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This study is aimed at producing the highest amount lactic acid from
fermentation of cassava solid waste. Waste disposal practice and simple management
of the factories for this waste are usually selling to the animal food industries or open-
burning due to the over-exceeding quantity. Recycling of the waste could reduce the
disposal problem and produce valuable conversion product of lactic acid. The
microorganism used for the fermentation was lactococcus sp. 1-5. In the first part of
the experiment, the optimum conditions for lactic acid bacteria (LAB) were
determined to be at pH 7.0, temperature 35°C, 0.5% of yeast extract concentration
and 0.2% of urea concentration. Next, the fermentation was conducted in solid state
using urea and yeast extract as nitrogen source and other product for trace element.
Under room temperature and uncontrolled pH, which decreased freely from 7.0 to
4.5, lactic acid production increased slowly. Glucose increased rapidly and had a
higher value than lactic acid. After 10 days, the protein content increased from
0.59% to 1.49%. Lactic acid produced was 0.6 g/l (the yield was 4 mg lactic/ g solid)
and glucose concentration was 16 g/l (the yield was 126 mg glucose/g solid). During
the production, the fermenter system was contaminated from other microorganism
such as mold and yeast from outside system. For increasing the production to the
preferred amount, liquid starch fermentation was used by varying starch extract from
0%-5% in RAM medium. It was found that the 1% starch batch gave the highest
value of yield. From the Monod's kinetic coefficients obtained, maximum specific
growth rate (Uy) was 3.94 per hour and saturated constant for substrate (Ks) was
78.07 g/l.
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