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Fig. 1. Chromatogram of POME.
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Fig.4. Development of Hz yield by the

electron transport chain inhibition
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Fig.5 H2 rate and volume from POME

by thermophilic micro flora at 60°C,
batch cultivation.
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Fig.6 Results of 24h period fed-batch
experiment (60 pH 5.5)
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Fig.10. Continuous fermentation of modified POME by
immobilized cell of C. saccharoperbutylacetonicum N1-4.
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