92 ABSTRACT Lactic acid obtained by a nethod for producing lactic
acid, the nethod conprising: (A) a step of continuous fernentati on wherein
a fernmentation culture nmedium of a m c¢dorgani sm having an ability of
lactic acid fermentation is filtered 5through a porous menbrane having an
average pore size of not less than 0.01 ttmand less than 1 pmwith a
transmenbrane pressure difference within the range of 0.1 to 20 kPa, and
the pernmeate is collected, while retRiiaglithe non-perneated liquid in or
returning the non-permeated liquid to the culture, and adding a

fermentati on febedicaeidl eaingkby atatragt fof Brdacisp éptiokeili theerdtingl t he per meat e
obtained in Step (A) 10through a nanofdtration nmenbrane; and (C) a step of
di stil | i ngcnRipes rdat seolf apmsdionnicBnepai®) whndar 2 Erpeessur edofe not | ess
than 1 Pa and not nore than atnospheric pressure, at 25C to 200C to recover
| acti c aci BedigBhpird BEsowainise hayinganphiits obfciinpud ftrivestatiamts dtgpal yl acti ¢
acid obtained using the lactic acid as a raw naterial has excellent thernal
st abi Pi ty, hieuchanioys membiage hadng apaeerage pore size of not less than 0.01 um and .

less than 1 um with a transmembrane pressure difference within the range of 0.1 to
20 kPa, and the permeate is collected, while retaining the non-permeated liquid in or
returring the non-permeated liquid to the culture, and adding a fermentation
feedstock to the culture; (B) a step of {iltering the permeate obtained in Step (A)

10 through a nanofiltration membrane; and (C) a step of distilling the permeate obtained
in Step (B) under a pressure of not less than 1 Pa and not more than atmospheric
pressure, at 25°C to 200°C to recover lactic acid; comprises only small amounts of
impurities, and a polylactic acid obtained using the lactic acid as a raw material has

excellent thermal stability, mechanical strength and hue.



