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Isolation and Screening of Exopolysaccharide-Producing Lactococci
and Their Application in Mozzarella Cheese

LU Bing''?, Yang Zhen-nai*', ZHANG Xue', Kong Bao-hua’
(1. Center of Agro-Food Technology, Northeast Agricultural Research Center of China (Jilin Academy of Agricul-
tural Sciences) , Changchun 130124, China; 2. College of Food Science, Northeast Agricultural University, Harbin
150030, China)

Abstract: Total 116 gram-positive and catalase-negative lactococci were isolated from the
traditional fermented foods in the Northeast of China including soybean paste, pepper sauce, and
sweetened garlic. Among of them, two strains, named LJ35 and LJ51 with stable and higher
exopolysaccharide (EPS) production were identified to be L. lactis subsp. lactis and L. lactis
subsp. cremoris, respectively. It was detected that 62. 19 mg/L and 74. 24 mg/L EPS was
production by strain LJ35 and LJ51, respectively. When strains LJ35 and LJ51 were used to
make Mozzarella cheese, it was found that the moisture retention, the melting property, and the
texture properties of cheese were improved.
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Tab.1 EPS yield of eight strains of lactococcus

B B EPS/(mg/L)
LJo3 39.42
LJ19 56. 23
LJ28 45. 74
LJ35 62. 19
LJ51 74. 24
Djo4 48. 18
DJo6 41. 53
DJ24 53. 68
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Tab.2 Identification of LJ35 and LJ51
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Tab,3 Effect of strain LJ35 and LJ51 on the moisture con-

tent of Mozzarella cheese

BPEH
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L+ + [+ |+

I+ + 1
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KAEESE/ Y% LI35 TERARKE LI5S1 TEGEKE
0 48.2° 48.2°
1 49.1° 49.3°
2 50. 3° 51, 4¢
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Fig. 1 Effect of strain LJ35 and LJ51 on the melt abili-

ty of Mozzarella cheese
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Fig. 2 Effect of strain LJ35 and LJ51 on hardness, co-
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