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ABSTRACT 193651

Lactic cid production from whey by Lactobacillus casei TISTR 1341 was studied. It was
found that whey supplemented with 0.5% yeast extract, 1% peptone, 2% CaCO; and mineral salt
which contained 0.25 g/1 K,HPO,, 0.03 g/l MnSO, and 0.1 g/l MgSO,, was the optimum medium
for lactic acid production. The condition was optimum for lactic acid production at stationary,
37 °C and pH 6.5. When lactic acid production in a flasks in 2 liters at stationary, 37 °C and pH
6.5. It was found that in the flask, the maximum lactic acid concentration was 5.49 g/l at 48 hours,
Yield 0.145 AP/AS and the lactic acid productivity was 0.046 g/Lh. Batch fermentation was
conducted in 2 liters fermentor at 37 °C the controlled agitation of 100 rpm and pH 6.5, which
was able to produce maximum lactic acid concentration was 7.26 g/l at 48 hours, Yield 0.187 AP/As

and the lactic acid productivity was 0.061 g/Lh.





