6:1 10L

42°C sh
10% 15
37.2g/L

3.6x10°cfu/mL

Abstract:In this study, it’s found that the optimum carbon
sources and nitrogen sources for L.bulgaricus were
lactose and beef extract respectively, the suitable
ratio of carbon/nitrogen sources was C:N=6:1.
The promoting effect of the optimum medium was
investigated in 10L jar-fermentor, it proved that
L.b obtained its maximum vyield at 8 hours and
viable counts reached 3.6 x10°%fu/mL in the
medium, which was as much as 1.5 times in
10% skim milk medium. At the same time, when
the concentration of salt reached 37.2g/L, it
would inhibit the growth of cells, so there is a
need to develop new technology to solve such
problem as soon as possible.

Key words:L.bulgaricus; batch—fermentation; growth—inhibiting
substance
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