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Abstract; The fermentation conditions of producing L-lactic acid with sugarcane molasses as
feedstock were investigated using mutated Lactobacillus rhamnosus SCT -10-10-60. By the sin-
gle factor experiments, optimal fermentation conditions were investigated. Experimental results
showed that under conditions of 20% molasses concentration (m/ V), 37 C fermentation tem-
perature, 4 % (m/ V) calcium carbonate addition, 6 % (V/ V) inoculum concentration, and other
fermentation conditions, the maximum production of L-lactic acid can reach to 106g/L in 40
hours. Experimental results also show that urea can not substitute the yeast exacts as nitrogen
sources for the growth of bacteria. In addition, fermentation broth can maintain liquid but not
coagulate in the late state, which is conducive to the separation and purification of final prod-
ucts. Therefore, L-lactic acid production from cheap sugarcane molasses is prospective.
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Fig.1 Reducing sugar consumption of SCT-10-10-60 in
different temperatures
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Fig.2 L-lactic acid production of SCT-10-10-60 in dif-
ferent molasses concentrations
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Fig.3 Cell number of SCT-10-10-60 in different molas-
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Fig.7 Reducing sugar consumption of SCT-10-10-60 in
different calcium carbonate additions
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Fig. 8 L-lactic acid production of SCT-10-10-60 in dif-
ferent calcium carbonate additions
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Fig.9 Cell number of SCT-10-10-60 in different calcium
carbonate additions
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Fig. 10 Reducing sugar consumption of SCT-10-10-60 in
different urea concentrations
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Fig. 11 L-lactic acid production of SCT-10-10-60 in dif-

ferent urea concentrations
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Fig. 12 Cell number of SCT-10-10-60 in different urea
concentrations
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