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Identification of Lactic Acid Bacteria and Viable Count for Fer mented Milk
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Abstract : Objective To learn nore alout the quditative and quartitative detection of lactic acid bacteria from fermented milk
in Beijing. Method The oount of viable lactic acid bacteria and the gecies of lactic acid bacteria in fermented milk were
identified. Results The detection rate of Bifidobacterium, Lactobacillus acidophilus, Lactobacillus bulgaricus, Streptococcus
thermophilus were 23. 08 %, 27.27 %, 72.22 %, 94.44 %, regectivdy. By the end of shef-life, the average court of viable
Streptocoocus thermophilus , Lactobadillus bulgaricus , Bifi dobacterium and L actobadill us aci dophilus were 3. 23 x 10°CRU/m , 4.17
x10°CRU/m , 1.12 x 10° CFU/m and 1. 32 x 10' CRU/m , repectivdly. Conclusion  The identifications and enumerations of
viahle Streptococcus thermophilus and L actobacillus bulgaricus were nore higher than those of  Bifidobacterium and L actobadillus
acidophil us.

Key wor ds: Lactobadillus fermentum/isolation & purification; Cultured Milk Products; Colony Court , Microbia
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