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Abstract

Poly(lactic acid) is a biodegradable themoplastic based on the renewable resources to
substitute for petrochemical plastics. Most of PLA is produced by ring opening
polymerization from lactide. However, pyrolysis process in the lactide synthesis is
expensive, we studied lactide synthetic process for more economical preparation of PLA.
In this research was tried to minimize the pyrolysis time, and obtained L-lactide from

lactic acid without any catalyst.
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Fig. 1. Scheme of the mass flow

Fig. 2. Photograph of the crystallized

lactide
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Fig. 3. Differential Scanning Calorimetry (DSC)
graph of the crystallized lactide
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