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Abstract
In this study, batch production of lactic acid from cheap law material such as
barley, wheat, and corn, was tried to lower the total production cost of lactic acid.
Although no nutrients were supplemented, lactic acid productivities were achieved up
to 0.88 g/(L'hr) from barley, wheat and com enzymatic hydrolysate. By adding corn
steep liquor to comn and wheat hydrolysate media, realtively high lactic acid
productivities(4.14 g/(Lhr)) were obtained.
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2 dFdM e FARIIMTeR 58 ZAALEE F38Y 154E2 LHY &
AehS AJAVE}E Enterococcus faecalis RKY1(KCTC 8890P)S AH&-314ich u) ok
Bzl A 6A12EQE v FEEE 6 mL vio]Ho A SN ES 1: 102 &
gated 20Tol A Basi o 1) Lvttt Adiu)] &8 o
) B
ZufFe AujeF v x| (glucose 30 g/L, yeast extract 10 g/L, K,HPO, 5g/L, NaCl 1 g/L,
MgSOsTH0 02 gL)E ©2U7 FAAE #83l 121TC, 15 psio]A 1587 B
dtor pH 7002 243 43uiA 14 mL7} Soisle FEFwplE YEE 20
mL vio]de] WERIAH TF 2 mL Fst =] F7](KMC-8480SF, Vision
Scientific Co., Korea)ol 4] 38C, 200 rpm o2 1247t FoF w3ttt HEHe 2tz
o ZujdiAle 243 22 A7EiA 38 mL7b S8l FEIRvpiE 495d
50 mL uio]dol] Hujkl 2 mL FY3S FUS ZAFINA 6417 F w3t
Bl dazxo] HETATE S Y% oY dEE 25 ¥ pHYt AHFL
2 ZA-H+E 25 L $aZ(KF-2.5L, Korea Fermenter Co., Korea)E Al23}gon, =
8424 10 N NaOHES AH3le] pH 7.00.2 ZH3HA 38T, 200 pmO.2 w3}
gt Aste} 93l 74z} Thermamyl 120L, Type LS(Novonordisk A/S, Denmark),
AMG 300 L(Novonordisk A/S, Denmark)E A}&3le] At WA A viad
Ry, W, &5F 7S A% 22 £ 84 5% F NaOHO} Zakg o] 43}
o &89 pHE 6022 ZA3 t}3, Thermamyl 120L, Type LSS 0.3 mL H7}stxw
97CellM 3027+ Y32 JaPtgich. AstdS thA] pHE 452 A3 AMG 300
L 03 mLE 37}ste] 55CoA 24 A)7HEet kA 7|EA 89 332 A%
on, Aozl B3lde Pao] we} pHE 7002 tA] 2AE3tA 121ToA Eoy)
Ad F& o7 B3AS viZ 6 m AHAE o83l o3 F Poo e
& JYES BHAste HEE AAEATH
Bt
Z12ke HPLC(Waters486, Millipore Co., MA)E o]&3ted Az 3}tk Column
(Aminex HPX-87H ion-exclusion column)®] £+ 35CE FA|3Fgon o]5AL
0.008N H;SO; O] 549 42 0.6 mL/min, A2 7=
AY. 2 FF 2+ Glucose oxidase-peroxidase #4132 o] &3}e] 505 nmoA] &%
T8 2751, RATHE B4 VAU A2ATEIL LIPEAL AE
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Fig. 1 Effect of CSL dosage on batch cultivation of E. faecalis RKY1(compositions of media:
comn 200 g/L, yeast extract 2 g/L, CSL 0-25 g/L).

Table 1. Effect of CSL concentrations in batch cultivation of E. faecalis RKY1 on lactic acid
fermentation using whole wheat flour'

CSL content Fermentation Substlat,e Lactic acid Maximal cell Lactic acid
(g/L) time (hr)  conversion ~ (%) (g/L) growth (g/L)  productivity (g/L+hr)
0 78 96.7 94 .4 715 1.21
5 39 96.9 96.8 795 2.48
10 30 96.9 103.1 12.42 3.43
15 27 99.0 102.7 11.07 3.80
25 24 98.9 994 12.8 4.14

'Composition of media: 200 g/L of wheat hydrolyzate and 0-25 g/L of CSL (sterilized by filtration).
*Final glucose(g)/initial glucose(g)=100



