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Cultivation of Lactic Acid Bacteria by Self-making Yeast Extract
Miki SAITO, Kota NAGANUMA, Takuya HASHIMOTO, Masato KOJIMA and Hideo KIMURA (Yamanashi Industrial Technolo-
gy Center).

Abstract To produce lactic acid by using of fermentation food processing residue as medium of lactic acid bacteria, we cultivated
yeast on lees of Koshu grape and tried making yeast extract. The yeast extract was made by physical fracturing methods or autolysis
method. From bacteriolysis rate and working efficiency, autolysis method was adequate. Utility as the lactic acid bacteria medium was
investigated by culturing the lactic acid bacteria by the self-making yeast extract. And self-making yeast extract was effective as nitrogen
source.
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T, —20°CTHREL . Lot (4583 x g, 1047FH, 4°C) L7, Bon EEE g
POTVAEM Y v 87 B % BCAHE (PierceR BCA Protein
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Y VEBKEZ AV T L 2g 0.5g 0.5g 0.5g 0.5g 0.5g 1.0g 1.5g 2.0g
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