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Study on Fermented Glutinous Rice of Probiotic Bacteria

LU Jia-li SHU Guo-wei ZHOU Sheng-min and LIU Ping

College of Life Science and Enineering Shanxi University of Scicence and Technology Xianyang Shanxi 712081 China

Abstract  The nutrient and culture condition of lactobacillus acidophilus in fermented glutinous rice was studied dy adding some
growth factors.The results showed that the optimal medium for growth contained 12°Bx glutinous sweet wine 0.1 % albumen of bean and
1.5 % skimmed milk and optimal condition of culture was fermented at 37 °C for 16~18 h the number of active probiotic bacteria can
reach 5.8x10% cfu/ml and acidity was below 0.5 %.
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