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Abstract

Lactic acid fermentation from sucrose as a carbon source was experimented. E. faecalis
RKY1 metabolized sucrose efficiently into lactic acid through homolactic fermentation
pathway. The optimal sucrose conceniration for lactic acid production was found to be 150
g/l with the yield and productivity of 0.97 g/g and 3.7 g/l - h, respectively. Lactic acid
produced from sucrose was almost L(+)-lactic acid up to 98% based on total lactic acid
produced. Therefore, sucrose was thought to be potential carbon source for L(+)-lactic acid

production using E. faecalis RKYL.
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Fig. 1. HPLC chromatograms of metabolites in lactic acid fermentation using sucrose as
a carbon source by E. faecalis RKY1. [initial sucrose 100 g/l, LA: lactic acid]
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Fig. 2 Time courses of lactic acid produced and cell growth in lactic acid fermentation
from sucrose by E. faecalis RKY1.

Table 1. Effect of sucrose concentration on lactic acid production, L(+)-lactic acid
content, yield, and productivity by E. faecalis RKY1

Initial sucrose Fermentation time Lactic acid L(+)-Lactic acid Yield® Productivity
(g/) (h) (g/1) content (%) (g/l - h)
50 12 46.7 98.1 0.96 3.89
100 33 96.4 98.7 0.98 2.92
150 48 1442 98.9 0.97 3.00
200 60 114.0 98.4 0.93 1.90

“yield : g-lactic acid produced/g-sucrose consumed
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