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THE USAGE OF FILTER CAKE FROM SUGAR INDUSTRY FOR RHIZOBIUM CARRIER 
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F i l t e r  cake  from s u g a r  i n d u s t r y  was t e s t e d  t o  be  used  es a c a r r i e r  

o f  R h i z o b i a l  c e l l s ,  Two s t r a i n s  of Rhizobium japonicum USDA 110 and THA-7 

were  c u l t u r e d  i n  t h e  Mannitol y e a s t  e x t r a c t  b r o t h  and shaken on t h e  r o t a r y  

s h a k e r  a t  250 rpm p e r  min. The maximal numbers o f  2.1 x 10' and 1.3 x 10 
11 

cells p e r  m l .  were  o b t a i n e d  a t 9 6  hours  of  c u l t i v a t i o n .  The i n i t i a l  c e l l  

d e n s i t i e s  of  t h e  mixing o f  non s t e r i l e  F i l t e r  cake  and i n o c u l a n t s  o f  t h e  two 

s t r a i n s  a t  46 pucen tage  moi s tu re  c o n t e n t  were 4.2 x lo8 and 4.6 x lo8 cells 

p e r  gram., r e p p e c t i u e l y .  The growth and s e r v i v o r s  were 6.9 x 10' and 

8.3 x 10' c e l l  p e r  gram r e s p e c t i v e l y  when t h e  c u l t u r e s  were k e p t  i n  t h e  
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