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Preliminary Study on the Application Characteristics of a Propionibacteria Strain

CHEN Peng, ZHAO Shuxin, WANG Shichao and SUN Fengyun
(Key Lab of Industrial Microbiology of Ministry of Education, Tianjin Key Lab of Industrial Microbiology,
Tianjin University of Science and Technology, Tianjin 300457,China)

Abstract: The properties of P. Shermanii TS-10 were studied in order to use it in Specific-type liquor production to achieve the effects of in-
creasing ethyl propionate content and decreasing ethyl lactate content. The experimental results suggested that as pH value was 5.0, P. Shermanii
TS-10 could degrade completely 2 % ethyl lactate; in liquid fermentation system, P. Shermanii TS-10 could tolerate 2 % ethanol; and as lactic acid
and glucose coexisted, P. Shermanii TS-10 gave priority to the use of lactic acid and the average degrading rate of lactic acid was 3 times of that
of glucose.
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