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Abstract: According to acidity determination, 7 Lactococcus strains were screened from 11 strains isolated from the high quality
traditional fermented milk of Inner Mongolia. The fermentation charaderistics of these'strains were studied, including ability of producing acid
before the milk congeal, textural features after 24 h storage at 4°C and ability of producing acid and the change of viable count duringthe storage
period a 4°C. Srains KLDS 4.110 and KLDS 4.1110 showed high capability -of acid producing , postacidification and textural features, and the
viable count all exceeded 10° cfu/mL during the storage period a 4 ‘C. The strains KLDS 4.110 and KLDS 4.1110 may be used as new

fermentation strains with great development potential.
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Table 1 Screening result of strains
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Fig.1 Acid-producing activities of 7 Lactococcus strains
cultured in 10% skim milk
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Fig.2 Acid-producing activity of 7 Lactococcus strains under
cold storage condition
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Table 2 Texture characteristics of 7 Lactococcus strains
culturedin 10% skim milk

Bt FEFIg  AREINgs)  ERMEQ ASTEISE(QS)
KLDS 4.1104 53.84aA 1318.39aA  20.79aA 48.22aA
KLDS4.1105 53.13aA 1308.33aA  20.57aA 48.90aA
KLDS 4.1106 53.80aA 1382.90aA  20.61aA 50.58aA
KLDS4.1108 65.82aA 1609.89aA  28.71abA 70.30aA
KLDS 4.1109 83.33bA 1640.00aA  39.06bB 60.62aA
KLDS4.1110 64.73abA 1572.78aA  25.22aA 74.93aA
KLDS4.1111 60.25abA 1543.91aA  17.26aA 39.43aA
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4.1108 5 H AP bR (02 AN EE P>0.05, Htk
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N 1640.00 gs. %EFME N 39.06 g KiTEFEHCN 60.62

1461



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.11

0-Se
2.5 AU AR E R AL

LI VRIS AR A I ML R A ) B TR T
REM) BB RAR < — 07, HRARIE IR Whe TR I, o
(1) LR T B AU SR L AUEER T 108 cfumL, 44
A LR AR A 18 A A7 AT A FLIR TR AR 1)
fRAgAEFIRS], 7E[E ZbrifE GB 4789.35-2010 A 1A fff
B TR A0 ) LR B AN KT 10° efu/ml.
IR W S KB R T LR B 2 PRI R DR T
REM B ARbR . BEET RN A e K AR B 2 R A
AR, VR, TR R AT LA R R AR AL

@30
1000 ¢
LR
00 -
F TooF —— KLDS 41104
Eé G0 ¢ —=— KD 41105
S son- —a— KLDS 4.1106
S —s— KLDS 4.1108
= 300 ¢ —— KLD¥S 41109
i 200 b —a— KLDE 41000
Loo L —— KLDS 41101
1,1 L L .
00 3 i g 12 15
iHHE) J d

3 7 thABKE A B AR FL A BUEAE M TE R BT 1L
Fig.3 The CFU variation trend of 7 Lactococcus strains
cultured in 10% skim milk during storing
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