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Abstract — When L. bulgaricus KFCC 35462 and S. uvarum KFCC 32021 were mixed cultured
in soymilk, gorwth of L. bulgaricus was stimulated with growth of S. uvarum little affected.
Cultured in soymilk singly, L. bulgaricus produced only 0.07% of acids. S. uvarum, cultured
singly, produced 0.40% of ethanol and 0.18% of acids. Mixed culture of both produced 0.27%
of acids and 0.42% of ethanol. Thus, 5. uvarum was not much affected in growth and ethanol
fermentation by L. bulgavicus, while L. buigaricus was stimulated by Sacch. uvarum in growth
but not 1n acid fermentation.
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Fig. 1. Changes of Acidity of Soymilk by Single and
Mixed Culture of L. hulgaricus and Sacch. uvarum.
A: dSingle culture of L. bulgaricus, ©): Single culture
of 5. wwearum, 1: Mixed culture of L. bulgaricus and
Sacch. uvarum
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Table 1. Effect of Sugars on Lactic Fermentation of Soymilk by Single and Mixed Cultures of L. bulgaricus

and Sacch. wvarum.

Titrable Acidity (%)
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L. bulgaricus 0.14 0.74 0.17 0.66 0.14 0.14 .14
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L. bulgaricus 0.32 0.74 (.36 (0.b2 0.54 0.34 0.39
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Fig. 3. Effect of Mixed Culture on Ethanol Content
of fermented Soymilk.

“v: Single culture of S. wwvarum, [1: Mixed culture of
S. wvarum and L. bulgaricus
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Fig. 4. Effect of Mixed Culture on Cell Number of
S uvarum in fermented Soywhey

: Single culture of S. uvarum, i): Mixed culture of
S. wvarum and L. bulgaricus
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Fig. 5. Changes of Sugar Content in Soymilk by L.
bulgar:cus.
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Fig. 6. Changes of Sugar Contents in Soymilk by Mi-
xed Culture of L. bulgaricus and Sacch. uvarum.
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Fig. 7. Changes of Sugar, Acidity, and Ethanol Conte-
nts in Soymilk fermented by L. bulgaricus.

>: Sugar, L: Ethanol and ~: Acidity
E —
B 0-8(‘; D”’_D . 0.‘4 g B 0.4 S
5 v =~ S
E:\ Nl

e ol il S

L = =
= 2| 2
5 N
04} a— b 0221028
5 g.--*“"A O 02"?«5 022
5 £l 3
% %\‘ =] 2
w Jr—-
= &5

S 0%-0-_,0

§] 8 16 24

Cultivation Time {(hr.)

Fig. 8. Changes of Sugar, Acidity, and Ethaneol Conte-
nts in Soymilk by §. wvarum.
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Fig. 9. Changes of Sugar, Acidity, and Ethanol Conte-
nts in Soymilk fermented by Mixed Culture of L. bulpa-
ricus and S. wvarum.
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