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Separation & Screening of Lactobacillus in Milk Wine

WENG Hong-zhen, CHENG Yu-feng and YUE Tai-xin
(Baotou Light Industry Vocational Techniques College, Baotou, Inner Mongolia 014035, China)

Abstract: 20 lactic acid bacteria strains were isolated from the fermented mash of fresh milk wine (produced by naturally accumulated bacteria
fermentation in Xilin Guole pastoral area in inner Mongolia). Then 2 experimental strains were obained through screening for 8 times with pro-
duction performance as the index. Lactic acid fermentation test indicated that the protein coagulation capability of the two strains improved evi-
dently, their acid-producing capability could meet the requirements of secondary fermentation, the separation effects of protein and whey were sat-
isfactory, and whey taste was excellent. Medium-size production results indicated that the quality of milk wine produced by the two strains im-
proved evidently and the performance of the two strains had achieved the expected effects.(Tran. by YUE Yang)

Key words: milk wine; Lactobacillus; separation; screening; fermentation

(Kumiss) , . R
, 1.1.2
, , MRS el BIC0.1%
, . . . . ) ( ): ,10 g; ,SmL;
o, ,100mL , pH6.8~7.0, 110 °C,10 min .
, , , 113
; , UV-9200
. , 1.2
. , 1.2.1
. , 1.2.1.1
. , 10
1 , 4 °C CR
1.2.12
1.1
LI , MRS , 37°C
24 h, .
; , 4°C
:2009-11-19

(1957-), , ,



44 2010 3 ( 189 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2010 No.3(Tol.189)
MRS MRS o pH 3.5~6.0
, 37°7C 48 h, , o
, 1.2.2.7
, 37°C . 3
; ’ MRS ° ’
37°C 24h 4°C Bl ,
1.2.2 ( N )
1.2.2.1 o [6] o
1.2.2.2 1.2.2.8
MRS N N N
o , 37°C ,3d o
— (3500 r/min, 15 min)— —
N N 1mL3%
( 2~3 min )— — 2.1
1223 1.2.1 ,
20,
, 37°7C 5d, , o
) 30 min, 2.2
. 2.2.1
. 20 ,
1.2.24 o
2.2.2
, 37°7C 5~74d, , 7 .10 ,
. 223
1.2.2.5 1 13 14 |17 ,
MRS 4 , o
, 37°7C , 2~3 224
, 3500 r/min, 15 min, 1.2.24 , 1,
) ) ) *1 ARFARELSE
MRS , I ALRE A F FFURFE
25°C 30°C 35°C  40°C , , | :
5d, o 3 A a
30°C 40 C 4 B a
5 A a
: 6 C b
1.2.2.6 pH 8 c a
MRS , pH 3540, 9 C a
5060 65,  pH ; 12 A a
15 C a
MRS , 377C 16 A a
) 2~3 , 18 B a
3500 r/min 15 min, , , 19 A a
20 A a
’ i FILAE: A REDHLE; B REAEEE;, O K
, 37T 3d, ABE; FRRA: < KRERRE; 0 KRB



45

1 , N
2 3 5 12 (16 (19 .20 ,
225
1.2.2.5 , 2,
*2 HEKEEREER
i B
© 1 2 3 5 12 16 19 20
25 + + + + + + + +
30 + + + + ++  ++ + ++ 4+ +
35 ++  ++ + + ++ ++ ++  ++ ++
40 + ++ + + + + + ++ ++ ++
E O RTFEMARERREREMK, o+ RTFEHRE
RKIFHRAFRER.
2 15 12 19 20
30 C 203 5 16 (19
.20 40 C ) 5 19
20 30°C 40 °C °
22.6 pH
1225 pH , 3,
#*3 pHMEARKINER
(k2
pH
1 2 3 5 12 16 19 20
3.5 + + + + + + 4+ + o+ + + o+
4.0 ++ ++ + + + 4+ + o+ + + o+
50+++ ++ ++ +4+ +++ ++ 4+ + 44
6.0 +++++++++++++++ +++ ++ +++
6.5 ++ ++++++++++++ 4+ S+ ++ +++

E: 9 RTFARAEREREEREK, v+ RTFAKE
RERLERES, “++7 RTAREREFLERERS.

3 112 16 20
pH 3.5~6.0 , 4
227
1.2.2.6 , 4,
4 , 1
20 , .
22.8

G G G S W GGG GGG GG S S GGG GGG GG GGG W A S G G G G G S

42

. ,2005,138(12) : 80-82.
[10] , , , .GC-MS

. ,2008,(9) : 74-76.
[11] , , .

0. ,2007,25(1):93-95.
[12] , , HPLC

F4 mEBERAAEE

P R
nH 1 12 16 20
KA FEARRE  RAKEE R FRREE
1.2.2.7 , 5.
=5 MWEHABRLER
ke
W 2K
R 1 20
Tl : :
FLbE + +
] 2 b + +
% 554 - .
T e RAARE. ©— RAAAR.
5 1 .20
3
20 , 8
b 2 (e}

(1]

(2]

[13]

[14]

[J1. ,2002,(12):59-66.
A.Butenandt;H.Rembonld;Hoppe-Seylers,Z,f[J].Physiolchemie.
1957,(308):285-289.
[M]. :
, . [M].
,272.

,1999.

2005,(4) :4-5.
)IM].

0. ,2003,20(5):360-362.
, ,  .HPLC
, 2006,15(6): 54-55.

1.

s s

. 2002,37(9):713-717.



