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Studies onScreeningand Fermentation Characteristicby Streptococcus lactis
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Abstract: Nisin, aneffective, harmless and natural bio-preservative, isakind of polypeptide produced by Streptococcus lactis
and can protect the food being spoiled by G* bacteria. A strain named Streptococcus lactis P-99 was isolated from fresh milk and
its fermentation characteristicwas studied. Itwas found that the optimal pHand temperature for cel I growth and Nisinproduction
inM17 mediumwere 6.5 and 30 “C respectively, and that nisin productionwas increased by Mn* and inhibited strongly by Cu*.
The kinetics of cel I growth and nisin production during cul ture of the strainwas also explored.
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Abstract: This paper introduced the isolation and identification of microorganisms fromakind of Kombucha. There were five
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