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Separatingand ldentifyingBacterial Strains of Fermented Bean Curd

of Strong Odour and Research on Ferment Technology

GUO Hua, LIAO Xing-hua, ZHOU Jian-ping, LUO Hai-bo
(College of Food Science and Technology, Hunan Agricutural University, Changsha 410128, China)

Abstract By separating bacteria from the steep juice of fermented bean curd of strong odour(FBCSO), two bacterial species

have acquired. They were classified into Coccus and Bacil lus according to the morphology, and tentatively determined as

Neisseriaand Bacillus circulans by means of separate, purificationand identification. Based on the traditional craft process
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technology of FBCSO, this paper has studied the factors that affect the flavor of FBCSO. These factors are bacterial species,

fermented time, inoculating amount, cultivate temperature and carbon source. The optimum fermented parameters have then

beenacquired. Namely, the ratio of the Bacil lus circulans toNeisseria in the steep liquidwas 1:2, the inoculating amount 4%, the

additive amount of rice flour and table salt 1% and 0.5%, respectively, the optimum temperature 30°C and the cultural time 4~

5 days. Under these conditions the FBCSO has shown good flavor and quality.
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