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Screening and Prdi mirary | dentificaion o Ladtic Add Bactaiafromlponoea baaas Add Liquor duirng Naturd Fa nentation

ZHANG Li-li et d ( Lisoring Mdcd Uhiversity , Jnzhou, Liaoring 121001)

Astradd [ Ogective] The am vas to screenthe stranthat dayed ani nportart role inthe separaion of | ponoea bataas starch fromthe returd lactic
acid bacteria strairs . [ Mthod] 13 lactic acid bacteria srains were separated from | . batatas ad d liquor duing neturd fer nertation vith MRS nedum.
Astran of lactic acid bacteria vith good separation effedt wes screened by the fernentaion test and i dertified preli ninarily . [ Resut] The screened stra n
with better starch precipiteting ahility wes idertified preli ninarily as lactobacillus accordng to the results of the colony norphology , the individud nor-
phology and the physiologicad and biocche micd responses , which showed that lactobad s itself or its metabolites had floccd ation onstarch . Fromthe totd
nuntoer of lactic ad d bacteria in the fer nertation broth and the pH e ue , the pH vd Le of the fer nertation broth vith Hgher totd nurer of lactic ecid
bacteria wes wsudly lower and its separation dfect vas better , which showed thet the separation effect had relaionship wth the totd number of lectic ecid
bacteria and the pHvA Le of the ad dliquor . [ Conclusion] The research lad the foundati on for the redization of the atificia fer nertation production of | .
baatas acid liquor .
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