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Extraction of lactic acid by using vegetable oil.
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Abstract

This research studied the feasibility of extraction of lactic acid by using vegetable oil.
Two types of vegetable oil such as soybean oil and corn oil were used. Also, two commercial
solvents such as n-octanol and 20% TOA were used to compare the efficiency with those
vegetable oil. Experiments were divided into three parts. Firstly, equilibrium extraction of lactic
acid was investigated. Initial lactic acid concentration was 0.2 M. 10 ml of lactic acid and 10 ml
of solvent used were mixed by using machine Auto vortex. It was left to establish equilibrium for
24 hours. The concentration of aqueous phase was determined by titration with three sodium salt
solutions and another phase was obtained by mass balance. The distribution coefficients (DE)
which obtained by using n-octanol, corn oil, soybean oil and 20% TOA were 0.680, 0.597, 0.557
and 0.534, respectively. The corn oil was regarded to the most appropriate in economic point of
view. Secondly, equilibrium re-extraction was performed by using 0.1, 0.5 and 1.0M of NaCl and
Na,SO, solutions. The distribution coefficient (DR) decreases with increasing NaCl concentration
and the DR increases with increasing Na,SO, concentration. Finally, the influence of pH on the
extraction efficiency of lactic acid was investigated showing that the DE decreases with
increasing pH. Each pH shows that DR is independent of type and concentration of aqueous

solution used.




