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OBJECTIVES

To familiarize students with downstream processes, designed for separation of desired product of microbial mass
conversion from undesired ones.

CONTENTS

Types of bioproducts;

Physical properties of macromolecular solutions;

Harvesting of bioproducts — sedimentation and centrifugation;
Membrane separation processes;

Cell disintegration;

Extraction of bioproducts — solid-liquid and liquid-liquid extraction, supercritical extraction, aqueous
two-phase extraction;

Product enrichment — precipitation, salting-out, chromatography;
Evaporation and crioconcentration;

Dehydration of bioproducts by air-drying and freeze-drying;
Immobilization of biocatalysts.
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15 PRE-REQUISES:




