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A.1 Calibration curve of cell dry weight
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A.2 Calibration curve of glucose concentration
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A.3 Calibration curve of lactic acid concentration
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B.1 Brewer’s yeast autolysate utilization for lactic acid production in batch
fermentor (varying the component of fermentor)
Table B-1 Component of fermentation medium for lactic acid production using

L.salivarius subsp. salivarius ATCC 11741

Component [13] [16] [46]
(g (g/l) (/)
Casein 10 o .
Meat extract 10 10 N
Yeast Extract 5 5 15
peptone s 10 _
Glucose 20 20 100
Tween-80 1 1 _
K>HPO, g ) 0.5
Na-acetate 3 _ 3
(NHy); citrate y. _ »
NaCl 4 B 0.5
MgSO, «7TH,0 0.2 0.2 2

MnSO;, *H,0 0.05 0.2 —




Table B-2 Experiment data of optical density at 600 nm in batch fermentation

Time (h) PP

[13] [16] [46]
0 0.06 008 008
6 0.09 008 008
12 0.09 040 008
18 009 089 0.3
24 009 012  0.13
30 012 013 013
36 050 013 0.1
0 0.13 015 0.2
48 0.16 014 0.3

OD at 600 nm

O LS L] L] L J L} v Ll LJ L] L] L] v BJ

0 4 8 12 16 20 24 28 32 36 40 44 48 52
time (h)

—&— ATCC 11741 in [16] —@— ATCC 11741 in [46] —a—ATCC 11741 in [13]

Figure B-1 The effect of fermentation medium component on cell growth of Batch

fermentation using L.salivarius subsp. salivarius ATCC 11741.
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