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Study on Hydrogen Production from Laminaria japonica
by Rhodobacter sphaeroides RV.

Toru HONDA and Hideki KOHNO
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Specification :
Material SUS 316
Dosage 500 ml
Pressure 20 MPa
Temperature 350 °C

Fig. 1 Sub—critical device

Fig. 2 Scanning electron microscope
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Fig. 3 Electron micrograph of RV
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Fig. 4 Co—immobilization of the

microorganisms in Roux bottle.
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Fig. 6 Sugar production by cellulase
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Fig. 7 Lactic acid production
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Fig. 8 Organic acid production
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