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Production of lactic acid from organic wastes using lactic acid bacteria
WANG Xu-ming , WANG Qun-hui, MA Hong-zhi, SUN Li-xin, REN Nan-gi

(Department of Environmental Science and Engineering, Harbin Institute of Technology, Harbin 150090, China)

Abstract: The fermentative production of lactic acid (LA) with organic wastes is one of the effective solutions in wastes
recycling . Several factors affecting the fermentative LA production with lactic acid bacteria (LAB) were discussed , including mi-
croorganism, nuirient substrate , end-product inhibition, and oxygen. Furthermore, the status quo of the production of lactic acid
with starchy and cellulosic and kiichen wastes was summarized and the tendencies of future research and development were indi-
caled . Meanwhile il was pointed out thal with homofermentative LAB, recirculation of cells and in situ production removal (IS-
PR) technology under anaerobic condition, LA yield could be increased and co-inoculation of various LAB with the optimizing
LA separation technique could help to the industrialization of LA production with organic wastes.
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FFE& J& ( Carnobacterium ) . X ¥ 14 J& ( Bifidobacteri-
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Wrr KA & (Listeria ) | 2F #8 3L AT B J& ( Sporolacio-
bacillus ) 2 H0HF B & ( Bacillus ) 1 (9 > 8 Fh 36 22 14
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( Streptococcus ) Y B HELE il L K2 B 45 2F F8 4T 14 ( Bacil-
lus coagulans)%iﬁﬁ*ﬁﬁ%E@?L@ﬁ%’f&%iﬂo bR T
FLER A Z AN, B I 9 K AR B ( Rhizopus oryzae ) 0
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