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S.A. Citrique Belge N.V.  (CBT)

Tienen, Belgium
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Citric AcidCitric Acid CBT,CBT, Production StepsProduction Steps

Fermentation sucrose to raw citric acid

Isolation raw Citric Acid from the broth

Refining raw Citric Acid to the final product forms

Valorization Co-products
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Citric Acid CBT, Fermentation

“ KREBS

MYCELIUM

“ KREBS

CO2 spores  ASPERGILLUS   NIGER

Molasses

AIR

Sugar

Sugar beet

“KREBS
CYCLE”

ANIMAL FEED
Ingredients

Sugar cane

CITRIC ACID
(Biological acid)
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Citric AcidCitric Acid CBTCBT,, IsolationIsolation

SULPHURIC ACID

LIME MILK

FILTRATE

GYPSUM White
DISSOLUTION

FILTRATION

Raw Citric Acid

Agri -Products

GYPSUM Grey GYPSUM White

BIOLOGICAL ACID

FILTRATION
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Citric AcidCitric Acid CBTCBT,, Refining (1)Refining (1)

EVAPORATION

Raw Citric Acid

ION EXCHANGE

Pure Citric Acid

DECOLORIZATION
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Citric AcidCitric Acid CBTCBT,, Refining (2)Refining (2)

Final Product Forms

CRYSTALIZATION

SIEVING
CENTRIFUGATION

DRYING

Pure Citric Acid

PACKAGING
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Citric AcidCitric Acid CBT,CBT, ValorizationValorization

SECOND
CONCENTRATION

SYNGENITE CITROCOL

Filtrate

FIRST CONCENTRATION

FERTILIZER CATTLE FEED INDUSTRIAL APPLICATIONS

Gypsum White

Gypsum Grey


