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A Lactobacillus Thermophilus Selected and Apply in Improving
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ABSTRACT A lactobacillus thermophilus was isolated from corn steep liquid of starch workshop. The effect
of this strain on soak time of maize during starch production was investigated. The results suggested that this
strain can grow well under the industrial soak conditions of maize. Interestin‘gly, this strain can reduce the
soak time from 20 h to 14 h with inoculum size of 10%; this strain can also suppress other microorganisms by
lowering pH, indicating that it is not necessary to use SO, , which is harmful to environment, during maize
soak.
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