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Screening of L-lactic acid—producing Strain and Its
Prime Culture in the Substrate of Distiller’s Grains

SHI Kong-quan* SHI Gui-yang'? ZHANG Liang!?and ZHANG Ke-chang* 2
1. Institute of Biomass Resources School of Biotechnology Southern Yangtze University 2 The Key Lab of Industry
Biotechnology Ministry of Education Southern Yangtze University Wuxi Jiangsu 214036 China

Abstract L-lactic acid-producing bacteria were screened from sour milk and marinated vegetables  and after times of
NTG mutation screening and flask shaking fermentation tests  two strains including m-58 strain and m-16 strain were ob-
tained  then after further domesticated cultivation of both the two strains in the clear solution of distiller's grains of very
high gravity VHG ethanol fermentation from corn, m-58 strain was thought to be a good strain for its efficient utilization
of the substrate of VHG ethanol fermentation from corn which could produce 50 g/L L-lactic acid by fermenting 63 g/L
corn high gravity mash distiller's grains within 48 h. Tran. by YUE Yang
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