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Isolation, Screening and Fermentation Performance of Exopolysaccharide-producing
Streptococcus thermophilus from Tibetan Kefir
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Abstract: In this study, 9 strains, KCi, KC2, KCs, KCs, KC7, KCis, KCis, KC17 and KCz2 , were isolated and screened out
from Tibetan kefir. All of the strains were identified as Streptococcus thermophilus. KC:, KCz, KCs and KC17 were found to be
capable of producing exopolysaccharides, while KCs, KC7, KCis, KC1s and KC22 had no such ability. The exopolysaccharide-
producing strains presented better fermentation performance and fermented milks obtained with each of them had higher
viscosity and adhesiveness when compared to the non-exopolysaccharide-producing strains, thus further demonstrating that

exopolysaccharides from Streptococcus thermophilus can provide fermented milk with excellent texture.
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Table 1 Criteria for sensory evaluation of fermented milk
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Table 2 Identification results of nine strains by API
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Table 3 Exopolysaccharide production by nine strains
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Table 4 Fermentation performance of nine strains
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Table 5 Viscosity and adhesiveness of fermented milks obtained with
nine strains
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