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In order to utilize kitchen refuse from homes, we conducted compositional investigation of the
refuge from about 10 homes and thermophilic L-lactate fermentation of that. We also obtained reaction
constants of the fermentation from glucose. Composition of the kitchen refuge was determined based
on food analysis. Gonditions of the L-lactate fermentation were set at 55°C and pH5.5 that provides
unsterile fermentation. Bac///us coagul/ans JCM 2257, JCM 2258 and JCM 9076 were used as thermophilic
L-lactic bacteria

By the compositional analysis, sugar accounted for 43.9% of total biomass based on dry weight.
Polysaccharides were main components of the sugar; therefore, polysaccharides assimilation of the
strains was confirmed. We tested three kinds of sugars, which are starch, cellulose and pectin, and
only pectin was metabolized. No strains tested utilize starch and cellulose. That means we do not
explain saccharification of kitchen refuge by the strains, although L—lactate fermentation was conducted
from the kitchen refuge by the strain (JCM 2258) with high yield (over 0.70 g/g). Sucrose assimilation
was not confirmed either; continuous L-lactate fermentation of glucose was, therefore, carried out to
obtain reaction constants based on Monod type equations by Hofstee plots. Maximum specific growth rate
of strain JCM 2258 was 1.61 1/h, half-saturation constant was 1.65 g-C/L. With addition of L-lactate,
un-competitive inhibition (inhibition constant 16. 9 g-C/L) was observed. By batch fermentations, -0. 34
1/h of death rate, 0.86 g/g of L-lactate yield and 1. 7x1072 g-C/CFU of conversion factor from biomass
to carbon weight were obtained.




