The results revealed the most citric acid rate had been 
produced by means of total sugar of date extract (%20), Aspergilus niger concentration 
(107spores/ml of sporal suspension), Aspergillus niger activity time (9th day), methanol rate (%2) 
and Agitation rate (100 rpm). 
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