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Lactic acid production in this study was carried out in a batch fermentor using
lactic acid bacteria Lactobacillus salivarius subsp. salivarius ATCC 11741.Glucose from
cassava starch hydrolysate (CSH) and brewer’s yeast autolysate (BYA) were used as
carbon and nitrogen source for the producing lactic acid. The effect of pH, commercial
grade glucose (CG) concentration, glucose from cassava starch hydrolysate (CSH)
concentration, yeast extract concentration (YE) and brewer’s yeast autolysate (BYA)
concentration on cell growth and lactic acid production were investigated. In addition, the
comparison between CG and CSH, YE and BYA were studied. Moreover, we studied the
effect of the bitterness of BYA on lactic acid production. We found that the CG and YE
had more good effect for lactic acid production than CSH and BYA. Whereas, a higher
lactic acid yields were investigated from using CSH and BYA as a carbon and nitrogen
source, so it recommends that the blending of CG with CSH and YE with BYA for lactic
acid production is the one choice for reduce the cost of carbon and nitrogen source. The
optimum pH, commercial grade glucose (CG) concentration, cassava starch hydrolysate
(CSH) concentration and brewer’s yeast autolysate (BYA) concentration for lactic acid
production were found to be 5.5, 70 g/l, 70 g/I and 48 ml/l, respectively. Moreover, the
result shows that the bitterness of BYA didn’t effect the lactic acid production but the

debittering of the bitterness was good for cell growth.

..................



NOMENCLATURE

BYA = brewer’s yeast autolysate

cont. = continuous culture

CSH = cassava starch hydrolysate

CSLa"= corn steep liquor

F = Volumetric flow rate (I/h)

Hydr. = hydrolysate

K = Product destruction rate (h™")

LA = lactic acid

M = Maintenance

m = Maintenance factor (h™")

P = Product formation

perm. = permeate

recirc. = recirculation of cells

S = Substrate concentration (g-substrate/l)
\Y = Working volume (1)

X = Cell concentration (g-cell/l)

YNE i yeast extract

Yp/s = Product yield (g-product/g-substrate)
Yx/s = cell yield (g-cell/g-substrate)

v = Specific growth rate (h™)

Y = Specific death rate (h™")

Qv = Specific production rate (g-product/g-cell h)
Qs = Specific consumption rate (g-substrate/g-cell h)

rs = Substrate consumption rate (g/l h)

vii
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