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ABSTRA-W

An investigation carried out to identify

tho micro-organisms present in milk-curd transe
portod to Colombo from different arcas of Sri-
Lanka revealed tho invariable prescence of |
streptococci, lactobacilli and yeast in all the
samples tosted. |

All bactaerial strains isolated waere

able to curdle milk in pure cultures with an
accompanying ohange in tho pH of the milk from
648 to chout 4e0s. The rates of acid production
and tho final pH reached by streptococoi and loote
obroilli were diffarent. Relative abundance of
streptococci and lactobooilli in curd also ohanjes
with tho maturation of tho curd indiocating the
hi_ her zeid tolerance of the lactobacilli.

Identification oxperiments done as

desoribed by . Rlisaboth Sharpe, revealed that
all bacterial strains belonzced to the zroup of

lpctic-acid-bacteria., Those identified were two
strains of Streptococcus lactis, four strains of

Thormobactoeria and two strains of Betabacteriae

then pure cultures of streptococod and

lactobacilli were inoculated into milk or into an
artificial medium of pH 6.8-7.0, the lactobacilli




showed a prolonged initial lag period whioh was

not observed with streptococoi, This and similar
observations led to the assumption that the
lactobacilli were relotively more acidophilio

compared to the streptococoi,

The two bactorial types differed .in

thoir preferred pH range and always oocourrad toge-
ther in commeroially available curds, The effici-
onoy of acid production in milk, by Stroptocogous

| laotis and the thermobacterial strain(B)} were
tested separately and in combination té investigate
whothoer there was a cumulative effect, However,
neither a stimulatory nor zn inhibitory effect on
cach othars rates of acid production was observed |

whon they were grown in combination,

The metheds of E,%, Beech ct.al. (4}
wore used in the identifiocation of yeasts present
in milk, These identifications were confirmed
with the help of the Food Research Institute,
¢olney Lane, Norwich, U,K. Strains identified

wero Candida parapsilosis and C, Krusei,

Nonc of the yeast strains grew in pure
culturcs in milk, other than when in combination
with bactoria., It seems to be that milk alone does
not provide a suitable medium for the growth of the

yeasts, Thae yeasts did not forment lactose and
perhaps thoy d opend on bacterial hydrolysis of



lactose or other compounds for theifr carbon source,

Howover, even in the absence of bacteria the yeast
strains were capable of growing in milk to some
extont if the pH of the milk was lowered.

The growth of yeasts together with a
Streptococcus lactis strain apparently had very
little effect on enhancing the growth of bacteria.
Housover, the growth of yeasts in combination with
the thermobaoteria apparently had a stimulating
effact on tho growth of the bacteria. This possibie
lity, however has to be investigated further.

The rates of alcohol production of the
yeasts isolated were studied using an Bubilliometer,.
Siznificant differences in the efficiency of alcohol
precduction by the different yeasts were observed,
An analysis of variance of the data confirmed that
a significant difference exists at locast betwecn some

of the types tested,

Dxperiments were carricd ocut to isolate

and identify as many as possible different flavour
compounds occurring in the milkecurds using curd
samples prepared with 3. lactis and thermobacteria,

Gas-liquid chromatographic analysis of

the flavour extracts showed that ethanol and ethyle
acotate were present in both oxtracts. Thin layer

chromatographic analysis revealed the presence of




butanal, propanonc and ethanal, and the absence of

methanal pentanal and butanone in the flavour oxtre
aots, It was also cbserved that some of the flavour
compounds differed quantitatively in extracts made
with Stroptococcus lactis and thermobacteria.

A consumer preference/difference test was
sarricd out with a taste-pansl using curds propared
by a Stroptococcus lactis strain and a thermobacte=
rizl strain, The taste-panel was of unanimous
opinion that thore was a diffarence between the ourd

sarplos, -

Houever, &s the normally available ourds
contain both baoteria and ycasts a Ranking test

was also conducted with tho tastoe-panel using curds
propared with difforent corbinations of the isolated
micro-organisms, The results indicated that the
toste-ponel preforred the laboratory-prepared curd,
using difforent combinations of the isolated mioroe
orzonisms to the commercially prepared curd, and
also that tho best ocurd sample was prepared by using
a sinzlo bootarial species vig, Streptocooous laotis,.
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