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We analyzed chemical composition of Indonesia sago starch such as water
content, dietary fiber, protein content, ash content and crude lipid
content. Sago starch was analyzed using HCl, HNOj, alpha-amylase
(Spitase HS), glucoamylase (XL-4) and Acremonium cellulase, with
variations in the pH and concentration. Hydrolysis using 0.5 U/ml of
glucoamylase exhibited the highest of itaconic acid production up t0 78.2
g/l or 55.9% based on the initial sago starch concentration. Design of
experiment for medium composition gave 81 variations with the highest
of itaconic acid production was 60.56% based on the initial sago starch
concentration, when the production medium only contained 80 g/l of sago
starch and 2.4 g/l of MgSO,4.7H0 mineral. The best hydrolysis agent and
the optimum medium composition were used for scale-up of itaconic acid
fermentation in an 3-/ airlift bioreactor (ALB). The itaconic acid
production in the 3-/ ALB was 46.7 g/l from 140 g/l of sago starch
concentration.
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Efficient production of L-lactic acid by metabolically engineered
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Genetically engineered wine yeast produced high concentration of
L-lactic acid with extremely high optical purity
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