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Abstract: Cheese whey (CW) constitutes a dairy industry by-product, with considerable polluting
impact, related mostly with lactose. Numerous bioprocessing approaches have been suggested for
lactose utilization, however, full exploitation is hindered by strain specificity for lactose consumption,
entailing a confined range of end-products. Thus, we developed a CW valorization process generating
high added-value products (crude enzymes, nutrient supplements, biopolymers). First, the ability
of Aspergillus awamori to secrete (3-galactosidase was studied under several conditions during solid-
state fermentation (SSF). Maximum enzyme activity (148 U/g) was obtained at 70% initial moisture
content after three days. Crude enzymatic extracts were further implemented to hydrolyze CW
lactose, assessing the effect of hydrolysis time, temperature and initial enzymatic activity. Complete
lactose hydrolysis was obtained after 36 h, using 15 U/mL initial enzymatic activity. Subsequently,
submerged fermentations were performed with the produced hydrolysates as onset feedstocks to
produce bacterial cellulose (5.6-7 g/L). Our findings indicate a novel approach to valorize CW via
the production of crude enzymes and lactose hydrolysis, aiming to unfold the output potential of
intermediate product formation and end-product applications. Likewise, this study generated a
bio-based material to be further introduced in novel food formulations, elaborating and conforming
with the basic pillars of circular economy.

Keywords: cheese whey; Aspergillus awamori; 3-galactosidase; lactose hydrolysis; Acetobacter xylinum;
bacterial cellulose

1. Introduction

Agro-industrial waste and by-products streams occur in each step of the food supply
chain, specifically during processing. These streams, however, still contain compounds of
importance to develop further exploitation schemes, considering also the transition from a
linear to circular bioeconomy. Likewise, cheese whey (CW) corresponds to an unavoidable
by-product stream of the dairy industry, receiving critical attention because of the high
environmental burden, but also owing to the several components with beneficial nutritional
and functional properties [1,2]. The compositional analysis of the onset material usually
outlines the deployment of subsequent valorization routes within a biorefinery concept to
generate high added-value products along with zero waste. For instance, up to date, the
vast majority of studies related to the utilization of CW through bioconversion processes
implement the application of microbial entities able to consume lactose [3-6]. As a result,
the range of end-applications, particularly sustainable food production, is restricted. Alter-
natively, whey lactose fraction could be hydrolyzed to the respective monosaccharides and
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further studied in fermentation processes. Apart from the conventional chemical methods
for lactose hydrolysis, previous studies have also undertaken enzymatic hydrolysis [7,8].

Lactose hydrolysis is accomplished via the action of galactosidases, which are ubiqui-
tous enzymes with complex structures. Galactosidases confer several advantages in food in-
dustry, including the manufacture of lactose-free dairy products or galacto-oligosaccharides
synthesis through transglycosylation reactions [8,9]. Bacterial, yeast and fungal strains
correspond to microbial sources of (3-galactosidase (3-gal; EC 3.2.1.23 commonly known as
lactase), attracting significant interest owing to the ability to secrete the enzymes extracellu-
larly along with featuring properties such as high catalytic activity and reaction rate [10].
On top of that, environmentally benign enzyme production using crude renewable re-
sources as low-cost media has been demonstrated by several species [11]. Notably, several
Aspergillus species constitute key producers for sustainable and cost-effective enzymes
production, also classified as “generally recognized as safe” (GRAS) by the Food and Drug
Administration [12]. Currently, evidence for 3-galactosidase production exists in the closely
related strains of Aspergillus lacticoferratus and Aspergillus awamori [13,14]. In particular, A.
awamori produces various hydrolytic enzymes such as glucoamylase, protease, phytase,
B-glucosidase, 3-xylosidase and cellulases useful for agro-industrial by-product-stream
valorization [15-18].

The development of effective and feasible consolidated biorefining should include raw
materials with consistent composition, yearlong supply and engage the holistic exploita-
tion of each valuable compound for further novel applications. Extensive studies have
been performed to utilize CW derived lactose for the fermentative production of several
microbial metabolites [19]. Equally, the protein fraction prevailed in studies targeting novel
food formulations [19]. However, the ideal concept would encompass the valorization
of both protein and lactose fractions within the same biorefinery approach. Likewise,
targeted intermediate products (e.g., biodegradable polymers) within a biorefinery process
could be used as onset materials to elaborate “de novo” diversified novel formulations.
Bacterial cellulose (BC) is a natural extracellular polysaccharide demonstrating prominent
food and biomedical applications, also characterized as GRAS dietary fiber by the FDA
in 1992 [20]. Numerous research studies have suggested the use of BC in food applica-
tions, including as a flavor additive, fat replacer, stabilizer, rheology modifier and meat
analog [20]. Few recent studies also indicated the use of BC as an edible carrier for cell
cultures, enzymes, antimicrobial compounds or even biocolorants [21-23]. Despite the
simple downstream processing steps, industrial BC production is hindered owing to the
high cost of conventional synthetic media. Therefore, agro-industrial by-products and food
waste streams have been previously assessed as fermentation supplements for cost-effective
BC production [24-27].

Our ultimate target is to develop a holistic approach to exploit cheese whey fractions
to generate value-added products, with potential food formulations. Likewise, this initial
study describes a two-stage bioprocess to produce crude (3-galactosidase and proteases
using A. awamori, followed by enzymatic hydrolysis of whey lactose, to formulate a nutrient
rich feedstock. BC was selected as a case study of an intermediate value-added product.
The optimization of crude enzymes production and enzymatic hydrolysis was undertaken
via the assessment of several crucial parameters that affect enzyme secretion (e.g., pH
value, temperature, enzyme loading). The performance of enzymatic hydrolysis was also
assessed, and the obtained hydrolysate was subsequently evaluated as a crude nutrient
supplement to generate BC.

2. Materials and Methods
2.1. Microbial Strains and Media

A. awamori strain 2B.361U 2/1 was kindly provided by Dr Apostolis Koutinas (Agri-
cultural University of Athens, Athens, Greece) and was employed for the generation of
crude enzymes and cheese whey hydrolysis. Fungal strain origin and revival protocols
have been reported in a previous publication [16]. Microorganisms were sub-cultured and
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stored at 4 °C in agar slopes containing 5% (w/v) wheat bran (WB) and 2% agar (w/v).
For inoculum preparation, the fungus was grown for 5 days at 30 °C on identical solid
substrate to sporulate. A. xylinum strain 15,973 purchased from DSMZ culture collection
was used for bacterial cellulose (BC) production. Bacterial stock was preserved at —80 °C.
For BC production, inocula preparation was performed on Hestrin-Schramm’s medium
(HS) [27]. The microorganism sub-cultures were grown at 30 °C for 48 h under agitation
(180 rpm) [28]. Wheat bran that consisted of 26% (w/w) carbohydrates, 14% (w/w) proteins
and 0.01% (w/w) salt, was purchased from a local market. Deproteinized (after “myzithra”
cheese manufacturing) cheese whey (approximately 50 g/L lactose) was kindly provided
by “Galiatsatos” dairy company (Kefalonia, Greece).

2.2. Crude Enzyme Production and Cheese Whey Hydrolysis

Crude enzyme production was determined during solid state fermentations (SSF) on
wheat bran (WB) and further optimized under various parameters. More specifically, 5 g
WB (dry basis) were weighed and sterilized into 250 mL Erlenmeyer flasks. To enhance
secretion of fungal 3-galactosidase, the medium was supplemented with 10 mg MgSO, in
each SSF culture [13,29]. Suspensions of approximately 2 x 10° spores mL~! were prepared
by collecting spores of 5 days old fungal pre-cultures as described above. Inoculated WB
flasks were incubated at 28 °C under static conditions and enzyme activity was determined
at regular time intervals until 120 h of incubation. In terms of enzyme production opti-
mization, different initial moisture content of the substrate of 60, 65, 70 and 75% (w/w on
a dry basis) was also examined. The varying moisture content was fixed by addition of
deproteinized whey (pH 4.5) in order to stimulate enzyme production.

At the end of the fermentation process, the WB solids were mixed thoroughly with
deproteinized whey (1:10 w/v) at 120 rpm for 1 h at room temperature [30]. Crude enzyme
extracts were filtered through sterile gauze and centrifuged further at 4000 rpm for 20 min.
The effect of temperature in the hydrolytic activity of the enzymes was evaluated at
40-70 °C for 60 h. Lactose hydrolysis assay was further optimized employing varying
initial enzyme activities of 7.5, 11 and 15 U/mL and hydrolysis experiments were carried
out at 500 mL final volume in a water bath for 60 h under agitation. Initial enzyme activities
used in hydrolysis experiments were achieved by selecting the appropriate amount of
crude enzymes (~150 U/g), which were produced under optimal SSF conditions. Samples
for sugars and free amino nitrogen (FAN) determination were collected at regular time
intervals and heated (100 °C) to inactivate enzymatic reaction. Subsequently, the pH
value of hydrolysates was adjusted to 6.0, and they were sterilized to be used as nutrient
supplements for BC production. All the experiments were performed in duplicates.

2.3. Submerged Fermentation and Bacterial Cellulose (BC) Production

Cheese whey was pretreated with crude f3-galactosidase extracts to break down
lactose, and the produced hydrolysates were further evaluated for the production of BC
by A. xylinum. In addition to that, experiments with unhydrolyzed CW, including initial
CW of 50 g/L (A), CW diluted to 25 g/L (B) and CW diluted and supplemented with yeast
extract (C), were also performed for comparative reasons. Experiments were conducted
in 250 mL Erlenmeyer flasks containing 50 mL of hydrolysate (pH 6.0). The substrate
was inoculated with 10% (v/v) of 48 h bacterial sub-cultures and incubated at 30 °C on a
10 days static cultivation. Sugars along with FAN consumption were determined during
fermentation. The obtained BC was pretreated as described by Zywicka et al. [31] with
slight modifications. Briefly, samples were purified with 0.1% NaOH at 80 °C for 30 min
to inactivate the bacterial cells and remove medium components. BC membranes were
washed in distilled water until the pH stabilized. Further on, the membranes were air-dried
at 40 °C until constant weight and stored at room temperature for future use [32]. All the
experiments were performed in duplicates.
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2.4. Analytical Methods

Sugar concentration during CW hydrolysis and fermentation process were quanti-
fied by high performance liquid chromatography (HPLC) analysis (1200 series Agilent,
Santa Clara, CA, USA) equipped with a differential refraction detector and an Aminex
HPX-87H column (300 mm length x 7.8 mm internal diameter). The mobile phase was
10 mM H;,SOy. The analysis was performed under isocratic conditions at a flow rate of
0.6 mL/min and 65 °C column temperature [33]. Injection volume was 10 puL and run time
for samples was 25 min. Before injection, samples were diluted to appropriate concentration
and filtered through a 0.22 pum Whatman® (Maidstone, UK) membrane filter.

Protease activity was evaluated by the production of free amino nitrogen (FAN) after
hydrolysis of 7.5 g L~! of casein in 0.2 M phosphate buffer (pH 6.0) at 55 °C for 30 min.
One unit (U) of proteolytic activity was defined as the amount of enzyme required for the
release of 1 pg FAN in one minute under the above conditions [34]. FAN concentration
was determined in both hydrolysis and fermentation using the ninhydrin colorimetric
method [35].

Production of 3-galactosidase was measured by the o-nitrophenol-3-d-galactopyranoside
(ONPG) assay according to Raol et al. [29] with slight modifications. Briefly, 0.1 mL of crude
extract was added to 0.4 mL of ONPG (3.0 mM) dissolved in sodium citrate buffer (50 mM,
pH 5.0) and incubated at 50 °C for 10 min. The reaction was terminated by the addition
Nay;COj3 (0.1 M) and the release of o-nitrophenol was estimated spectrophotometrically at
420 nm at a final volume of 3.0 mL. A calibration curve was prepared with o-nitrophenol
under the same conditions. One unit (U) of 3-galactosidase was defined as the amount
of enzyme catalyzing the release of 1 umol of o-nitrophenol per min according to the
absorbance measurement.

2.5. Statistical Analysis

Results are presented as mean values & standard deviation. Statistical analysis was
performed by applying analysis of variance (ANOVA) to evaluate the variations between
group means (between treatment effect). Tukey HSD post-hoc test with 95% confidence
intervals was used to indicate significant differences between hydrolysis levels and bacterial
cellulose production.

3. Results and Discussion
3.1. Solid State Fermentation (SSF) and Crude B-Galactosidase Production

The leading target of this study was to evaluate the hydrolytic activity of A. awamori
on CW to obtain a nutrient-rich supplement deriving from lactose hydrolysis, that will sub-
stitute synthetic media in a following bioconversion process. Therefore, SSF optimization
to enhance (-galactosidase production using WB as a single substrate was initially under-
taken, based also on previous studies that have outlined that WB reinforced 3-galactosidase
production [36]. This has been attributed to the appropriate ratio of hemicellulose to sugars,
that is defined as a stimulus factor for galactosidase production [37]. Figures 1 and 2
demonstrate the effect of initial moisture content, ranging from 60 to 75%, along with
incubation time (1-5 days). Maximum production of 3-galactosidase reached 148 U/g
(db) at 70% of initial moisture after 70 h of fermentation. Earlier reports highlighted that
increased moisture levels enhanced p-galactosidase yield in A. tubingensis [29]. The latter
usually associates with the fact that moisture crucially affects nutrient solubility within
the substrate [38]. As it can be easily observed, the production rate exhibits an increas-
ing trend (Figure 1), during the first three days of fermentation followed by a decrease
after approximately 70 h (three days) of incubation. Similar results were also obtained
in studies using A. tubigensis and A. awamori, respectively [14,29], whereby prolonged
fermentation times entailed higher 3-galactosidase activities. For instance, Nizamuddin
et al. [30] demonstrated optimum [3-galactosidase production by A. oryzae after seven days
of incubation, Raol et al. [29] found maximum enzyme activity by A. tubingensis at seven
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days, whereas Cardoso et al. [13] performed SSF for six days to produce 3-galactosidase
production by A. lacticoffeatus.
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Figure 1. Effect of solid state fermentation (SSF) time in crude (3-galactosidase production by A.
awamori, at different initial moisture contents.
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Figure 2. Effect of solid state fermentation (SSF) time in crude protease production by A. awamori, at
different initial moisture contents.

Recently, Vidya et al. [14] studied «- and 3-galactosidase production from A. awamori
(MTCC 548), whereby the purified enzyme exhibited 25.5-176.5 U/mg of activity, respec-
tively. On top of that, the authors reported (3-xylosidase and 3-glucosidase activities,
suggesting the ample substrate specificity. Several preceding studies had also suggested
multi-enzyme production by A. awamori including glucoamylase and protease [16,39].
Therefore, proteolytic activity was also undertaken (Figure 2), reaching the highest value
after 70 h of fermentation (30.9 U/g). Similarly, Wang et al. [40] reported protease ac-
tivities up to 40 U/g, (db) after 120 h employing similar SSF conditions. Evidently, it
could be speculated that the addition of CW in SSF cultures, induced the secretion of
-galactosidases considering that fungal strains tend to adapt in the environmental niches
and develop mechanisms for the production of specific enzymes. Moreover, this could be
attributed to the low pH during fermentation, that could potentially enhance Aspergillus
[-galactosidase production [11,13,41] Ultimately, SSF time for crude (3-galactosidase and
protease was standardized at 70 h to obtain maximal activities, that would be implemented
in subsequent hydrolytic reactions of CW.

3.2. Cheese Whey Hydrolysis Study

CW hydrolysis was performed using the crude enzymatic extracts obtained from SSF
cultures. Figure 3a illustrates the results obtained from different hydrolysis temperatures,
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whereby it can be observed that 60-65 °C was the optimum hydrolysis temperature of A.
awamori. Ultimately, at the end of the bioprocess, crude enzymes hydrolyzed >90% of the
initial whey lactose (Figure 3a). On the other hand, the optimum proteolytic activity was
observed at 55 °C, as it has been earlier indicated by Tsakona et al. [16]. More particularly,
as displayed in Figure 3b, FAN production increased along with the increase in temper-
ature up to 55 °C, followed by a gradual reduction with further temperature increments
(Figure 3b). Based on our results, significant differences (p < 0.05) were observed on the
performed hydrolyses, at almost all evaluated temperatures. Likewise, no significant
differences (p > 0.05) were observed on hydrolysis experiments carried out at 60 and 65 °C.
Previous studies have also demonstrated processing of cheese whey via the implemen-
tation of microbial 3-galactosidase to generate value-added products [42,43]. Generally,
temperatures ranging between 50 and 60 °C and acidic pH values (3.5-4.5) have been
reported as the optimal conditions for fungal 3-galactosidase activity [13]. Additionally,
Silvério et al. [44] recently studied [3-galactosidase production in several Aspergillus species,
aiming to synthesize potential prebiotics, whereby an increased enzyme activity in the
range of 50-60 °C was noted. The current observation highlights the significant potential of
the enzymes, since thermal stability is of imperative practical use for diverse bioprocesses,
preventing various contaminations [45,46]. Furthermore, the results obtained postulate
that the enzyme is more accessible during the first hours of hydrolysis. More specifically,
a higher hydrolysis rate during the first 12 h entailed 30-50% of lactose hydrolysis, fol-
lowed by a decreased rate at prolonged incubation time. Several studies also coincide
with such findings where hydrolysis products decreased or even restricted lactose hydrol-
ysis reaction [41,47,48]. Indeed, it has been previously established that at high galactose
concentrations, 3-galactosidase activity is impaired since the conformational modifica-
tion of the enzyme’s active site reduces the affinity for its substrate [49,50]. Moreover,
galactose could also act as a competitive inhibitor of 3-galactosidase via the formation of
galactosyl-enzyme intermediate products [51].

60
—A&—40 °C 500 12h
50 —m—45°C B 24h
—a—50°C 400 M 60h
10 —8—55°C
- T o a
39 —e—60°C %0300 i :[
%30 £ I
za0 ) 4 .
—20 =
10 100
0 0

40 45 50 55 60 65 70
Hydrolysis temperature (°C )

(a) (b)

Figure 3. Effect of temperature on cheese whey (CW) hydrolysis using crude 3-galactosidase and
proteases. Kinetics of (a) lactose hydrolysis and (b) free amino nitrogen (FAN) production.

In an effort to further optimize whey hydrolysis, trials were also performed to evaluate
the effect of different initial enzymatic activities on lactose breakdown and FAN production.
Initial enzymatic activities of 7.5, 11, 15 U/mL were employed, and the results are illustrated
in Figure 4. Figure 4a presents the kinetic profile of lactose hydrolysis, whereas Figure 4b
presents FAN production in specific timepoints. Evidently, the use of 15 U/mL resulted in
accelerated rates and complete lactose hydrolysis at 36 h and the production of 583.13 mg/L
FAN. On the other hand, initial enzymatic activities of 7.5 and 11 U/mL yielded 87 and
93% of hydrolysis, respectively, at the same time point, providing lower productivities.
Even though the degree of hydrolysis seems to follow a dose-dependent trend, apparently
much higher concentrations do not significantly alter the hydrolysis efficiency, although
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complete hydrolysis is performed significantly earlier at higher initial enzymatic activities.
Worth noting, FAN production increased almost two-fold at higher initial enzymatic
activities. Rosolen et al. [52] also presented similar efficiency levels on whey lactose
hydrolysis by A. oryzae, regardless of the enzyme concentrations used (3, 6 and 9 U/mL).
This observation probably also indicates the saturation of lactose at high 3-galactosidase
concentrations [53]. Thus, as in previous studies, our results imply that CW lactose
hydrolysis is not strictly proportional with enzyme concentration [7,54]. However, complete
hydrolysis was performed in almost half the time, using 15 U/mL, compared with the
case of 7.5 U/mL. Nonetheless, in the event that scale up should be considered, lactose
hydrolysis efficiency and FAN production should coincide with the feasibility of the process
to highlight the most favorable operating conditions, which will be designated by the end
target products.

60 700
—e—7.5U/mL 7.5 U/mL
50 ®—>—11.25 U/mL 600 1 m11.25 U/mL
—A— 15 U/mL
o 500 4 m 15 U/mL
= )
2 400 -
%30 £
£ <Zc 300 1
S 20 = =
200 4
10 100
0 0
0 10 20 30 40 50 60 12 24 60
Hydrolysis time (h) Hydrolysis time (h)
(a) (b)

Figure 4. Effect of different initial enzymatic activity of crude 3-galactosidase on cheese whey (CW)
hydrolysis. Kinetics of (a) lactose hydrolysis and (b) free amino nitrogen (FAN) production.

3.3. Bacterial Cellulose Production

CW constitutes a renewable, zero-cost substrate suitable for microbial fermentation,
mostly requiring minimal pretreatment. However, often lactose does not undergo fer-
mentation by several microorganisms including acetic acid bacteria. Previous reports
demonstrated low BC-production from unhydrolyzed CW, thus hindering further imple-
mentation. Thus, pretreatment is often essential to overcome such limitations. Besides
this, only limited studies have evaluated CW for BC production [55,56]. Based on similar
literature reports, BC production is species and strain dependent. Evidently, the results of
the current work confirmed the ability of A. xylinum to use CW hydrolysate under three
different fermentation schemes. Hydrolysates derived from 11.25 (Hydrolysate A) and
7.5 U/mL (Hydrolysate B) crude (3-galactosidase, respectively, were used to evaluate BC
production, and the results are presented in Table 1. Different nitrogen concentrations were
used, based on previous observations where elevated levels of nitrogen content induced
cell proliferation at the expense of BC production [32]. As it can be seen in Figure 5a, the
consumption of 13.91 g/L of glucose and 224.79 mg/L of FAN resulted in the production
of 7.05 g/L BC (Hydrolysate A). Hydrolysate B followed a similar trend with respect to
glucose consumption rate. The consumption of 13.41 g/L of glucose and 132.64 mg/L
FAN, resulted in 5.78 g/L of BC production (Figure 5b). However, it is worth noting
that in both experiments a considerable amount of sugars remained unfermented by A.
xylinum. Therefore, a third treatment was deployed using diluted hydrolysate (hydrolysate
C) (1:1 CW:H;0) in order to evaluate the BC production yield on approximately 25 g/L
total sugar content and 260 mg/L FAN concentration (Figure 5¢). In fact, in these exper-
imental conditions, almost complete glucose consumption was attained along with the
consumption of 114.94 mg/L FAN, achieving a final BC concentration of 5.59 g/L.
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Figure 5. Bacterial cellulose (BC) production and kinetics of sugars and free amino nitrogen (FAN)
consumption, using different cheese whey (CW) hydrolysates. (a) Hydrolysate A; (b) Hydrolysate B;
(c) Hydrolysate C.
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Table 1. Experimental schemes of cheese whey and cheese whey hydrolysates fermentation by A. xylinum.

Fermentation Initial Total Initial Residual Initial FAN FAN . BC Production * BC. .
Media Sugars Glucose Glucose (mg/L) Consumption (g/L) Productivity
(g/L) (g/L) (g/L) (mg/L) (g/L/d)
Hydrolysate A 45.04 + 2.60 23.31 £ 0.77 9.40 +£0.24 520.05 + 0.34 224.79 + 8.39 7.05+0.144 0.71
Hydrolysate B 45.80 £ 0.77 22.35 + 0.46 8.93 £0.19 331.36 + 12.96 132.64 £5.21 5.78 +0.35 AP 0.58
Hydrolysate C 24.68 £+ 0.69 11.48 £+ 0.48 1.00 + 0.08 259.25 £ 5.70 114.94 £ 473 5.59 +0.22 B 0.56
Cheese whey A 50.00 &= 1.22 2.51+£0.23 - 56.00 = 3.35 19.49 £2.78 0.58 +0.012 0.06
Cheese whey B 24.45 +1.03 1.28 £0.10 - 2298 +5.70 22.98 + 0.00 0.71 £ 0.05 2P 0.07
Cheese whey C 2429 £1.18 1.39 £0.14 - 250.00 £ 10.06 81.33 + 4.65 1.07 £ 0.09 b 0.11

* Different letters (A, B, a, b) within each group (hydrolysates and cheese whey) indicate significant differences (p < 0.05). FAN: free amino
nitrogen; BC: bacterial cellulose.

The above results are in accordance with other studies describing the utilization of
several monosaccharides and disaccharides as carbon sources to generate BC by various
Acetobacter spp. strains. Semjonovs et al. [55] reported a high BC yield with CW hydrolysate
(20 g/L reducing sugars) as the sole carbon source using the strain Komagataeibacter rhaeticus
P 1463. Additionally, Salari et al. [57] recently referred to a BC production of 3.5 g/L within
14 days of fermentation by Gluconacetobacter xylinum PTCC 1734 in static cultures, using an
equimolar glucose/galactose mixture from hydrolyzed CW. In all the conducted experi-
ments, a considerable increase in BC production was observed when compared with the
results obtained by media with lower amount of FAN concentration. On the other hand, BC
production levels by unhydrolyzed whey were quite close to those previously reported [58].
More specifically, as it is presented in Table 1, A. xylinum consumed 19.49 mg/L of FAN,
producing 0.58 g/L of BC in unhydrolyzed CW (cheese whey A) (Table 1). Likewise, signif-
icant differences (p < 0.05) on BC production were observed, when different fermentation
media were applied, whereas significantly higher concentrations were produced using all
types of CW hydrolysates, compared to sole CW (Table 1).

Recently, Kumar et al. [59] demonstrated the production of 1.4 g/L of BC under static
culture conditions in whey medium by Acetobacter pasteurianus. The formation of BC in
these cases is mostly due to the presence of several other compounds such as the residual
carbon present in the initial inocula. In addition to this, higher BC production was observed
using diluted CW, which is consistent which similar studies [60]. In specific, A. xylinum
produced 0.71 g/L and 1.07 g/L BC, when diluted CW (cheese whey B) and diluted CW
supplemented with yeast medium (cheese whey C) were, respectively, applied (Table 1). In
general, lactose as a sole carbon source is reported as a weak substrate for BC production
leading to 0.04-0.07 g/L [39,61], while BC production by unhydrolyzed CW is recorded
slightly higher ranging from 0.15 to 0.78 g/L [58,60]. Our results (using unhydrolyzed CW)
are in agreement with those previously reported, whereas BC production was significant
higher using CW hydrolysates. Overall, in this study, high production of BC was achieved
using CW hydrolysates compared even to BC production using conventional synthetic
HS medium. These findings are exceptionally promising pointing out potential for a
cost-effective bioprocess.

3.4. Technological Consideration of the Study

The principal target of this study was the development of a holistic exploitation ap-
proach for cheese whey, that will engage with sustainability and generate value-added
products via the aligned food waste reduction and by-product streams treatment, as cor-
nerstones of the circular economy concept. Likewise, an efficient fungal-based, two-stage
bioprocess was employed to produce a nutrient rich feedstock for subsequent upstream
bacterial bioconversions. Cost effective production of crude enzymes, without further
purification steps was undertaken using food industry by-products, specifically cheese
whey. The significant hydrolytic activity of this novel biocatalyst was demonstrated, lead-
ing to the formulation of a suitable feedstock for bacterial cellulose (BC) production. The
results of our study confer an insight for the fermentative production of BC using whey



Fermentation 2021, 7, 184 10 of 13

lactose hydrolysates, which effectively sustained the nutrient requirements of A. xylinum,
displaying high production yields. Evidently, enhanced feasibility could be established
through the development of suitable bioprocesses to mediate BC production costs via the
replacement of conventional fermentation media. The consolidated bioprocess presented
hereof is currently further extended within the concept of holistic refining of cheese whey
streams (lactose and protein). In particular, in our forthcoming research, novel probiotic
starter cultures will be developed, and BC generated in this study will be implemented as a
carrier for lactic acid bacteria starter to be reintroduced into dairy products, thereby closing
the loop. Ultimately, the combined proposed approach conforms to the pillars of circular
bioeconomy, encompassing environmentally benign processes, zero waste generation in
parallel with novel food product development and potential health benefits.

4. Conclusions

The results of the present study indicate the successful development of a novel cheese
whey valorization approach within the concept of circular bioeconomy. More specifically, a
two-stage operation was established to generate crude enzymatic consortia via fungal solid
state fermentations with A. awamori. Fermentation conditions were optimized and a novel
biocatalyst was effectively secreted, and subsequently implemented to hydrolyze whey lac-
tose formulating a nutrient substrate for fermentative bioconversions. BC production was
conceptualized as a transitional compound for subsequent functional food formulations,
along with the protein fraction to complement sustainability and circularity of the process.

Author Contributions: Conceptualization, N.K.; methodology, LK.L., VK., A.P, EE. and N.K;;
investigation, LK.L., VK., A.S. and D.L.; resources, A.P.,, E.E. and N.K.; writing—original draft
preparation, LK.L., A.P. and V.K,; writing—review and editing, LK.L., VK. and N.K,; supervision, A.P.
and N.K.; project administration, N.K. All authors have read and agreed to the published version of
the manuscript.

Funding: This study is part of the project “Valorization of cheese dairy waste for the production of
high added-value products” (MIS 5007020) which is implemented under the Action “Targeted Actions
to Promote Research and Technology in Areas of Regional Specialization and New Competitive
Areas in International Level”, funded by the Operational Programme “Ionian Islands 2014-2020"
and co-financed by Greece and the European Union (European Regional Development Fund).

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.
Data Availability Statement: Data sharing not applicable.

Acknowledgments: We acknowledge A. Koutinas (Agricultural University of Athens, Greece) for kindly
providing the A. awamori strain, as well as M.N. Efthymiou and F. Sereti for the laboratory assistance.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Prazeres, A.R.; Carvalho, F; Rivas, ]. Cheese whey management: A review. ]. Environ. Manag. 2012, 110, 48-68. [CrossRef]

2. Yadav, ].S.S.; Yan, S.; Pilli, S.; Kumar, L.; Tyagi, R.D.; Surampalli, R.Y. Cheese whey: A potential resource to transform into
bioprotein, functional /nutritional proteins and bioactive peptides. Biotechnol. Adv. 2015, 33, 756-774. [CrossRef] [PubMed]

3. Okamoto, K.; Nakagawa, S.; Kanawaku, R.; Kawamura, S. Ethanol production from cheese whey and expired milk by the brown
rot fungus Neolentinus lepideus. Fermentation 2019, 5, 49. [CrossRef]

4. Mebhri, D.; Perendeci, N.A.; Goksungur, Y. Utilization of whey for red pigment production by Monascus purpureus in submerged
fermentation. Fermentation 2021, 7, 75. [CrossRef]

5. Marcus, ].E; DeMarsh, T.A.; Alcaine, S.D. Upcycling of whey permeate through yeast- and mold-driven fermentations under
anoxic and oxic conditions. Fermentation 2021, 7, 16. [CrossRef]

6. Costa, S.; Summa, D.; Semeraro, B.; Zappaterra, F.; Rugiero, I.; Tamburini, E. Fermentation as a strategy for bio-transforming
waste into resources: Lactic acid production from agri-food residues. Fermentation 2021, 7, 3. [CrossRef]

7. Ghosh, B.C.; Prasad, L.N.; Saha, N.P. Enzymatic hydrolysis of whey and its analysis. J. Food Sci. Technol. 2017, 54, 1476-1483.
[CrossRef]


http://doi.org/10.1016/j.jenvman.2012.05.018
http://doi.org/10.1016/j.biotechadv.2015.07.002
http://www.ncbi.nlm.nih.gov/pubmed/26165970
http://doi.org/10.3390/fermentation5020049
http://doi.org/10.3390/fermentation7020075
http://doi.org/10.3390/fermentation7010016
http://doi.org/10.3390/fermentation7010003
http://doi.org/10.1007/s13197-017-2574-z

Fermentation 2021, 7, 184 11 of 13

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

Liu, P; Xie, J.; Liu, J.; Ouyang, J. A novel thermostable (3-galactosidase from Bacillus coagulans with excellent hydrolysis ability for
lactose in whey. Int. ]. Dairy Sci. 2019, 102, 9740-9748. [CrossRef] [PubMed]

Saqib, S.; Akram, A.; Halim, S.A.; Tassadug, R. Sources of 3-galactosidase and its applications in food industry. 3 Biotech 2017, 7,
79. [CrossRef] [PubMed]

Deng, Y.; Xu, M.; Ji, D.; Agyei, D. Optimization of 3-galactosidase production by batch cultures of Lactobacillus leichmannii 313
(ATCC 7830™). Fermentation 2020, 6, 27. [CrossRef]

Martarello, R.D.; Cunha, L.; Cardoso, S.L.; de Freitas, M.M.; Silveira, D.; Fonseca-Bazzo, Y.M.; Homem-de-Mello, M.; Filho, E.X.E,;
Magalhaes, P.O. Optimization and partial purification of beta-galactosidase production by Aspergillus niger isolated from Brazilian
soils using soybean residue. AMB Express 2019, 9, 81. [CrossRef]

FDA. Partial List of Microorganisms and Microbial-Derived Ingredients Used in Foods. 2015. Available online: http://www.
fda.gov/Food/IngredientsPackaginglLabeling/GRAS/MicroorganismsMicrobialDerivedIngredients /default.htm (accessed on
20 June 2021).

Cardoso, B.B.; Silvério, S.C.C.; Abrunhosa, L.; Teixeira, J.A.; Rodrigues, L.R. -galactosidase from Aspergillus lacticoffeatus:
A promising biocatalyst for the synthesis of novel prebiotics. Int. J. Food Microbiol. 2017, 257, 67-74. [CrossRef] [PubMed]
Vidya, C.H.; Kumar, B.S.; Chinmayee, C.V.; Singh, S.A. Purification, characterization and specificity of a new GH family 35
galactosidase from Aspergillus awamori. Int. J. Biol. Macromol. 2020, 156, 885-895. [CrossRef]

Koutinas, A.A.; Arifeen, N.; Wang, R.; Webb, C. Cereal-based biorefinery development: Integrated enzyme production for cereal
flour hydrolysis. Biotechnol. Bioeng. 2007, 97, 61-72. [CrossRef]

Tsakona, S.; Kopsahelis, N.; Chatzifragkou, A.; Papanikolaou, S.; Kookos, I.K.; Koutinas, A.A. Formulation of fermentation media
from flour-rich waste streams for microbial lipid production by Lipomyces starkeyi. |. Biotechnol. 2014, 189, 36—45. [CrossRef]

de Sousa Paredes, S.R.; de Barros, R.R.; Inoue, H.; Yano, S.; Bon, E.P. Production of xylanase, x-I-arabinofuranosidase, 3-xylosidase,
and p-glucosidase by Aspergillus awamori using the liquid stream from hot-compressed water treatment of sugarcane bagasse.
Biomass Conv. Bioref. 2015, 5, 299-307. [CrossRef]

Nishida, V.S.; de Oliveira, R.F,; Brugnari, T.; Correa, R.C.G.; Rosely, A.; Peralta, R.A.; Castoldi, R.; de Souza, C.G.; Bracht, A.;
Peralta, R.M. Immobilization of Aspergillus awamori 3-glucosidase on commercial gelatin: An inexpensive and efficient process.
Int. J. Biol. Macromol. 2018, 111, 1206-1213. [CrossRef] [PubMed]

Lappa, L.K.; Papadaki, A.; Kachrimanidou, V.; Terpou, A.; Koulougliotis, D.; Eriotou, E.; Kopsahelis, N. Cheese whey processing:
Integrated biorefinery concepts and emerging food applications. Foods 2019, 8, 347. [CrossRef]

Azeredo, HM.C.; Barud, H.; Farinas, C.S.; Vasconcellos, V.M.; Claro, A.M. Bacterial cellulose as a raw material for food and food
packaging applications. Front. Sustain. Food Syst. 2019, 3. [CrossRef]

Fijatkowski, K.; Peitler, D.; Rakoczy, R.; Zywicka, A. Survival of probiotic lactic acid bacteria immobilized in different forms of
bacterial cellulose in simulated gastric juices and bile salt solution. LWT Food Sci. Technol. 2016, 68, 322-328. [CrossRef]
Bayazidi, P.; Almasi, H.; Aslm, A K. Immobilization of lysozyme on bacterial cellulose nanofibers: Characteristics, antimicrobial
activity and morphological properties. Int. J. Biol. Macromol. 2018, 107, 2544-2551. [CrossRef] [PubMed]

Mohammadalinejhad, S.; Almasi, H.; Moradi, M. Immobilization of Echium amoenum anthocyanins into bacterial cellulose film: A
novel colorimetric pH indicator for freshness/spoilage monitoring of shrimp. Food Control 2020, 113, 107169. [CrossRef]
Cacicedo, M.L.; Castro, M.C.; Servetas, I.; Bosnea, L.; Boura, K.; Tsafrakidou, P.; Dima, A.; Terpou, A.; Koutinas, A.; Castro, G.R.
Progress in bacterial cellulose matrices for biotechnological applications. Bioresour. Technol. 2016, 213, 172-180. [CrossRef]
Revin, V,; Liyaskina, E.; Nazarkina, M.; Bogatyreva, A.; Shchankin, M. Cost-effective production of bacterial cellulose using acidic
food industry by-products. Braz. ]. Microbiol. 2018, 49, 151-159. [CrossRef] [PubMed]

Abol-Fotouh, D.; Hassan, M. A; Shokry, H.; Roig, A.; Azab, M.S.; Kashyout, A.B. Bacterial nanocellulose from agro-industrial
wastes: Low-cost and enhanced production by Komagataeibacter saccharivorans MD1. Sci. Rep. 2020, 10, 3491. [CrossRef]

Son, HJ.; Kim, H.G.; Kim, K.K,; Kim, H.S.; Kim, Y.G.; Lee, S.J. Increased production of bacterial cellulose by Acetobacter sp. V6 in
synthetic media under shaking culture conditions. Bioresour. Technol. 2003, 86, 215-219. [CrossRef]

Paximada, P.; Tsouko, E.; Kopsahelis, N.; Koutinas, A.A.; Mandala, I. Bacterial cellulose as stabilizer of o/w emulsions. Food
Hydrocoll. 2016, 53, 225-232. [CrossRef]

Raol, G.G.; Raol, B.V,; Prajapati, V.S.; Bhavsar, N.H. Utilization of agro-industrial waste for 3-galactosidase production under
solid state fermentation using halotolerant Aspergillus tubingensis GR1 isolate. 3 Biotech 2015, 5, 411-421. [CrossRef]
Nizamuddin, S.; Sridevi, A.; Narasimha, G. Production of 3-galactosidase by Aspergillus oryzae in solid-state fermentation. Afr. J.
Biotech. 2008, 7, 1096-1100.

Zywicka, A.; Wenelska, K.; Junka, A.; Chodaczek, G.; Szymczyk, P.; Fijatkowski, K. Immobilization pattern of morphologically
different microorganisms on bacterial cellulose membranes. World |. Microbiol. Biotechnol. 2019, 35, 11. [CrossRef]

Tsouko, E.; Kourmentza, C.; Ladakis, D.; Kopsahelis, N.; Mandala, I.; Papanikolaou, S.; Paloukis, E.; Alves, V.; Koutinas, A.
Bacterial cellulose production from industrial waste and by-product streams. Int. J. Mol. Sci. 2015, 16, 14832-14849. [CrossRef]
[PubMed]

Papadaki, A.; Papapostolou, H.; Alexandri, M.; Kopsahelis, N.; Papanikolaou, S.; de Castro, A.M.; Freire, D.M.G.; Koutinas, A.A.
Fumaric acid production using renewable resources from biodiesel and cane sugar production processes. Environ. Sci. Pollut. Res.
2018, 25, 35960-35970. [CrossRef] [PubMed]


http://doi.org/10.3168/jds.2019-16654
http://www.ncbi.nlm.nih.gov/pubmed/31477300
http://doi.org/10.1007/s13205-017-0645-5
http://www.ncbi.nlm.nih.gov/pubmed/28500401
http://doi.org/10.3390/fermentation6010027
http://doi.org/10.1186/s13568-019-0805-6
http://www.fda.gov/Food/IngredientsPackagingLabeling/GRAS/MicroorganismsMicrobialDerivedIngredients/default.htm
http://www.fda.gov/Food/IngredientsPackagingLabeling/GRAS/MicroorganismsMicrobialDerivedIngredients/default.htm
http://doi.org/10.1016/j.ijfoodmicro.2017.06.013
http://www.ncbi.nlm.nih.gov/pubmed/28646668
http://doi.org/10.1016/j.ijbiomac.2020.04.013
http://doi.org/10.1002/bit.21206
http://doi.org/10.1016/j.jbiotec.2014.08.011
http://doi.org/10.1007/s13399-015-0159-5
http://doi.org/10.1016/j.ijbiomac.2018.01.146
http://www.ncbi.nlm.nih.gov/pubmed/29415412
http://doi.org/10.3390/foods8080347
http://doi.org/10.3389/fsufs.2019.00007
http://doi.org/10.1016/j.lwt.2015.12.038
http://doi.org/10.1016/j.ijbiomac.2017.10.137
http://www.ncbi.nlm.nih.gov/pubmed/29079438
http://doi.org/10.1016/j.foodcont.2020.107169
http://doi.org/10.1016/j.biortech.2016.02.071
http://doi.org/10.1016/j.bjm.2017.12.012
http://www.ncbi.nlm.nih.gov/pubmed/29703527
http://doi.org/10.1038/s41598-020-60315-9
http://doi.org/10.1016/S0960-8524(02)00176-1
http://doi.org/10.1016/j.foodhyd.2014.12.003
http://doi.org/10.1007/s13205-014-0236-7
http://doi.org/10.1007/s11274-018-2584-7
http://doi.org/10.3390/ijms160714832
http://www.ncbi.nlm.nih.gov/pubmed/26140376
http://doi.org/10.1007/s11356-018-1791-y
http://www.ncbi.nlm.nih.gov/pubmed/29654455

Fermentation 2021, 7, 184 12 of 13

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

Kachrimanidou, V.; Kopsahelis, N.; Chatzifragkou, A.; Papanikolaou, S.; Yanniotis, S.; Kookos, I.; Koutinas, A.A. Utilisation of
by-products from sunflower-based biodiesel production processes for the production of fermentation feedstock. Waste Biomass
Valorization 2013, 4, 529-537. [CrossRef]

Lie, S. The EBC-ninhydrin method for determination of free alpha amino nitrogen. J. Inst. Brew. 1973, 79, 37—41. [CrossRef]
Hatzinikolaou, D.G.; Katsifas, E.; Mamma, D.; Karagouni, A.D.; Christakopoulos, P.; Kekos, D. Modeling of the simultaneous
hydrolysis—ultrafiltration of whey permeate by a thermostable (3-galactosidase from Aspergillus niger. Biochem. Eng. |. 2005, 24,
161-172. [CrossRef]

Merali, Z.; Collins, S.R.A.; Elliston, A.; Wilson, D.R.; Kasper, A.; Waldron, K.W. Characterization of cell wall components of wheat
bran following hydrothermal pretreatment and fractionation. Biotechnol. Biofuels 2015, 8, 23. [CrossRef]

Shah, A.R.; Madamwar, D. Xylanase production under solid-state fermentation and its characterization by an isolated strain of
Aspergillus foetidus in India. World ]. Microbiol. Biotechnol. 2005, 21, 233-243. [CrossRef]

Wang, J.; Tavakoli, J.; Tang, Y. Bacterial cellulose production, properties and applications with different culture methods—A
review. Carbohydr. Polym. 2019, 219, 63-76. [CrossRef]

Wang, R.; Godoy, L.C.; Shaarani, S.M.; Melikoglu, M.; Koutinas, A.; Webb, C. Improving wheat flour hydrolysis by an enzyme
mixture from solid state fungal fermentation. Enzyme Microb. Technol. 2009, 44, 223-228. [CrossRef]

Ansari, S.A.; Husain, Q. Lactose hydrolysis from milk/whey in batch and continuous processes by concanavalin A-Celite 545
immobilized Aspergillus oryzae 3 galactosidase. Food Bioprod. Process. 2012, 90, 351-359. [CrossRef]

Geiger, B.; Nguyen, H.M.; Wenig, S.; Nguyen, H.A.; Lorenz, C.; Kittl, R.; Mathiesen, G.; Eijsink, V.G.H.; Haltrich, D.; Nguyen,
T.H. From by-product to valuable components: Efficient enzymatic conversion of lactose in whey using (3-galactosidase from
Streptococcus thermophilus. Biochem. Eng. ]. 2016, 116, 45-53. [CrossRef] [PubMed]

Sampaio, F.C.; de Faria, J.T.; da Silva, M.F,; de Souza Oliveira, R.P.; Converti, A. Cheese whey permeate fermentation by
Kluyveromyces lactis: A combined approach to wastewater treatment and bioethanol production. Environmen. Technol. 2019, 1-9.
[CrossRef] [PubMed]

Silvério, S.C.; Macedo, E.A; Teixeira, ].A.; Rodrigues, L.R. New (3-galactosidase producers with potential for prebiotic synthesis.
Bioresour. Technol. 2018, 250, 131-139. [CrossRef] [PubMed]

Turner, P.; Mamo, G.; Karlsson, E.N. Potential and utilization of thermophiles and thermostable enzymes in biorefining. Microb.
Cell Factories 2007, 6, 9. [CrossRef] [PubMed]

Rigoldi, F; Donini, S.; Redaelli, A.; Parisini, E.; Gautieri, A. Review: Engineering of thermostable enzymes for industrial
applications. APL Bioeng. 2018, 2, 011501. [CrossRef]

Park, A.R; Oh, D.K. Effects of galactose and glucose on the hydrolysis reaction of a thermostable 3-galactosidase from Caldicellu-
losiruptor saccharolyticus. Appl. Microbiol. Biotechnol. 2010, 85, 1427-1435. [CrossRef]

Gosling, A.; Stevens, G.W,; Barber, A.R.; Kentish, S.E.; Gras, S.L. Recent advances refining galactooligosaccharide production
from lactose. Food Chem. 2010, 121, 307-318. [CrossRef]

Kim, C.S; Ji, E.S.; Oh, D.K. A new kinetic model of recombinant 3-galactosidase from Kluyveromyces lactis for both hydrolysis and
transgalactosylation reactions. Biochem. Biophys. Res. Commun. 2004, 316, 738-743. [CrossRef]

Neri, D.E; Balcao, V.M.; Carneiro-da-Cunha, M.G.; Carvalho, L.B.; Teixeira, J.A. Immobilization of (3-galactosidase from
Kluyveromyces lactis onto a polysiloxane-polyvinyl alcohol magnetic (mPOS-PVA) composite for lactose hydrolysis. Catal.
Commun. 2008, 9, 2334-2339. [CrossRef]

Ansari, S.A.; Husain, Q. Lactose hydrolysis by 3 galactosidase immobilized on concanavalin A-cellulose in batch and continuous
mode. J. Mol. Catal. B Enzym Enzymatic 2010, 63, 68-74. [CrossRef]

Dutra Rosolen, M.; Gennari, A.; Volpato, G.; Volken de Souza, C.F. Lactose hydrolysis in milk and dairy whey using microbial
[-galactosidases. Enzyme Res. 2015, 806240. [CrossRef]

Akgiil, F.B.; Demirhan, E.; Ozbek, B. A Modelling study on skimmed milk lactose hydrolysis and B-galactosidase stability using
three reactor types. Int. |. Dairy Technol. 2012, 65, 217-231. [CrossRef]

Horner, TW.; Dunn, M.L.; Eggett, D.L.; Ogden, L.V. 3-Galactosidase activity of commercial lactase samples in raw and pasteurized
milk at refrigerated temperatures. J. Dairy Sci. 2011, 94, 3242-3249. [CrossRef]

Semjonovs, P; Ruklisha, M.; Paegle, L.; Saka, M.; Treimane, R.; Skute, M.; Rozenberga, L.; Vikele, L.; Sabovics, M.; Cleenwerck, I.
Cellulose synthesis by Komagataeibacter rhaeticus strain P 1463 isolated from Kombucha. Appl. Microbiol. Biotechnol. 2017, 101,
1003-1012. [CrossRef] [PubMed]

Bekatorou, A.; Plioni, I.; Sparou, K.; Maroutsiou, R.; Tsafrakidou, P; Petsi, T.; Kordouli, E. Bacterial cellulose production using the
Corinthian currant finishing Side-Stream and Cheese Whey: Process Optimization and Textural Characterization. Foods 2019, 8,
193. [CrossRef]

Salari, M.; Khiabani, M.S.; Mokarram, R.R.; Ghanbarzadeh, B.; Kafil, H.S. Preparation and characterization of cellulose nanocrys-
tals from bacterial cellulose produced in sugar beet molasses and cheese whey media. Int. J. Biol. Macromol. 2019, 122, 280-288.
[CrossRef] [PubMed]

Battad-Bernardo, E.; McCrindle, S.L.; Couperwhite, I.; Neilan, B.A. Insertion of an E. coli lacZ gene in Acetobacter xylinus for the
production of cellulose in whey. FEMS Microbiol. Lett. 2004, 231, 253-260. [CrossRef]

Kumar, V.,; Sharma, D.K,; Sandhu, P.P; Jadaun, J.; Sangwan, R.S.; Yadav, S.K. Sustainable process for the production of cellulose
by an Acetobacter pasteurianus RSV-4 (MTCC 25117) on whey medium. Cellulose 2021, 28, 103-116. [CrossRef]


http://doi.org/10.1007/s12649-012-9191-x
http://doi.org/10.1002/j.2050-0416.1973.tb03495.x
http://doi.org/10.1016/j.bej.2005.02.011
http://doi.org/10.1186/s13068-015-0207-1
http://doi.org/10.1007/s11274-004-3622-1
http://doi.org/10.1016/j.carbpol.2019.05.008
http://doi.org/10.1016/j.enzmictec.2008.10.002
http://doi.org/10.1016/j.fbp.2011.07.003
http://doi.org/10.1016/j.bej.2016.04.003
http://www.ncbi.nlm.nih.gov/pubmed/27885320
http://doi.org/10.1080/09593330.2019.1604813
http://www.ncbi.nlm.nih.gov/pubmed/30955482
http://doi.org/10.1016/j.biortech.2017.11.045
http://www.ncbi.nlm.nih.gov/pubmed/29161572
http://doi.org/10.1186/1475-2859-6-9
http://www.ncbi.nlm.nih.gov/pubmed/17359551
http://doi.org/10.1063/1.4997367
http://doi.org/10.1007/s00253-009-2165-7
http://doi.org/10.1016/j.foodchem.2009.12.063
http://doi.org/10.1016/j.bbrc.2004.02.118
http://doi.org/10.1016/j.catcom.2008.05.022
http://doi.org/10.1016/j.molcatb.2009.12.010
http://doi.org/10.1155/2015/806240
http://doi.org/10.1111/j.1471-0307.2012.00828.x
http://doi.org/10.3168/jds.2010-3742
http://doi.org/10.1007/s00253-016-7761-8
http://www.ncbi.nlm.nih.gov/pubmed/27678116
http://doi.org/10.3390/foods8060193
http://doi.org/10.1016/j.ijbiomac.2018.10.136
http://www.ncbi.nlm.nih.gov/pubmed/30342939
http://doi.org/10.1016/S0378-1097(04)00007-2
http://doi.org/10.1007/s10570-020-03519-6

Fermentation 2021, 7, 184 13 of 13

60. Carreira, P; Mendes, J.A.; Trovatti, E.; Serafim, L.S.; Freire, C.S.; Silvestre, A.J.; Neto, C.P. Utilization of residues from agro-forest
industries in the production of high value bacterial cellulose. Bioresour. Technol. 2011, 102, 7354-7360. [CrossRef]

61. Nguyen, V.T,; Flanagan, B.; Gidley, M.J. Characterization of cellulose production by a Gluconacetobacter xylinus strain from
Kombucha. Curr. Microbiol. 2008, 57, 449. [CrossRef]


http://doi.org/10.1016/j.biortech.2011.04.081
http://doi.org/10.1007/s00284-008-9228-3

	Introduction 
	Materials and Methods 
	Microbial Strains and Media 
	Crude Enzyme Production and Cheese Whey Hydrolysis 
	Submerged Fermentation and Bacterial Cellulose (BC) Production 
	Analytical Methods 
	Statistical Analysis 

	Results and Discussion 
	Solid State Fermentation (SSF) and Crude -Galactosidase Production 
	Cheese Whey Hydrolysis Study 
	Bacterial Cellulose Production 
	Technological Consideration of the Study 

	Conclusions 
	References

