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Lactic acid is feed stock monomer of biodegradable plastic that has both hydroxyl and carboxyl functional groups. It has also been used as preservatives and acidulant since prehistoric era. When lactic acid is produced by fermentation, the raw material cost occupies the main portion of the total production cost. Therefore, cheap nutrient sources, such as starchy material and corn steep liquor, are more desirable than refined sugars and yeast extract. 

From the optimization study for batch culture of Enterococcus faecalis RKY1 using some cereal sources as main nutrient source, the following general principles were derived; 1) heat treatment of liquefied (or saccharified) cereal broth was undesirable for producing lactic acid, 2) by adding small amount of yeast extract, lactic acid fermentation can be stimulated. The lactic acid productivity in batch culture of strain RKY1 was reached more than 5 g/L/hr using the saccharified whole wheat flour. This work was supported by Ministry of Commerce, Industry, and Energy through the Korea Institute of Industrial Technology Evaluation and Planning.
