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Gluconic Acid: Properties, Applications and Microbial Production
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Conclusions

Although the production of gluconic acid is a sim-
ple oxidation process that can be carried out by electro-
chemical, biochemical or bioelectrochemical methods,
production by fermentation process involving fungi and
bacteria is well established commercially. Considerable
progress has been made in understanding the mecha-
nism of fermentation process by different microorgan-
isms, and highly efficient production process, which
dates back to five decades, has been developed. How-
ever, development of novel, more economical process
for the conversion of glucose to gluconic acid with lon-
ger shelf life would be promising. These requirements
could be met by enzymatic system. Another way of im-
provement is to use cheap substrates, such as methanol
instead of glucose.
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