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Abstract: The bioconversion of lignocellulosic biomass for lactic acid production had great meaning to saving foodstuff, protecting

environment and developing lactic acid industry. The research progress of lactic acid production from lignocellulose, including the pretreatment

of raw materials, the enzymatic hydrolysis and lactic acid fermentation, was reviewed. It was pointed out that the main objectives of the current

researches were to improve the efficiency of enzymatic hydrolysis and reduce the production cost. The integration of new technologies was

necessary for the acceleration of its industrialization.
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Table 1 Composition of various lignocellulosic raw materials

Lignocellosic RESESY%
materials Cellulose  Hemicellulose Liglin  Ash
Corn stover 39.0 19.1 15.1 43
Wheat straw 36.6 24.8 14.5 9.6
Rice straw 41.0 21.5 9.9 12.4
Rice hults 36.1 19.7 194 201
Bagasse 38.1 26.9 18.4 2.8
Newsprin 64.4 21.7 11.0 04
Cotton gin trash 20.0 9.1 176 148
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