ReaderTT.config = {"pagecount":169,"title":"Contribution à la valorisation des sous-produits agricoles en bioproduits","author":"Kouassi, Esaie","subject":"Sciences des Agroressources","keywords":"Bioproduits - Agroressouces - Valorisation - Acide citrique - Agromatériaux","creator":"pdftk 1.41 - www.pdftk.com","producer":"itext-paulo-155 (itextpdf.sf.net-lowagie.com)","creationdate":"D:20180525084708Z","moddate":"D:20180718114455+02'00'","trapped":"","fileName":"document.pdf","bounds":[[908,1285],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[1286,909],[909,1286],[909,1286],[909,1286],[909,1286],[1286,909],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[909,1286],[935,1210],[935,1210],[935,1210],[935,1210],[935,1210],[935,1210]],"bookmarks":[{"title":"REMERCIEMENTS","page":3,"zoom":"Fit"},{"title":"LISTE DES TABLEAUX","page":5,"zoom":"Fit"},{"title":"LISTE DES FIGURES","page":7,"zoom":"Fit"},{"title":"TABLE DES MATIERES","page":9,"zoom":"Fit"},{"title":"INTRODUCTION GENERALE","page":14,"zoom":"Fit"},{"title":"Première Partie REVUE BIBLIOGRAPHIQUE","page":16,"zoom":"Fit","children":[{"title":"Chapitre I : ACIDE CITRIQUE","page":17,"zoom":"Fit","children":[{"title":"I- INTRODUCTION","page":17,"zoom":"Fit"},{"title":"II- PRESENTATION DE L\u2019ACIDE CITRIQUE","page":17,"zoom":"Fit"},{"title":"III- APPLICATIONS DE L\u2019ACIDE CITRIQUE","page":18,"zoom":"Fit"},{"title":"IV- SYNTHÈSE DE L\u2019ACIDE CITRIQUE","page":21,"zoom":"Fit"},{"title":"V- MICROORGANISME PRODUCTEUR D\u2019ACIDE CITRIQUE","page":22,"zoom":"Fit"},{"title":"VI- BIOPRODUCTION DE L\u2019ACIDE CITRIQUE","page":28,"zoom":"Fit"},{"title":"VII- FACTEURS INFLUENÇANT LA PRODUCTION D\u2019ACIDE CITRIQUE","page":30,"zoom":"Fit"},{"title":"VIII- EXTRACTION DE L\u2019ACIDE CITRIQUE","page":33,"zoom":"Fit"}]},{"title":"Chapitre II: BAGASSE DE POMME DE CAJOU","page":35,"zoom":"Fit","children":[{"title":"I- INTRODUCTION","page":35,"zoom":"Fit"},{"title":"II- ANACARDIER","page":37,"zoom":"Fit"}]},{"title":"Chapitre III : AGRO-FORMULATION DE LA BAGASSE DE POMME DE CAJOU","page":43,"zoom":"Fit","children":[{"title":"I- INTRODUCTION","page":43,"zoom":"Fit"},{"title":"II- BIOCOMPOSITES","page":44,"zoom":"Fit"},{"title":"III- AGROMATERIAUX","page":46,"zoom":"Fit"}]}]},{"title":"Deuxième Partie MATERIEL ET METHODES","page":51,"zoom":"Fit","children":[{"title":"Chapitre I: MATERIEL","page":52,"zoom":"Fit","children":[{"title":"I- MATERIEL VEGETAL","page":52,"zoom":"Fit"},{"title":"II- SOUCHE BIOLOGIQUE","page":52,"zoom":"Fit"},{"title":"III- MATERIEL TECHNIQUE","page":53,"zoom":"Fit"},{"title":"IV- REACTIFS ET STANDARDS","page":54,"zoom":"Fit"}]},{"title":"Chapitre II : METHODES","page":55,"zoom":"Fit","children":[{"title":"I- ACIDE CITRIQUE","page":55,"zoom":"Fit"},{"title":"II- CARACTERISATION DE LA BAGASSE DE POMME DE CAJOU","page":62,"zoom":"Fit"},{"title":"III- AGRO-FORMULATION DE LA BAGASSE DE POMME DE CAJOU","page":80,"zoom":"Fit"}]}]},{"title":"Troisième Partie : RESULTATS ET DISCUSSION","page":84,"zoom":"Fit","children":[{"title":"Chapitre I : ACIDE CITRIQUE","page":85,"zoom":"Fit","children":[{"title":"I- CRIBLAGE","page":85,"zoom":"Fit"},{"title":"II- PRODUCTION D\u2019ACIDE CITRIQUE","page":88,"zoom":"Fit"},{"title":"III- CONCLUSION PARTIELLE","page":96,"zoom":"Fit"}]},{"title":"Chapitre II : BAGASSE DE LA POMME DE CAJOU","page":97,"zoom":"Fit","children":[{"title":"I- CARACTERISTIQUES PHYSICO-CHIMIQUES","page":97,"zoom":"Fit"},{"title":"II- FRACTION LIPIDIQUE","page":99,"zoom":"Fit"},{"title":"III- CONCLUSION PARTIELLE","page":113,"zoom":"Fit"}]},{"title":"Chapitre III : VALORISATION DE LA BAGASSE DE POMME DE CAJOU EN AGROMATERIAUX","page":114,"zoom":"Fit","children":[{"title":"I- CARACTERISTIQUES THERMIQUES DE LA BAGASSE DE POMME DE CAJOU","page":114,"zoom":"Fit"},{"title":"II- AGROFORMULATION PAR THERMOPRESSAGE","page":116,"zoom":"Fit"},{"title":"III- RESISTANCE A L\u2019IMMERSION DE LA BAGASSE DE POMME DE CAJOU","page":117,"zoom":"Fit"},{"title":"IV- RESISTANCE MECANIQUE","page":125,"zoom":"Fit"},{"title":"V- TESTS MICROBIOLOGIQUES","page":129,"zoom":"Fit"},{"title":"VII- CONFIRMATION","page":131,"zoom":"Fit"},{"title":"VIII- CONCLUSION PARTIELLE","page":132,"zoom":"Fit"}]}]},{"title":"CONCLUSION GENERALE","page":133,"zoom":"Fit"},{"title":"REFERENCES BIBLIOGRAPHIQUES","page":135,"zoom":"Fit"}],"thumbnailType":"jpg","pageType":"html","pageLabels":[]};
