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Screening Fine Fermentation Strains for Goat’ s Yogurt

WANG Pan', ZHANG Fuxin'', LUO Jun’, REN Juan', LI Jiang', MA Sai'
(1. College of Food Engineering and Nutritional Science, Shanxi Normal University, Xian 710062, China;
2. College of Animal Science and T echnology, Northwest A& F University, Yangling 712100, China)

Abstract: Screening fine fermentation strains in Lactobacillus bulgaricus and Sireptococcus
thermophilus for goat/ s yogurt. The fermentation characteristics of the four strains Lactobacillus
bulgaricus and four strains Sireptococcus thermophilus were studied during goat yoghurt
manufacture. The results showed that Lb-800 strain has higher producing acid rate, weaker
postacidification and abundant alive bacteria within four strains Lactobacillus bulgaricus. S+499
strain has higher producing acid rate, higher producing viscosity ability and abundant alive
bacteria within four strains Streptococcus thermophilus. The goats yoghurt has suitable acidity
and viscosity, no whey separates and the number of alive lactic acid bacteria more than 1x 10’
cfu/ mL, while the ratio of fine strains Lb-800 and S+499 is within 2. 1~ 1. 2.
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Fig.7 Water hdding capacity characteristics of four strains
Streptococcus thermop hilus in goats milk
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Fig.8 Lactococcuss volumns of four strains Streptococ-
cus thermophilus in goats milk
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