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Lactic acid has various applications especially, polymer industry. Poly-lactic acid has been
attracting much attention. Normally, Lactic acid bécteria are microorganisms which have the ability
to synthesize organic acids, especially, lactic acid. In conventional production processes, sugar
(glucose or sucrose) have been more frequently used than renewable resource because of their higher
yield and simplicity of the processes. However, these are economically unfavourable because pure
sugar 1s expensive. To reduce nutrient cost for lactic acid production, cassava starch was chosen as a
carbon source and brewer’s yéasi extract as a nitrogen source in this study. Therefore, L. lactis strain
was selected because it is in good a.greemenl, with objectives and is capable to produce only lactic
acid as a major end product. The optimum conditions for lactic acid production were obtained at
temperature of 30°C, pH 6.0 and agitation speed of 200 rpm. Glucose syrup (cassava starch product)
was treated by enzymatic hydrolysis before it was used in the experiment. The supplementation with
brewer’s yeast extract was also used as a raw material for fermentation by L. lactis. From the
experimental data under glucose syrup supplemented with brewer’s yeast extract were found 31.32
g/L and 49 g/L of lactic acid by non-controlled pH and controlled pH at 6.0 in batch fermentation,
respectively. In addition, fermentation kinetics studies were subsequently investigated in fed-batch
process with different feeding rates of nutrient. The experimental data showed that feeding rate at 0.1
g/s resulted in the highest lactic acid concentration of 96.34 g/L. Notwithstanding these challenges,
the cost of carbon source and nitrogen source can be reduced. The nitrogen source cost for producing
(1 kilograms) commercial yeast extract can be reduced by 33 %.This finding revealed that these

nutrients are the most promising substrate for commercial lactic acid production.





