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ndia is the largest producer of Banana with 13.90

million tonnes per year. The demand for Banana in
India, particularly in its urban areas has been increasing
at a high rate. In view of this, the present paper deals
with the utilization of banana peel in the production
of Glutamic Acid. Glutamic acid is a non-essential
amino acid which acts as a fuel for Brain, Food industry,
Cosmetics, Pharmaceuticals and medicine. Submerged
fermentation process is capable producing Amino acids
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in an economical and eco friendly way.

In this study, Glutamicacid is produced by submerged
fermentation using Banana peels which offers a
economical way of Amino acid production. Production
of Glutamic acid is greatly influenced by factors like
temperature, pH, urea, biotin. 1-5 micrograms highly
influences the production of Glutamic acid. In this
investigation, expected yield is obtained.
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