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Isolation, Screening and Identification of Wild Lactic Acid Bacteria
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Abstract

ance. [ Method] With 10 traditional indigenous dairy products as samples, lactic acid bacteria with superior fermentation properties were isola-
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[ Objective ] To study isolating lactic acid bacteria from traditional dairy products, and simply screening its fermentation perform-

ted, identified, the acid production was also studied. [ Result] There are 55 lactic acid bacteria in the samples, among which, total of 27 strains
of lactic acid bacteria were isolated and identified into three genera Lactobacillus(13 isolates) , Lactococcus(2 isolatees) and Enterococcus (8 i-
solates ). After identification, 3 isolates were selected and mixed. Potential of these isolates for lactic acid production were also observed at 37 °C
and 42 °C for 9hrs with one hour intervals. There were generally trend that acid production at 37 °C were faster than 42 °C. Mixed isolates were
slow at acid production, but they could ferment yoghurt with better taste. [ Conclusion] The study could provide reference for selecting superior

wild bacteria.
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