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Natural Cashew Apple Juice as Fermentation Medium for Hyaluronic Acid Production by Streptococcus zooepidemicus
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Hyaluronic acid (HA) is a polysaccharide which exists in many connective tissues fulfilling  functions such as flexibility and structure maintenance. In bacteria, HA forms a extracellular capsulae in streptococci culture. HA has been used in cosmetic, pharmaceutical and medical areas due to its physico-chemical properties and biocompatibility.  In general, culture media for production of HA by Streptococcus zooepidemicus  are expensive due to the presence of various aminoacids and vitamins. Furthermore, innoculum is prepared using Brain Heart Infusion (BHI medium) which may add immunogenic characteristics to the product.  This work investigated the performance of cashew apple juice as medium for innoculum preparation and fermentation. Similar levels of cell mass were obtained in innoculum  when cashew apple juice supplemented with yeast extract was used, as compared with BHI medium. High concentration of HA, 17,60g/L , was obtained in a batch fermentation with 2vvm aeration when the same natural medium was used . The product was viscous but not viscoelastic. These results show the feasibility for production of HA using cashew juice. Furthermore, it is a promising process that offers the advantage of using an agricultural residue generated in large amount in Brazil (cashew juice) in order to obtain a high added value product.
