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A Technology on Continuous Production Acid Milk
by Immobilized Growing Cell

Shi Aohui
(Department of Microbiology Shandong University,Jinan 2501003

Abstract A method on continsus production acid milk by immobilizd production cells
was reported. Firstly, Lactobacilius bulgaricus and Streprococus cremoris were immobi-
lized , respectively then mixed and filled into a 1000ml continuous bioreactor. Under the
experiment condition of 42°C and pHA&.5, the rate of lactic acid products was

89mg/mi « h after 3 hours fermentation,

Key words Lactobacillus bulgaricus, Streptococcus cremoris, immobilized growing cells,

continucus fermentation
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