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n3ifeiiunsifeidmanes Hnguizasdifiofnuannzuasyuunande
nsananfnannIsudnawnalinuulionniaaisuuaiitse Lactobacillus plantarum
aneWug TISTR 926 Inen1sAinwinuadu 2 diu laun 1) AnvrSunanandnnsawanin
nnszuIunsudnesaliuuuliennia lagldevnald 3 viia laun wWaenunsdy dayy
uagunudulysa daudl 2 [Junsfnwianigiifinadeyiununanannsauaniniléainnisg
vt 18un wavesramdunsasnabudiu wazgamndildlunimiin

nHaNITNAAes NUin HanAnnsauanAndiliainnsvsiniudenundy Feuyu uay
wnuduUzsn T61 26, 57 way 56 ke/ton wt substrate tnefiananudunsasiausudiu iy
4.74, 6.81 uag 7.02 mua1du a1elagamainisvdn 35°C LWUREINY NARFANTALAARN
Uiinaugaigaannnisusiunudulzseldszoznamsines 2 Ju Tususfwdenunslunas
Fayyulinandngafignainnismdinuiunin fie 4 Sy eduimdwandndinizgean
YpansananAnilaainnismaass wui Salndifssiu Tnedidindu 388, 367 uag 398
kg/ton VS dmiumsudniudenuasly deuyu wazwnududese agldaumgiinisudn 35°C
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LACTIC ACID PRODUCTION FROM FRUIT WASTE FERMENTATION

SASITHORN NONTA 554071
MASTER OF SCIENCE (ENVIRONMENTAL AND SAFETY MANAGEMENT)
THESIS ADVISORY COMMITTEE: NUTCHANAT CHAMCHOI, Ph.D.

ABSTRACT

This research is an experimental research. The purpose of the research was
to study the anaerobic fermentation conditions and lactic acid production from fruit
waste using lactobacillus bacteria. The study consisted of two parts such as 1) the
study of lactic acid production under anaerobic fermentation of three kinds of fruit
wastes such as watermelon shell, jack fruit fiber, and pineapple core. Part 2 was to
study the conditions affecting to lactic acid production from the fermentation
included the effect from initial pH and fermented temperature.

From the results, it was found that the lactic acid production from the
fermentation of watermelon shell, jack fruit fiber, and pineapple core of 26, 57, and
56 kg/ton wt substrate were obtained under the same fermented temperature of
35°C with the initial pH of 4.74, 6.81, and 7.02, respectively. The maximum lactic acid
production from pineapple core fermentation was achieved within only two days.
While, the maximum production from watermelon shell and jack fruit fiber were
achieved longer time within four days. The calculation of maximum specific yield of
the obtained lactic acid from the experiment showed almost the same amounts
such as 388, 367, and 398 kg/ton VS for the watermelon shell, jack fruit fiber, and
pineapple core under the fermented temperature of 35°C, respectively. The results
indicated that the appropriated conditions for anaerobic fermentation of lactic acid
included the fermented temperature of 35°C and the initial pH of 4.74, 6.81, and

7.02 for the watermelon shell, jack fruit fiber, and pineapple core, respectively.

Keywords: Lactic acid, Fermentation, Fruit waste



ARRNIINUIZNA

] <@ 1

Ingrdnusaduildnsaaarlulamed anaudienieveyieaansiansd

q

= [

AT.YBUND WBNTeY 819158NUSNHINANNITITY WaLYIumIans19158 As.aunsd lanas

a0 b4 o o

91313871U3N¥159UN19398 Fangundeaazardudanlunishinaiug dwusdt wae

Y

Y a

pAnulunsiIdesiuisnsianuudluiauinerinusaunseaada Jswensiu
VBUNTEAMNT 2 911

YBNTIVVDUNTEAN AUTNITUNITADUINGIUNUS 503A1@AI19158 AT.GNN
a o ¢ o a ¢ g v ] o
Aauntiunna wagsaeransged As.sawn Bunsiyunsal AliaueumTeAtunsTly
AMENIINNTERUINETINUS wazlrmuuzi Ualauolusag o wSounstieunalainenfdnus
avuillviauysaldu

YBUDUAM AMLAITITUAVAIAATLALFIING DY d1913v10UTedIwInd oY

a v v a a  a do v a = a A A

NINEIAYILAgEaNNTELAER e1uIsAudzAINtuNTIda U TIudan1sEuATedils
wazgUnsalang 9 Tunisvaaes aasraumslinnudewdelusiusig o Wueed
gavinetl Yans uvauNsEANTAT 11391 kageIRNTURNYINY AlANSatiuayY was

AWFTUNIINSANY maamuﬂaaLﬂuﬁﬂé’ﬂaﬁmﬁud;ﬁa gLauau1auyinliInednusaduil

d5aqalulaces

AASS UUNN



