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Abstract

In this research, lactic acid-producing bacteria were isolated from various
foods, and the results showed that the Y7 isolate was superior to other
isolates in the production of lactic acid, as it produced (28.12 g/L), and the
diagnosis results by APl 50 CHL strip, as well as the RT-PCR test results
showed that this isolate belonged to the Lactobacillus paracasei. Cheese
whey was used as a fermentation medium to produce lactic acid because it
contained 4.5% lactose, and the Minitab Optimization Method Program was
used to optimize the fermentation process conditions to produce lactic acid
from cheese whey with the help of Lactobacillus paracasei. The results were
as follows: incubation temperature 37 °C, pH 5.5, the incubation period 50
hours and the ideal rotation speed in the shaking incubator 150 rpm, and the
results showed the production of (32.59 g/L) of lactic acid. Moreover, the
optimization of nutrients addition to the fermentation medium to produce
lactic acid was conducted, and the results were as follows: yeast extract 10
g/L, dipotassium phosphate 0.5 g/L, magnesium sulfate 0.2 g/L and
manganese sulfate 0.04 g/L, and the results showed the production of (37.6
g/L) of lactic acid. It was found that the production of lactic acid from free-
form Lactobacillus paracasei was (37.9 g/L), and when these cells were
immobilized in sodium alginate, its production was (42 g/L), i.e. the lactic
acid production increased by 10.82%. The chemical, sensory and
microbiological tests of chicken breast treated with lactic acid and stored for
15 days at a temperature of 4 + 1 ° C showed that treatment 3 (3% lactic acid
concentration) maintained good sensory characteristics, permissible
microbial content and reduced the lipid oxidation degree during the

refrigerated storage for 15 days.

Keywords: Lactic acid, whey cheese, Lactobacillus paracase, sodium
alginate, chicken breast.
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