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Production and Purification of Lactic Acid from

Lactobacillusimmobilized onAgar-agar
ST - ASY) Bala aladindy 5084 |actobacillus Liss ¢re SLasS) (aala 4di g L)

e Lia )y g ealall aBlSl 2o e o
shall o sle aud o slall A0S — o3 S daala sall o sle and o lall 08 — o3 S dasls
(il PUELN RV e e @l
S Ealll il Al g Jise Canl

-

AadAl

L. LS Lalactobacillusoss o oflae 0 0S oile WA (Immobilization)  ws &
S-SV Lay gpiline iiailu (pisle aladinly ()Entrapment saall 43,k Lactobacillus sp.(25) sacidophilus
O Ot 28l 85 55 5al) Jol sl Al ya sl | LSO (el 21 L33 LS SSI oY) salall Ol (i 5 a 503 saall il
Oe gl el e Jsmaal) ) ol o /Ala (107%1) 3_)ae LA 23ny 333l 53LS ST - ISV (50 0 3 38 5 sl
el
Lactobacillus sp.(25)sL. acidophilus LS WA (e LSOl ada zU) 4 5 figall caglall mmy S j
Ol ) U1 04(0.3 5 4) OIS Gankall ZUaY 5 jedl) (aliiie g jaill juac (o 38 55 daadl o gl @ yelal 5 rinial)
s gl i) e legd) Hliadl oyl 0l Aol (725 60) <ilS Gaalall USY (s 30 Juzadl o LS sl e
saall DA £l 8 (mladil (ol Jaadly ol 3) 4 5ed3 ) g (uedd Gaalall U1 L sy ol all OIS 3084 LAY
A syl
cladl 8, oavidl L. acidophilussp.(25)Lactobacillus b Sd de el mal ) e iU s 285 (S
(Amberlite IR- 55bY) Jabaad) alasanly ¥ 553 Jolall s (Clarification) Gassill 3 sha e dgall < ghaa
Jsaall e duaill Llee @il 5 [Amberlite IR -120 (H)] sl Jabadl alasinly S8 5031 a5 | 400)
. S5 Je L. acidophilusLactobacillus sp.(25) ¢l 321 %(91.56 5 88.75) Aluasy i) iSO ada e

Summary

Cells of L. acidophilus and Lactobacillus sp. (25) were immobilized using entrapment method with
two different supports . Results showed that agar — agar was more efficient in lactic acid production
in compare with sodium alginate . Factors affect cells immobilization were studied and the results
showed that (3)% agar — agar as a support with (1x10°%) cell / ml gave the highest production of
lactic acid .

Some of the optimal conditions for lactic acid production from the immobilized cells of L.
acidophilus and Lactobacillus sp.(25) were studied . The results revealed that the best date juice
concentration and yeast extract for lactic acid production were (4 and 0.3)% for both isolates ,
respectively .The optimal incubation periods for lactic acid production were (60 and 72) hours for
L. acidophilus and Lactobacillus sp. (25), respectively. The immobilized cells for both isolates were
stable during five repeated cycles and no acid production loss was observed during the studied
periods.

Lactic acid was isolated from culture filtrate of L. acidophilus and Lactobacillus sp.(25) . The
isolation procedure included Clarification step, lon exchange with anionic exchanger ( Amberlite
IR- 400) and lon exchange with cationic exchanger [Amberlite IR 120- (H)]. Lactic acid yield
obtained were (88.75 and 91.56)% for the above mentioned isolates , respectively .
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