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Investigation of Extractive Fermentation of Lactic Acid using Genetically Engineered Yeast
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f2—%& L-LDH: L-lactate dehydrogenase, PDC: pyruvate decarboxylase, PLA: polylactic acid, TBP: tri-n-butyl phosphate, TDA: tri-n-

decylamine, TOA: tri-n-octylamine, YPD: yeast extract peptone dextrose
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