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Screening low-viscosity strains of
lactic acid bacteria in fermented goat milk
WU Su,ZHANG Fu-xin" ,SU Tong, QIAO Xing
(College of Food Engineering and Nutritional Science ,Shaanxi Normal University,Xi’ an 710062 , China)

Abstract: The viscosity of 11 Lactobacillus bulgaricus strains and 11 Streptococcus thermophilus strains from the
commercial starter cultures was studied in fermented goat milk. The results showed that Lactobacillus bulgaricus
L.b-124 strain and L.b-346 strain, Streptococcus thermophilus S.t-222 strain and S.t-346 strain had lower visco-
production capacity and shorter coagulation time.When L.b-346 strain and S.t-346 strain were mixed in 1:1 ratio

and fermented in goat milk at 43°C,the lower viscosity was obtained.
Key words :lactic acid bacteria;fermented goat milk; low-viscosity
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Fig.1 Effect of Lactobacillus bulgaricus on changes of
goat milk viscosity during fermentation
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Table 1 ~ Changes of viscosity in coagulation and post—fermentation

24h during Lactobacillus bulgaricus fermentation

bk kLA A] _ HifE (mPa - s)
(h) HEFLI Ja K 24h
L.b-124 4.0 20° 35¢
L.b-222 4.0 211° 212°
L.b-223 5.0 27° 41°
L.b-300 45 30° 31¢
L.b-346 4.0 25°¢ 35¢
L.b-380 8.0 32° 40°
L.b—499 4.0 102" 102"
L.b—800 8.0 31° 42°¢
L.b—883 8.0 26° 31¢
Lb-21 6.0 26° 31¢
Lb-11 5.5 31° 40°
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Fig.2 Effect of temperature on viscosity for

L.b—124 in goat milk fermentation
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Fig.3 Effect of temperature on viscosity

for L.b—346 in goat milk fermentation
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Fig4 Effect of Streptococcus thermophilus on

changes of goat milk viscosity during fermentation
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Table 2 Changes of viscosity in coagulation and
post—fermentation 24h during

Streptococcus thermophilus fermentation

ik HEEFLETH] _ F5EE (mPa - s)
(h) HEFLAT J& K% 24h
S.—124 5.0 162° 190°
S.1-222 5.0 20" 40#
S.1-223 55 21" 40"
S.t-300 4.0 81" 102
S.1-346 5.0 20" 40#
S.t-380 55 23¢ 42¢
S.1-499 40 401° 403"
S.1-800 6.0 110° 374°
S.1-883 5.0 470° 471"
S.1-21 5.0 351° 382°
S.i-11 5.5 24¢ 41#
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Fig.5 Effect of temperature on viscosity for
S.t-222 in goat milk fermentation
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Fig.6 Effect of temperature on viscosity for

S.t—-346 in goat milk fermentation
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Fig.7 Effect of combination of lactic acid bacteria

on viscosity during goat milk fermentation
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Fig.8 Effect of temperatures on viscosity for
L.b—346 and S.t—346 in goat milk fermentation
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Table 3  Effect of temperatures on viscosity for L.b—346

and S.t—346 in coagulation and post — fermentation 24h

KR EE HEFLIT A A (mPa - s)
(C) (h) HEFLIT J& K I¥ 24h
37 55 35¢ 40*
40 5 35¢ 40*
43 4 25" 30"
45 45 35° 40*
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