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conjugated linoleic acid CLA

L.delbrueckii subsp.bulgaricus a,
4.06pg/mL MRS

Abstract:Conjugated linoleic acid (CLA) is natural fatty acid
that has a great variety of physiological activity.
The investigation determined CLA -producing
capacity of eighteen lactic acid bacteria. The
level of CLA formation was determined by gas
chromatography. There were fourteen lactic
cultures that could produce conjugated linoleic
acid. L.delbrueckii sub sp. and L. bulgaricus a, have
the highest level of conjugated linoleic acid, the
level was 4.06pg/mL.  The optimal medium with
which lactic acid bacteria could produce
conjugated linoleic acid was MRS medium carbon
source was fructose; nitrogen source was
ammonia sulfate.
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