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Abstract

Growth characteristics of six lactic acid bacteria in whey-soy milk mixtures were investigated to obtain
basic informations for processing cheese-like product by coprecipitation of whey and soy proteins. Strepto-
coccus cremaris and Lactobacillus acidophilus produced more aicd than other lactic acid bacteria both in whey-
soy milk mixture and in soy milk. Lactic acid fermentation was accelerated in whey-soy milk mixture than in
soy milk with all the lactic aicd bacteria, and specially with S. lactis and S. cremoris in great extent. The
number of viable cell of 1:1 mixed culture of S. lactis and S. cremoris in whey soy milk mixture was about 10
times thanin soymilk. It was mainly the effect of lactose in the whey that increased the acid production by
lactic aicd bacteria in whey-soy milk mixture although the degree of acceleration depended on the ability of
microorganism to use carbohydrates. The optimum amount of lactose added to soy milk to accelerate the acid
production was 0.8/ 100m/ soy milk.
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PH changes of soy milk( SM) and whey-soy

milk 1: 2 mixtures( MX) inoculated with va-

rious lactic acid bacteria

A) &A—A S.cremoris in SM
A—A S cremoris in MX
O—O 8.lactis in SM
®—®S. lactis in MX
B) O—O L. bulgaricus in SM
®—® L. bulgaricus in MX
A—A-S. thermophilus in SM
A—aA S. themophilus in MX
C) &A—A L. helveticus in SM
A—A L. helveticus in MX
O—0O L. acidophilus in SM
® —® L.acidophilus in MX
D) 4a—a 1.1 mixed culture of S. thermophilus and
L. bulgaricus in MX
®—® 11 mixed culture of S.lactis and S.
cremoris in MX
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Fig. 2. Changes of titratable actidity in whey-soy
(1: 2) mixtures inoculated with lactic acid
bacteria

—:S. lactis+ S. cremoris, ® — @ : L. bulg-

aricus, O— O : L. bulgaricus+ S. thermophilus,

A—A:S. cremoris, [J—[1:8. lactis.
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Fig. 3. pH changes in whey-soymilk mixtures ino-
culated with 1: 1 mixed culture of S.lactis
and S. cremoris

O~ 0O :soy milk,[[J—[J:1:1 mixture
N—-n:]:2 mixture, @ — @ 0 1:3 mixture
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Effect of lactose on acid production in
various mixtures of whey, soymilk, and lactose
A) S.lactis,B) S.cremoris,C)S. thermophilus
O— 0O ;in soymilk, A—A;in soymilk fortified
with 1. 6g lactose, ® —® ;in whey-soy (1:2)
mixture
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Fig.5. Changes of viable cell count of 1:1 mixed
culture of S.lactis and S. cremoris inocul-
ated in soymilk and 1: 2 mixture of whey
and soymilk
O~—0O :in soy milk, ®—® :in 1:2 mixture
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Fig. 6. Effect of added lactose on acid production
by 1:1 mixed culture of §.lactis and S.
cremoris inoculated in soymilk
"O—0O:no addition, O+ 0 :0.05g/100ml,

0 —0:0. .15, 4—4a:0.2g, 5—A:0.25g,
A A00:0.3g, X - % :0.4g, 0—0:0. 8¢,
H—M:1:2 mixture
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