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Study on lactic acid production from cotton fiber by continuous processing of hydrolysis and fermentation
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Abstract: The effective availability of the waste textile has stagnated in about 22%. To develop a new usage for effective use of
resource are necessary. Then, lactic acid production from cotton fiber which is about 60% of the waste textile by continuous
processing of hydrolysis and lactic acid fermentation was examined. As a result, it turned out that the semi-batch reactor is effective
to generate glucose without generating HMF though it is necessary that effect of retention time at each reaction temperature is
examined. In addition, it is necessary bacterial strain which endures the acid is selected to perform fermentation directly.
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Fig.1 Influence of lactic acid concentration
on growth of lactic acid bacteria
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Fig.2 Influence of lactic acid concentration on fermentation
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