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Abstract: Strains of probiotic bacteria which were isolated from dairy products, health products and internationally -recognized probiotics

were chose as test strains. Through the domestication, their characteristics were studiedby evaluatingthe curd, curd time, sensory quality, viable
count of probiatics, and pH value of the fermented mungbean milk to obtain several strains with high reproductively ability and fermentation
activity .The result indicates that Lactobacillus casei 07-211, Lactobaccillus helveticus AS 11877, 05-29 and Lactobacillus plantarum
AS.1.2986, 07-191 were screened from 13 strains of lactic acid-bacteria for mungbean milk fermentation. After a 6-hour fermentation of the

mungbean milk fragrance with those three strains, curd could be formed with, the viable cell number reached 3.9x10%, 1.6x108 and 1.4>10°

cfu/ml, respectively. The pH values of the fermented soy bean milk by these three strains were 4.16, 4.30 and 4.32, respectively, and the acidity

values reached 83.5, 81.0 and 75.2 T, respectively. This research can provide reference for development of functionnal probictics y oghurt.
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Table 1 The effect of 13 strains of probiotic bacteria on
mungbean milk fermentation at 12 h

H BILHIL  pH Ak pH ApH
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Table 2 Behaviors of 4 strains of lactic acid bacteria in
mungbean milk fermentation
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Table3 Sensoryevaluation of mungbean milk fermented by the

three probiotics

kil F
FESLATH Kge, H—BI, HLF,
07-211 Rk, BekE S, KT
HEIUATH Rge, H—BIL, HLF,
05-29 RS AN HALRE, BRVRORK, A K ATH
A HATE Kl BB, ALK
08-193 B, BRvRRE, KV HFRATH

B2 3 WA, KEEZAb, 3 BRE AR RIS A
PR REUIRES o FE T B FLAT R S E AT
T FURT A ™ AR VAN 2, PR ALK, X5
PO FLRT B AT B e R AR RE 0 — 2. O
FFLFI ARG, YR AT I NN R AT LR
HAEWZUAT I & KBHRE 30 C, Tl EReR, %
A, AAF T, AR AR w1 &
WeTR R i FUAT BRIk L B BO RS, (5

830



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.7

LA A RRMN E O BKARRE ), TER B FER AR

P 2R R RN A G R, [RIRE AT SR M

(8101, PRIt A g% 1R BT s T LA BT FLAR S 4H

FRIEE, Ao AE, B =R E el fF8H

55 Bk

2.4 3 FRaf AR AR AE LA A K HER A 2
K7 1.2.4, 5E 16 h A K ihsk, 455K 1

Fi7R e
9.00
_.-»-'_T-'—”—t--—--t i *
P e =
- 8.00 e e
E .-—"'/_-‘.' ~
2 ¥ J -
s / - —o— ML
SU
- 7.00 // —m— S
{ —a— HUS LR
.00 - J
0 2 4 6 8 12 16

HEl b
1 ZREERAEFTIAIEFEDPIES 16h £Khik
Fig.1 The growth curves of the three probiotics during a 16-h
mungbean milk fermentation
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