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We have developed a method of adjusting
the pH of oil palm sap (OPS) to remove
fermentation inhibitors. When the pH of
OPS was raised progressively, insoluble
sediments were formed in alkali (Fig. 1), and
the sediments were removed. When lactic
acid fermentation using the treated OPS
was performed, the lactic acid amount, the
conversion rate, and productivity improved
(Table 1). Fermentation inhibitors such as
aromatic compounds in OPS have been
thought to inhibit the growth of bacteria.
Identification of aromatic compounds in the
treated and untreated OPS was performed,
and it was found that aromatic compounds
such as p-hydroxybenzoate, etc. greatly
decreased in the treated OPS (Fig. 2).
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Table 1. Lactic acid production from oil palm sap

pretreated using acidic and alkaline precipitation
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pH adjustment ugar concentration oncentration 1e roductivity
(9/L) (g/L) (Cl) (g/L/h)
A #7:L/Untreated
(pH 5.6) 78724 42711 0.54 0.89
pH 6.0 614+ 12 539+ 22 0.88 2.25
pH 7.0 66.8 £ 0.7 571+ 28 0.85 2.38
pH 8.0 65.9 = 0.7 60.8 = 2.5 0.92 2.53
pH 9.0 69.0 £ 2.3 63314 0.92 2.64
pH 10.0 66.4 = 1.2 61.2 + 2.8 0.92 2.55
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Fig. 1. Treatment of sap at various pH
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Fig. 2. Identification of aromatic compounds in the treated and untreated sap
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	オイルパーム樹液のpH調整で乳酸発酵が改善する

