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Isolation and Identification of the Lactic Acid Bacteria

from Fermented Meat
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(School of Food Science and Engineering, Shihezi University, Shihezi 832000, China)

Abstract: The method of isolation and identification lactic acid bacteria from fermented meat was
investigated. In this study, two kinds of L. delbruecki were isolated from fermented sausage,
sausage and ham. The method of isolation and identification of the preponderant microorganism
from fermented meat was proposed.

Key words: fermented meat; lactic acid bacteria; the technology of isolation and identification

1

’ ° 1.1
’ N 1.2

’ ’ 1.2.1 MRS MRS :

’ 10 g, 10 g, 5 g,K,HPO,2 g,
’ A 2 g, 5 g, 20 g, -80
[1]
° ’ 1 mL,MgSO, - 7H, O 0.5 g, MnSO, 0. 25 g,
:2005-07-02; :2005-10-08.

(1976-), , ,



3 N 117
1 000 mL,pH 6.2~6.4,121 C 20 min, 1.2.11 1 g, NaCl
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Fig. 5 Morphology of LAB
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