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Incubation (37T) «———  Starter injection (100u)

Fig. 1 Flow diagram of fermentation process of Lactobacillus acidophilus.
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L-lactate dehydrogenase (L-LDH, EC 11.1.27, Fluka, from rabbit muscle, 215
Units/mg), L(+)-Lactate (2-Hydroxypropionic Acid, Sigma), Nicotinamide adenine
dinucleotide (NAD’, EC 27.123, Sigma type IV, from chicken liver, 10 Units/mg),
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Pyruvate L-glutanate L-alanine 2-oxoglutarate ... Eq.2
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Fig. 2 Colony number of lactic acid bacteria Fig. 3 Acid concentration variation during
during fermentation. fermentation.
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Fig. 4 Reaction curve on various Fig. 5 pH changes trend with different enzyme
concentration of L-lactate with concentrations on constant L-lactate
L-LDH, NAD, L-glutamate, GPT. concentration.
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Fig. 6 Calibration curve on L-lactate Fig. 7 Validation curve on L-lactate
concentration with output voltage(mV) concentration with output voltage(mV)
from sensor. from sensor.
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