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Aptness for the Preparation of Liquid Yogurt by
Lactobacilli isolated from Korean Liquid Yogurts
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Abstract

In order to evaluate the aptness for the preparation of liquid-yogurt, microbiological prop-
erties of 8 Lactobacilli isolated from 7 Korean liquid-yogurts were investigated. To accelerate
acid-producing ability inskimmilk. L. bulgaricus D, L. casei A and L. casei E need to supply with
glucose. and L. Casei A and L. casei E also need milk-protein hydrolyzate, but L. jugurti B, L.
Jugurti C, L. jugurti G, L. helveticus F and L. acidophilus B did not need those supplements. In
cultivation in skimmilk supplemented with glucose. L. jugurti B, L. jugurti C, L. jugurti G. L.
helveticus F and L. bulgaricus D showed rapidity in acid development and weakness in cell
viability, but L. acidophilus B, L. casei A and L. casei E showed slowness in acid development
and highness in cell viability. Liquid-yogurts made by L. casei A or L. casei E had no sedimenta-
tion during storage but those made by L. jugurti B. L. jugurti C, L. jugurti G, L. helveticus F. L.
bulgaricus D. or L. acidophilus B had much sedimentation. In sensory evaluation, Liquid-yogurts
made by L. casei A or L. case/ E had good response but those made by L. jugurti B. L. jugurti
C. L. jugurti G, L. helveticus F, L. bulgaricus D or L. acidophilis B did not. Among 8 Lactobacilli
examined, L. casei A and L. casei E were thought to have more suitable properties for the

preparation of liquid-yogurt though they required a long period of cultivation.
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Fig.2 Time course of acid production by different

‘Lactobacilli isolated from Korean liquid-yogurts

during cultivation in skim milk and in supple-
mented skim milk at 37°C
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Fig.3 Viable cell changes of various Lactobacilli
isolated from Korean liquid-yogurts during culti-
vation in skim milk supplemented with 3 9 glu-
cose at 37°C
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Table 1. Physico-chemical properties of fermented milks made by various lactic acid bacteria isolated from

Korean liquid yogurts

Samples
1 2 3 4 5 6 7 8
Items
Bacterial starter ™~ 2 o ~ &~ 15 ™~ .g._h S
> o =R - x- ] iy e aOF
A S S T T T
- w® 3 3 oR - Y =
Incubation time (hr) 144 72 15 18 15 132 19 15
Titrable acidity 1.80 1.80 1.80 1.80 1.80 1.80 1.80 1.80
(lactic acid %)
Viable cell (X108/ml) 8.7 5.5 13.0 12.0 8.0 13.0 13.0 10.0
TCA-sol. peptide 3.0 4.7 4.6 14 5.1 29 44 4.7
(Casein mg/ml)
Amino acid 1.2 13 14 14 16 1.2 14 1.4
(Glycine mg/md
pH 3.54 3.53 3.55 3.53 3.55 3.55 3.54 3.53
Milk solids(%) 10.0 10.0 10.0 10.0 10.0 10.0 10.0 10.0
Slime production* — - - - — - — —
Presence of
off flavor * - + +++ - +++ - ++ ++
* —;None, +:Slight, + +;Moderate, + + + ;Intense.
v,
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Fig.4 Comparison of storage stability of liquid
yogurts made by different Lactobacilli isolated
from Korean liquid-yogurts
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Table 2. Sensory evaluation datas for 8 samples of liquid yogurts made by different bacterial starters

isolated from Korean liquid-yogurts

.amples‘

1 2
Judges

w

.

[*4)
-3
-3
[= ]

Total

w0 N U B W N e
BB N s W s W Loy
Lo WO o A W W W o N W
LN N W N W NN N = N
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Totals 38 32 22
3.8¢ 3.2 2.248
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j

Means**

DY N W oW W NN W W

!

25
2.58

22
21
23
21
25
20
23
24
20
23
18 39 26 22 222
1.84 3.9¢ 2.68 2.248 -

B NN N NN = NN
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W NN W N WY W W W
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5 Scales; Very poor=1, Poor =2, Indifferent =3, Good =4, Very good =5,

*Samples are the same as in Table 1

**Means labeled by the same letters are not significantly different at 5% level
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