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Isolation of Lactobacillus from Koumiss and the Fermentation Properties

WANG Wei', ZHANG Lei%, TAO Yong-xia' and FU Li'
(1.College of Food Science,Xinjiang Agricultural University, Urumgqi, Xinjiang 830052; 2. Academic Affairs Office, Xinjiang
Agricultural University, Urumgqi, Xinjiang 830052, China )

Abstract: A quality Lactobacillus strain MJ3 was screened from koumiss. Its morphological features, physiological and biochemical characteris-
tics, culture conditions, and fermentation performance were studied. The results showed that such strain was G* Brevibacterium and the optimum
pH value and temperature for its growth were 7.0 and at 35 ‘C respectively, the best isolation culture medium was MRS culture medium, and the
acidity reached up to the highest value at 8 h after its fermentation, and then the acidity decreased gradually as time passed by.
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