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Parallel Study on ACEI Activity of Fermented Milk
Products by Different Probiotic Bacteria

Yang Zhenquan', Bian Hairong', Gu Ruixia', Wang Jiagi*, Li lemg

1¢Institute of Dairy Science and Technology. Yangzhou University, Yangzhou 225001, China)
2(New Hopc Dairy Holdings Limited, Chengdu 610100,China)

ABSTRACT In this study, we determined ACEI activity of milk products fermented by 6 L. delbrueckii sub-
sp. bulgaricus strains, 6 Str. thermopilus strains, 6 L. rhamnosus strains and 4 strains of Bifidobacterium
isolates as well as natural starter Kefir. The results showed that ACE inhibition activity in products varied a-
mong species and strains and were influenced by fermentation and storage conditions significantly. When fer-
mented milk products were stored in cold condition, ACE inhibition activity would gradually decrease at vari-
ous degrees which related to starter used. 1.b9 was found to have higher ACEI activity (60.0%) in 6h fer-
mented milk among 6 L. delbrueckii subsp. bulgaricus strains and decreased to 55. 72% and 49. 64% after
stored at 4°C for 24h and 48h, respectively. Stnh16 6h fermented milk had 52. 73% of ACEI activity, which
was significantly higher than other Sir. thermopilus strains, For 6 L. rhamnosus strains, highest ACEI ac-
tivity were found in 18h fermented products, in which, strains F, R26 and 1.V108 were 83.19%, 72.72%
and 69. 44 %, respectively, however, after stored at 4°C for 24h and 48h , LLV108 was 66.19% and 62,91%,
which was significantly higher than other strains. For Bi fidobacterium isolates and Kefir, H4 24 h fermen-
ted products have higher ACEI activity (46.55%) and for Kefir ACEI activity only arrived at 15. 23%. This
study offered the useful data for screening potential bacteria starter {or probiotic fermentation milk products.
Key words probiotic bacteria, [ermentation milk, ACEI activity
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