SOP  1000

Use of Fermenters


 


Purpose:  General instructions for using the laboratory Fermenter
Materials

	
	Manufacturer
	ID #

	Mini Fermentation Vessel

	Wards
	F1000

	Stir Flask Fermenter
	Various Sizes and manufacturers
	F1010-____Ml

	Bioflow 110  3l flask
	New Brunswick
	F2000


Index


Background   p.1


General Notes p.1


Setup pages 1-3


Decontamination and put away 1-4

Background:  Fermenters or Bioreactors are used to optimize growth conditions of various strains of bacteria and tissue culture cells.
General Notes: On Use of Wards Mini Fermentation Vessel
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Figure #1  Fermenter parts

Procedures
1. Sanitize all of the Fermenter materials according to SOP 200.1 General cleaning
2. Collect all of the fermenter parts.  If they are soiled, scrub and repeat the cleaning procedure
2.01 On the current set of Fermenters, the sparge stone is missing from the sparge assembly.   The Sparger Assembly tube can be used without the stone.

2.02 Filters, tubing and air pumps are generic equipment and may be changed out with what is available.

3. Set up the Fermenter according to figure 2.  Except do not place the heater and replace the heater with a foam plug.
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Figure 2

4. Fill the fermenter with 500ml of distilled water and run the fermenter.   The impeller should be spinning enough to produce a vortex but not enough to produce foam.  Make sure that all openings are sealed with a plug or a sponge. Run 2x volume of air a minute through the fermenter.

General Notes on use of Stir Flask Fermenter.

1. Typically Stir Flask Fomenters are wide glass vessels with a stir bar or other stirring component on the bottom.

2. These flasks do not require aeration and on the ticket the aeration box is typically marked NA.

3. The stir flasks are typically performed as a batch process.   Media (No more than 1/3rd the total flask volume in order to insure complete aeration) is made directly in the flask.

4. The stir flask should be inoculated with no more than 10% old culture and no less than 1% when culturing bacteria.   Eukaryotic cells require a 10% old culture.

5. The typical stir flask would be a glass vessel with a stir bar.   The flask may also contain separate entry ports.   The main entryway to the stir vessel my be covered with a plastic cap or with a cotton ball.

General Notes on use of Stir Flask Fermenter

The Bioflow 110 is still under validation procedures.   The fomenters are only used under experimental conditions and technicians are required to read the manual for use.
Decontamination and After Fermentation Cleanup/Storage:

· All units are decontaminated by adding 20ml of sanisol to the fermenter, mixing and exposing the sanisol to the interior of the fermenter for 15 minutes.

· The Unites are then washed according the applicable procedure in SOP 200.1

· The Wards Minifermentors

· After the unit is through its final rinse.   Take a blue biobarrier sheet and wrap the vessel and the head units separately using one biobarrier.

· Wrap and Tape the ends of the biobarrier so that there is at least one fold of paper between the outside and the interior.

· Label the wrapped item

· Wards Mini Fermenter Vessel or Head

· Date

· Cleaned

· Expiration Date 7 months from today’s date.

· Your initials

· Spin Flasks, after rinsing allow the unit to air-dry reassemble then label
· Spin fermenter   x volume

· Date

· Cleaned

· Expiration date 7 months from today’s date

· Your Initials

· Bioflow 110.   after final rinse, allow the unit to air-dry then reassemble the vessel and the head piece then label
· Bio Flow 110 2l

· Date

· Cleaned

· Expiration date 7 months from today’s date

· Your Initials
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