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mABSTRACT : Processing of raw agricultural produce worksasabackbone of agricultural sector.
Day by day to fulfill the need of increasing population processed food requires, maintaining
quality of raw product as well as to enhance the market rate.This fermentation is done with the
breakdown of complex material into the fermented product. Dueto such characteristics fermentation
helps to make higher growth of agricultural sector in our economy. Fermentation can be done by
various ways but basically it may be aerobic and anaerobic kind. In another group it divided as
solid state and submerged fermentation. For submerged condition fermentation needs afermenter.
Itisacylindrical vessel with having featureslike aeration system, agitation unit and monitoring as
well asto control parameters of fermentation media. The efficient |ab scale fermenter devel opment
was started with the selection of vessel body as of stainless steel-316 food grade material because
of currently available market fermenter have problems with their glass body, sterilization,
construction etc. So as per design consideration with aspect ratio 3:1 and working capacity of 2.0
lit., fermenter body and its assembly parts were devel oped. Design of fermenter makesfeasible to
useit asfor aerobic aswell asanaerobic condition also. The performance eval uation of devel oped
fermenter was carried out on product basis in which the anaerobic fermented product selected as
guavacider and in case aerobic it was al pha amylase enzyme. | n anaerobic fermentation by using
Sacchromyces cerevisiae yeast and fermenter, guava pulp kept for fermentation for 36 hrstrials.
After centrifugation the cider formed with the featureslike average pH = 4.17, TSS= 4.7°Brix and
alcohol content = 5.33 per cent. Similarly with the same pulp and proportion fermentation was
carried out in glass bottle as a comparative study. In this case also the yield of cider formed in
fermenter was observed 10.50 per cent more than in glass bottle. In aerobic condition fermenter
model set up was done with aeration unit and with the help of Bacillus subtilis, fermentation of
chemical mediawascarried out for 24 hrsat apH 7. After fermentation time centrifugation was done
and crude enzyme collected. By testing its average enzyme activity were observed as 0.22U/ml and
compared with standard maltose curve gave significant results as maltose release 0.42 mg. The
devel oped fermenter of 2.0 lit. working capacity have featureslike multiple use, in situ sterilization,
rigid structure, simple assembly, easy handling and affordable cost of Rs.27313/-.
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