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Chemical De-stressing Effect on High-density Fermentation
of Lactobacillus acidophilus

Li Dan, Zhao Xinhuai

(Key Laboratory of Dairy Science of Ministry of Education, Northeast Agricultural University, Harbin 150030, China)
ABSTRACT In order to increase the number of living bacterium, the proper alkali or alkali salt was added to
ferment liquid to eliminate stressing effect of organic acid on Lactobacillus acidophilds. The results showed
that citrate sodium added to ferment liquid could" decrease the stressing effect and enhance density of
Lactobacillus acidophilus during fermentation.

Key words Lactobacillus acidophilus, high density culture, destressing
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