KOREAN J. FOOD SCI. TECHNOL.
Vol. 15, No. 2 (1983)

FLEREROl| £S5l BR2| AREkoll RESt Wik
%14 MBI MMM, ETME Y pH It

£E®, ABE eRE™
BEAYHE SENMTEH BEALHR RRTEH RRASESHER
(19824 1182780 %)

Studies on the Fermentation of Egg by Lactic Acid Bacteria

I. Change of Lactic Acid Bacterial Cell Counts, Titrable Acidity
and pH in Fermented Egg

Chang-Han Kim, Jung-Uk Ha* and Si-Goan Kim**

Department of Animal Husbandary Manufacturing, Kon-Kuk University, Seoul 133

*Department of Food Science and Technology, Kyung Nam University, Masan 610
**Korean Ginseng & Tobacco Research Institute, Seoul 110

(Received November 27, 1982)

Abstract

The whole eggs with or without added 1% of glucose, lactose and sucrose respectively were pasteurized at
58°C for 30 min and then incubated for 24 hrs after inoculating with S. lactis, L. casei and S. faecalis to
investigate the changes in lactic acid bacterial cell counts, titrable acidity and pH. Fresh eggs were not
contaminated with common bacteria and Salmonella. Proliferation of L. casei was the best among those
microorganisms in pasteurized whole egg without sugar added, and titrable acidity was the highst and pH the
lowest in the eggs fermented with L. casei. However, lactic acid bacterial cell counts, titrable acidity and pH
were changed significantly by the addition of sugar, especially the growth of S. faecalis was better than two
other organisms, and lactic acid bacterial cell counts, titrable acidity and pH of the eggs fermented with S.
faecalis were 2.5x10%°, 0,70 and 4.8 respectively after 24 hrs of fermentation.
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Fig. 1. Procedure for experiments
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Table 1. Changes in lactic acid bacterial cell counts, titrable acidity and pH of fermented egg during

fermentation period

Wicroorganisms S. lactis L. casei S. faecalis
Fermen- Number Titrable Numbdr Titrable Number Titrable
tation of cells acidity pH | of cells acidity pH [of cells acidity pH
time (hr) (cells/mi) (%) (cells/ml) (%) (cells/ml) (%)
0 1.7x10* 0.10 7.7 1.2x10* 0.09 7.6 1.8x10° 0.09 7.5
4 1.8x10° 0.11 7.5]. 2.0x10* 0.10 7.4| 2.5x10* 0.09 7.4
8 3.0x10° 0.14 7.2| 4.7x10* 0.17 7.0 5.0x10* 0.12 7.0
12 8.0x10° 0.21 6.9/ 4.0x10° 0.32 6.4 2.0x10° 0.17 6.5
16 3.0x10¥ 0.35 6.4] 6.6x10° 0.42 6.0 | 3.7x10° 0.24 6.2
20 6.7 x10° 0.38 5.9] 8.6x10° 0.44 5.6 | 5.4x10° 0.33 5.9
24 3.6x10° 0.38 5.9] 5.0x10° 0.44 5.6 6.4x10° 0.35 5.7
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Fig. 2. Effect of glucose, lactose and sucrose on the growth of various lactic acid bacteria in pasteurized
whole egg
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Fig.3. Effect of glucose, lactose and sucrose on the tirable acidity in pasteurized whole egg fermented

with various lactic acid bacteria
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Fig.4. Effect of glucose, lactose and surrose on the pH of pasteurized whole egg fermented with va-

rious lactic acid bacteria
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