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Abstract

The effect of pH on organic acids production tendency in the anaerobic acidogenic
fermentation has been monitored. The substrate used in this study was food wastes.
pHs of different fermenters were maintained at 4, 5 and 7, respectively. When pH
was controlled to 4, large amount of lactic acid was produced, while acetic, propionic,
and butyric acids were produced in a small amount. However, increasing of butyric
acid production was remarkably occurred when pH was maintained over 5.
Interestingly significant amount of acetic and propionic acids were produced when pH

was controlled at 7. In this condition lactic acid was not produced.
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