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Lactic Fermentation Using the Waste from the Fermented Food indus-
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Abstract In order to produce lactic acid by using of fermentation food processing residue as medium of lactic acid bacteria, we sacchar-
ified rice bran as carbon source. Lactobacillus casei and Lactobacillus rhamnosus were cultivated using yeast extract made from lee of
Koshu grape and lee of soy source were used as nitrogen source, and mineral, they showed good growth comparable to the growth of
MRS medium. The two strains were grown well in the medium glucose concentration of 10%.
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