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Problem

Each year Thailand has imported a large amount of lactic acid and from the developing
plan set up by National Biotechnology center in 1983, lactic acid was ranked number 2 after
cetric acid. It was expected that Thailand would be able to produce enough lactic acid all
replaced the imported by the year 1993 which we were not able to achive that goal due to lack
of basic information on production and the organism used in the production had not been
developed.

So, it is an urgent need for the country to get and accumulate data on production
technique and at the same time improve the productivity of organism by searching for new

bacteria from natural resource for high productivity and also thermotolerance which is an

important charactor for organism use in industry.

Objectives
1) To isolate and select for bacteria which are able to grow at 45 °C and have high
production of lactic acid by using starch as substrate. '

2) To study for suitable conditions for lactic acid production.



Discovery :

The results shown that from 83 samples, 72 isolates of thermotolerant lactic acid
bacteria (LAB) can be isolates. Twenty nine representative of LAB were investigated. Three
ol them were homofermentative the others were heterofermentative. All representative of
homofermentative and homofermentative were tested for starch utilization. Most of LAB
isolates can utilized cooked starch but not row starch. The amount of lactic acid produced was
low and even lower when starch was used as carbon source than glucose.

The homofermentative LAB isolated from fermented rice souges identified as
Pediococcus sp. 16 was selected as a good strain for lactic acid production. It produced the
highest vield of lactic acid 1.1% w/w. Mutation by L'V radiation to this strain was not efficent

enough to increased the amount of lactic acid production.

Suggestion :

The lactic acid bacteria should be isolated from more diverse sources, especially from
products which contained starch. Since the isolated LAB from these products should have
better ability to produce lactic acid from starch. Suitable maintaining of cultures is need since
‘the bacteria do not survive well in general culture medium and ordinary environment.
Transformation of bacteria is also interesting field to study, if we can find gene which high
abilitv to break down starch to sugar and clone this gene to our lactic acid bacteria would
improve an ability to produce lactic of the bacteria tremendously.

The research in those area need more consider and support.



