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Abstract:



This work deals with the application of encapsulation technology to eliminate inhibition by D-limonene in fermentation of orange wastes to ethanol. Orange peel was enzymatically hydrolyzed with cellulase and pectinase. However, fermentation of the released sugars in this hydrolyzate by freely suspended S. cerevisiae failed due to inhibition by limonene. On the other hand, encapsulation of S. cerevisiae in alginate membranes was a powerful tool to overcome the negative effects of limonene. The encapsulated cells were able to ferment the orange peel hydrolyzate in 7 h, and produce ethanol with a yield of 0.44 g/g fermentable sugars. Cultivation of the encapsulated yeast in defined medium was successful, even in the presence of 1.5% (v/v) limonene. The capsules’ membranes were selectively permeable to the sugars and the other nutrients, but not limonene. While 1% (v/v) limonene was present in the culture, its concentration inside the capsules was not more than 0.054% (v/v).
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1. Introduction


The orange is one of the major citrus fruits and its production has increased since the 1980s. Orange production is predicted to approach 66.4 million tons by 2010, representing a 14% increase within 12 years [1]. Approximately 40–60% of oranges are squeezed to juice and the remainder, containing peel, segment membranes and other by-products is considered as citrus processing waste (hereafter referred to as orange peel for simplicity) [2]. Part of this waste is dried to be used as animal feed, but the drying process is costly due to the high moisture content of peels, and therefore a large proportion of waste has to be disposed of. This may result in many problems from both economic and environmental points of view including high transport costs, lack of disposal sites and high organic content [3]. Citrus processing residues contain both soluble and insoluble carbohydrates. The latter are present in the cell walls of the peels, particularly in the form of pectin, cellulose and hemicellulose. These polymers can be hydrolyzed enzymatically by cellulase, β-glucosidase and pectinase to their corresponding soluble carbohydrates [2,4].



Production of ethanol and other valuable products from fermentable sugars in peel hydrolyzate is an alternative to utilize industrial citrus processing waste and avoids the disposal-associated problems. However, the main obstacle to fermentation of orange peel is the presence of peel oil (more than 95% D-limonene, hereafter called limonene), a component that is extremely toxic to fermenting microorganisms. The antimicrobial effect of limonene was reported even at very low concentrations such as 0.01% (w/v), and resulted in complete failure of fermentations at higher concentrations [5–7]. Therefore, a successful fermentation usually requires prior separation of limonene from the medium, by e.g. filtration or aeration [7,8]. Enclosing of yeast cells inside a selective and porous membrane through encapsulation could be a solution when toxic media are to be fermented. In the encapsulation method, a membrane is designed in which the nutrients and products can easily pass through while the toxic materials are excluded [9]. Encapsulation has already been presented as a powerful tool in fermentation of toxic lignocellulosic hydrolyzates, where strong inhibitors such as furfural were present in the culture [10].



The current work deals with the development of the encapsulation technique in fermentation of orange peel hydrolyzates in the presence of limonene, even at very high concentrations. In this method, yeast cells are confined within a hydrophilic membrane, which is theoretically impermeable to components with a hydrophobic nature like limonene [10]. The function of this membrane is to act as a selective barrier that protects the yeast cells and prevents them from being in direct contact with the toxic oil. The performance of encapsulated S. cerevisiae in both synthetic media containing high concentration of limonene and orange peel hydrolyzate and the membrane’s selectivity were particularly investigated.




2. Results and Discussion


2.1. Enzymatic Hydrolysis


Hydrolysis of Argentina orange peel was carried out in both bioreactor and shake flask at 45 °C for 24 h with 12% solid concentration. The dry matter content of the peels was 20% (± 1.2%). However, the concentrations of more than 12% resulted in practical difficulties for efficient mixing in the bioreactor. The respective loadings of pectinase, cellulase and β-glucosidase were 1163 IU/g, 0.24 FPU/g and 3.9 IU/g peel dry matter, based on optimized values previously reported for grapefruit peel [4]. The yields of sugars liberated after the hydrolysis are summarized in Table 1. There was no significant difference between the results from shake flask and the bioreactor. The released materials during the enzymatic hydrolysis were glucose, fructose, galactose, arabinose, xylose and galacturonic acid (GA).



Table 1. Yields of the carbohydrates released during enzymatic hydrolysis of the orange peels.







	
Carbohydrate

	
% (of total solid)






	
Glucose

	
22.9 ± 2.4




	
Fructose

	
14.1 ± 1.3




	
Galactose

	
4.0 ± 0.2




	
Arabinose

	
7.1 ± 0.5




	
Xylose

	
0.4 ± 0.1




	
Galacturonic acid

	
19.0 ± 1.7




	






	
Total

	
67.5










The sum of these sugars and sugar acid in hydrolyzate accounts for 67.5% of total solid content of the peels, where glucose, fructose and GA are the main three components present in hydrolyzate, corresponding to 84% of total sugars and sugar acid. The results obtained in the current work are similar to those reported previously by other researchers [4,7]. Concentration of limonene in the hydrolyzate was 0.52% (v/v), which can be compared to limonene concentration of 1.4% (v/v) for Valencia peel hydrolyzate with 23% initial dry matter [7].




2.2. Free cell cultivation


Anaerobic batch cultivations of “freely suspended” S. cerevisiae were carried out in synthetic medium containing 0, 0.5, 1 and 1.5% (v/v) of limonene, and the most important results are presented in Figures 1–2 and Table 2. The initial cell concentration in each flask was 3.6 (± 0.3) g/L (approximately 107 cells/mL). The suspended cells were not able to assimilate glucose in any of the media containing limonene at different concentrations. However, in the absence of limonene, the suspended cells were able to assimilate glucose completely in 12 h and produced ethanol with yield 0.41 (± 0.03) g/g (Figures 1a,b and Table 2).


Figure 1. Glucose and ethanol concentration in anaerobic batch cultivation with suspended (a,b) and encapsulated S. cerevisiae (c,d), where limonene with different concentrations of (v/v) 0% (●), 0.5% (○), 1%(▼), 1.5% (△) was present in the culture.
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Figure 2. Effect of 0.5% (●), 1% (○), 1.5% (▼) limonene on viability of S. cerevisiae in batch cultivation with suspended cells.
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Table 2. Key rates and yields in anaerobic batch cultivation of suspended cells in limonene-free medium and encapsulated cells in media with various concentrations of limonene and peel hydrolyzates.







	
Parameter

	
Suspended Cells

	
Encapsulated cells with different limonene concentration (% v/v) of:

	
Peel hydrolyzate




	






	
0

	
0.5

	
1

	
1.5






	
−rS (g/L.h)

	
4.0

	
8.56

	
5.96

	
5.38

	
5.58

	
5.00




	
rE(g/L.h)

	
1.6

	
3.69

	
2.57

	
2.28

	
2.33

	
2.18




	
YSE(g/g)

	
0.41(±0.03)

	
0.43(±0.02)

	
0.43(±0.01)

	
0.42(±0.01)

	
0.42(±0.01)

	
0.44(±0.01)




	
YSGly(g/g)

	
0.080

	
0.062

	
0.050

	
0.048

	
0.047

	
0.050




	
YSAce(g/g)

	
0.018

	
0.017

	
0.016

	
0.016

	
0.015

	
0.017




	
YSSuc(g/g)

	
0.003

	
0.003

	
0.003

	
0.003

	
0.003

	
0.003








*Notes: -rS, volumetric glucose uptake rate; rE, volumetric ethanol production rate; YSE, ethanol yield; YSAce, acetic acid yield; YSSuc, succinic acid yield; YSGly, glycerol yield








The fraction of viable cells was estimated by the colony forming units’ method (CFU) at different concentrations of limonene for suspended-cell system and is depicted in Figure 2.



The fraction of viable cells in defined media containing 0.5, 1 and 1.5% (v/v) of limonene decreased to 51, 36 and 25% of the initial values, respectively, within 1 h cultivation. Furthermore, the number of viable cells for all media containing limonene was practically zero after 4 h cultivation. It indicates a high level of toxicity of limonene towards the strain of S. cerevisiae used.




2.3. Cultivation of encapsulated cells in the presence of limonene


Anaerobic batch cultivations of encapsulated S. cerevisiae were carried out in synthetic medium containing 0, 0.5, 1 and 1.5% (v/v) limonene. The most important results are presented in Figures 1c,d and Table 2. A total volume of 25 mL encapsulated cells (825 ± 25 capsules) in 100 mL defined medium was used, where 3.6 (± 0.3) g/L of the cells were initially present in the capsules. It was similar in cultivation conditions to the suspended cells, in which the cells failed to assimilate glucose in any of the synthetic media containing limonene at different concentrations. However, cultivation of encapsulated cells was successful and glucose was assimilated even at very high limonene concentration of 1.5% (v/v) (Figures 1c,d and Table 2). Cultivation in the limonene-free medium was completed in 5 h, while the cultivations in the presence of 0.5 to 1.5% (v/v) limonene ended in 7 h. On the other hand, increasing the limonene concentration in this range had practically no effect on fermentation time.



Ethanol production and glucose uptake rate were affected by the presence of limonene. Ethanol productivity in the media containing 0, 0.5, 1, and 1.5% (v/v) limonene was 3.69, 2.57, 2.28 and 2.33 g/L.h, respectively. It shows a clear difference between the presence and absence of limonene in the culture. However, the effect of increasing limonene concentration by threefold from 0.5 to 1.5% (v/v) on the ethanol productivity might be in the range of experimental variation. On the other hand, ethanol productivity of the encapsulated cells in the presence of limonene was still higher than the corresponding value with the suspended cells in limonene-free medium (cf. Table 2).



Yield of ethanol produced was not significantly affected by the presence of limonene in the synthetic media and remained constant at 0.425 (± 0.005) g/g. Glycerol yield, on the other hand, was slightly decreased from 0.062 to 0.050 g/g by the presence of 0.5% limonene. Further increase in limonene concentration, however, had a minor effect on reduction of glycerol yield. In general, glycerol yield was lower for encapsulated yeast cultivation compared to the corresponding value of 0.080 g/g for suspended-cell cultivation. Acetic and succinic acids were also produced in all the cultivations, but in trace amounts, and no significant effect of limonene on their yield was observed (Table 2).




2.4. Yeast cultivation in peel hydrolyzate


Orange peels that were enzymatically hydrolyzed were supplemented with nutrients and anaerobically cultivated by both freely suspended and encapsulated S. cerevisiae in the bioreactor with total working volume of 1 L at 30 °C. The hydrolyzate contained limonene whose concentration was measured as 0.52% (v/v). The suspended cells were not able to ferment the peel hydrolyzate in 24 h, where no sugars could be taken up by S. cerevisiae and no ethanol was produced.



Encapsulated S. cerevisiae successfully converted the fermentable sugars to ethanol and other metabolites. Among the sugars available in peel hydrolyzate, only glucose and fructose could be assimilated by the applied yeast strain and fermentation was completed within 7 h. Consumption of fructose was delayed by the presence of glucose and the yeast started to take up fructose after the concentration of glucose approached below 5 g/L (Figure 3). Ethanol yield based on total sugar consumption was 0.44 (± 0.01) g/g, and yields of glycerol, acetic and succinic acids were similar to the corresponding values of 0.5% (v/v) limonene in synthetic medium (Table 2).


Figure 3. Profiles of glucose (●), fructose (○) and ethanol (▼) in cultivation of orange peel hydrolyzate by encapsulated S. cerevisiae.
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2.5. Selectivity of capsules’ membrane


The liquid content of 350 capsules after crushing was used for determination of limonene by GC-MS and the result showed a concentration of 0.054% (v/v) of this toxic material inside the capsules. This result was also confirmed by the CFU test (Figure 4) where about 105 cells/mL were found viable after 24 h incubation. It means that the viability of the encapsulated cells at this condition was stable at 8.5% (± 1.5%) within 4–24 h cultivation. This number is comparable to the viability of suspended cell at limonene concentration of 0.02 and 0.07% (v/v) in the media.


Figure 4. Effect of 0.02% (●), 0.07% (○), 0.1% (▼) (v/v) limonene on viability of suspended S. cerevisiae compared to 0.054% limonene (△) on the encapsulated yeast.
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These results indicate that the suspended cells at initial concentration 106 cells/mL could tolerate the presence of 0.02% (v/v) limonene in the medium even though the number of viable cells was slightly decreased in the first few hours and the growth of cells was delayed for 16 h (Figure 4). Media with 0.07 and 0.1% (v/v) of limonene were extremely harsh for S. cerevisiae, in which 98.3 and 99.8% of cells were not viable after 4 h, respectively (Figure 4).




2.6. Conclusions


Fermentation of orange peel hydrolyzate obtained from enzymatic hydrolysis in various solid concentrations was previously reported by freely suspended cells. However, fermentation was successful only at the lower solid concentration (2%), while pretreatment to remove the existing limonene was reported as a demand at the higher solid concentration [7]. The lethal concentration of limonene is as low as 0.1% (v/v). It is even a strong inhibitor at lower concentrations where the cells’ viability is decreased within a few hours and the yeast population extensively decreases to a constant level (Figure 4). Yeasts are usually more sensitive to limonene than bacteria [15,16] and minimum inhibitory concentration of limonene at 0.01% (w/v) has been reported for S. cerevisiae[6]. However, this value may change depending on the medium pH [5]. Limonene is a hydrophobic component that can pass freely through the cell wall of yeast [17] and inhibit lipid body formation and accumulation inside the cell [18].



Preventing the cells from being in direct contact with limonene could be an efficient way to protect them from harsh environmental conditions such as organic solvent and poison. Encapsulation through which microbial cells are confined in a semi-permeable membrane is considered to be a promising method for cell retention but also for cell protection [9,19]. Due to the hydrophobic nature of limonene, it can be expected that alginate capsules’ membrane would not be permeable to limonene, and fermentation should be possible regardless of the presence of limonene in the medium even at high concentration. If the capsules’ membrane functions as an ideal selective barrier in which no passage of limonene occurs, then addition of limonene should not have any impact on cultivation with encapsulated cells. However, the results indicated that the fermentation rate and metabolite production were influenced by the presence of limonene in the media regardless of its concentration (Table 2). This fact suggests that limonene partially passes through the membrane and consequently can affect encapsulated yeast.



In conclusion, limonene has an enormous lethal effect on S. cerevisiae 8066. This fact indicates that practically no peel hydrolyzate can be fermented to ethanol without pretreatment. Application of encapsulated yeast, however, makes it possible to ferment peel hydrolyzate even with high limonene content. Although a minor amount of limonene penetrated into the capsules’ interior and showed inhibitory effects, the yeast colonies inside the capsules were able to completely assimilate the sugars within 7 h even in a medium containing 1.5% (v/v) limonene.





3. Material and Methods


3.1. Substrates and enzymes


The peels were residuals from Argentina orange obtained from Brämhults juice factory (Borås, Sweden) and stored frozen at −20 °C until use. The frozen peel was thawed and ground with a food homogenizer (ULTRA-TURAX, TP 18–20, Janke & Kunkel Ika-Labortechnik, Germany) to less than 2 mm in diameter. Total dry content of orange peel was determined by drying at 70 °C for 48 h. Three commercial enzymes, Pectinase (Pectinex Ultra SP), Cellulase (Celluclast 1.5 L) and β-glucosidase (Novozym 188), were provided by Novozymes A/S (Bagsvaerd, Denmark). Pectinase activity was measured by hydrolyzing 0.02% citrus pectin solution at 45 °C in 50 mM sodium acetate buffer at pH 4.8 [4], and it was 283 international units (IU)/mg protein. Cellulase activity was determined based on a standard method provided by National Renewable Energy Laboratory [11], and was 0.12 filter paper units (FPU)/mg protein. Activity of β-glucosidase was 2.6 IU/mg solid as reported by the supplier.




3.2. Hydrolyses


Enzymatic hydrolyses of the peels were carried out in both shake flasks and a bioreactor (Biostat A., B. Braun Biotech, Germany). The experiment in shake flasks was performed to measure the concentration of sugars and limonene. In this case, ground peel was added into 250 mL conical flasks containing 50 mM sodium acetate buffer at pH 4.8 to make 100 mL of peel/water slurry with a solids concentration of 12%. The flasks were then placed in a shaker bath at 45 °C and 140 rpm for 24 h. Higher volumes of hydrolyzates were prepared by hydrolysis of ground peel in the bioreactor with a working volume of 2 L and 12% solid concentration at 45 °C with stirring rate of 500 rpm for 24 h. The pH of the slurry was controlled at 4.8 by addition of 2 M NaOH.




3.3. Yeast Strain and Media


The yeast S. cerevisiae CBS 8066, obtained from Centraalbureau voor Schimmelcultures (Delft, The Netherlands) was used in all experiments. The strain was maintained on agar plates made from yeast extract (10 g/L), soy peptone (20 g/L), and agar (20 g/L) with D-glucose (20 g/L) as an additional carbon source. The media used were either defined synthetic medium [12] containing glucose (50 g/L) and 0, 0.5, 1 and 1.5% (v/v) of limonene (89188, Fluka, UK), or orange peel hydrolyzates supplemented with appropriate amounts of all the mineral salts and the trace elements to make the same composition as in synthetic medium.




3.4. Encapsulation Method and Batch Cultivation Experiments


The cells of S. cerevisiae were encapsulated using alginate-calcium membrane developed by Talebnia et al. [10], where yeast cells (3.6 g/L) were present in the capsules at the beginning of the experiments. Furthermore, cultures of 3.6 g/L freely suspended cells were provided for comparison with the encapsulated cells. These encapsulated and freely suspended cells were anaerobically cultivated in 100 mL defined medium containing 0, 0.5, 1 and 1.5% (v/v) limonene under identical conditions in 250 mL conical flasks. The flasks equipped with two stainless steel capillaries, and a glass tube with a loop trap, were used on the shaker bath at 30 °C and 140 rpm for this set of experiments [13]. Fermentation of orange peel hydrolyzate was carried out in the bioreactor where temperature, stirring rate and pH were controlled at 30 °C, 200 rpm and 5, respectively. A total volume of 200 mL cell-seeded capsules after 16 h aerobic cultivation was added to bioreactor containing 800 mL hydrolyzate. Nitrogen gas was steadily sparged at the rate of 600 mL/min.




3.5. Selectivity of capsules’ membrane


In order to characterize the selectivity of membrane, both direct and indirect methods were applied. The interior content of 350 capsules after mechanical rupture was utilized for GC-MS analysis where its oil content was previously extracted in n-heptane (12 mL). Through the indirect method, 25 mL of cell culture were cultivated in 100 mL synthetic media containing 0.02, 0.07 and 0.1% (v/v) of limonene to make an initial concentration of 106 cells/mL. Then, the viability of cells was estimated with the colony forming units’ method (CFU). A similar test was carried out where 25 mL of cell culture was encapsulated and added to 100 mL synthetic medium containing 1% (v/v) limonene and the same initial cell concentration (106 cells/min).




3.6. Analytical methods


An Aminex HPX-87P ion-exchange column (Bio-Rad, USA) was used at 85 °C for estimation of glucose, galactose, arabinose, xylose and fructose concentrations. Ultra-pure water was used as eluent at a flow rate of 0.6 mL/min. Ethanol, acetic, galacturonic, succinic and pyruvic acids and glycerol concentrations were determined on an Aminex HPX-87H column (Bio-Rad, USA) at 60 °C using 5 mM H2SO4 at a flow rate of 0.6 mL/min. A refractive index (RI) detector (Waters 2414, Milipore, Milford, USA) and UV absorbance detector at 210 nm (Waters 2487) were used in series. Succinic acid was analyzed from UV chromatograms while the rest of metabolites were quantified from the RI chromatograms.



The cell viability and cell dry weight were determined according to Talebnia et al. [14]. The concentration of limonene was determined by addition of n-heptane (40 ml, 99% purity) to the hydrolyzate (100 ml) and centrifugation at 3500 g for 30 min to extract the oil. The resulting supernatant was then analyzed by a GC-MS (Hewlett Packard G1800C, Agilent, Palo Alto, CA) where the carrier gas was helium. The temperature was initially 50 °C and was increased to 250 °C at the rate of 15 °C/min and maintained at this temperature for 3 min.
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