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Inulin is a polysaccharide composed of 5-(2 — 1)-linked fructose units.
This polymer is a reserve carbohydrate in the roots and tubers of plants
like chicory, Jerusalem artichokes or dahlia. These sources of inulin have
recently received attention as potential raw materials for the production of
chemical compounds such as ethanol and lactic acid.

In this study, several lactic acid bacteria (LAB) were screened of their
ability to ferment inulin into lactic acid. One lactic acid bacterium was
selected from various strains as giving the highest lactic acid
concentration. This strain was used in the production of lactic acid ina 5 1
fermentor using inulin as substrate. The temperature and pH were
controlled at 40°C and 6.0, respectively. Inulin was rapidly metabolized
and converted mainly to lactic acid.
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Biodegradable plastics like polycaprolactone (PCL) and polylactide (PLA)
are gaining widespread attention since they can reduce the enormous
effects of environmental pollution caused by plastic waste.In addition
these polymers have been accepted for use in medical field for products
such as sutures and scaffolds for tissue enginnering.

Since both PLA and PCL are biodegradable, blending is only done to
improve their physical and chemical properties so that they can be
applicable in many fields. Plastic sticks containing both PCL and PLA were
prepared by melt blending using an extruder at 175°C.Strips from the
extruder were cut into small pieces and films were prepared using heat
press machine at 205°C.The films were characterized for physical
properties and enzymatic degradation.
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