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Abstract

Eight strains of Lactobacillita. b, b, c. d. e. f and g) were isolated from seven Korean

liquid-yogurts(A, B, C, D, E. F and G), and identification and tolerance-test to digestive fluids

were carried out. Isolate a from yogurt A and isolate e from yogurt E were identified as L. casei.

isolate b from yogurt B as L. acidophilus. isolate d from yogurt Das L. bulgaricus, isolate f from

yogurt F as L. helveticus, and isolate b’ from yogurt B, isolate ¢ from yogurt C and isolate g from

vogurt G as L. jugurti, respectively. Isolate f(L. helveticus) and c(L. jugurti) showed high tole-
rance to artificial gastric juice but didn't to bile acid. Isolate b(L. acidophilxs), a(L. casei), and e

(L. cdset) showed high tolerance to both artificial gastric juice and bile acid, but

isolate d (L.

bulgaricus), W(L. jugurti) and g(L. jugurti) did not.
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Table 1. Number of lactic acid bacteria per ml
of Korean liquid-yogurts

Samples Viable cells(x107)
A 17.0
B 8.2
C 29.0
D 4.0
E 85.0
F 8.6
G 33.0
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Fig. 1. Survival of Lactoebacilli isolated from r-
Korean liquid-yogurts in artificial gastric juice

of pH 3.0

-~ O —: Isolate a -— @ — : Isolate b
--Q---: Isolate b’ ---@--- : Isolate c
-—0g-—: Isolated -— m-— : Isolate e
-~ 3---: Isolate f --m---: Isolate g

Isolate a, b, b, c. d, e. fand g are the same as in
Table 2.
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Table 2. Properties of Lactobacilli isolated from Korean liquid-yogurts

oducts A B C D E F G
Isolates
Items a b b c d e f g
Colony type S R R R S R R
Gram stain + + + + + +
Morphlogy SR R LR LR LR SR LR LR
Presence of granuls - — - - S - — _
Catalase test — — - — — _ -
Growth at 15C + — — - - + — _
Growth at 45C - + + - + — + +
NH? from arginine — - — — — — — _
Fermentation type Homoe  Homo Homo Homo Homo Homo Homo Homo
Lactic acid %
. . . 1.35 1.93 2.67 2.92 1.36 1.11 2.76 2.86
in skim milk
Mannitol + — - - - + _ —
. |[Salicin + + — - — + — _
-
= |Sucrose + + - - - + _ _
l-% Cellobiose + + - - - + _ _
';:'; Galactose + + + - - + + 4
g Maltose + + - - - + “t —
= ISorbitol + - - _ " _
Trehalose + + - - + — _
Identified as ‘o~ = R =
“ra S w o N . ‘a ~
D = X = x [N > =
% 83 & <= S
£ &z 3 2 g ¥ g
3 3 ~ ~ ~J ~ ~3

R :rGugh colony, S:smooth colony, LR:long rod

MR :middle rod, SR:short rob, +:positive, —.negative
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Fig. 2 Tolerance of Lactobacilli isolated from
Korean liquid-yogurts to oxgall powder

Cc— :Isolatea —®-— :Isolateb

-0--- : Isolate ¥ ---@--- : Isolate ¢
~o-— : Isolated -—®-- : Isolate e
--3- : Isolate f --@---: Isolate g

Isolate a, b, b, ¢, d, e, f and g are the same as
in Table 2.
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