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A preliminary study of microbiological properties and applications of
Lactobacillus plantarum CCFM8661
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ABSTRACT: Objective To investigate microbiological properties of Lactobacillus plantarum CCFM8661.
Methods The influence of different environmental factors such as temperature, pH, salt, etc., on Lactobacil-
lus plantarum CCFM8661were discussed. Besides, the applications of Lactobacillus plantarum CCFM8661 for
fermented milk and fermented soymilk were explored. Results The results showed that, Lactobacillus plan-
tarum CCFM8661 was a mesophilic bacteria, its optimum growth temperature was 32 and optimum initial
growth pH was 6.5. In the condition of 32 in MRS liquid medium, the maximum viable cell concentration
reached 4.8x10° cfu/mL. The highest salt concentration which CCFM8661 could tolerate was 8.5% (w/w).
CCFM8661 could be used as a supplementary starter to fermented yogurt without inhibitory effects on yogurt
bacteria, while it showed no harmful effects to physical and chemical indicators and sensory and textural index
to the product. Conclusion Lactobacillus plantarum CCFM8661 grew and produced acid well in soymilk, so
it could be used as starter culture for the production of fermented soybean milk.
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Fig. 1 Effects of different incubation temperatures on the

growth of L. plantarum CCFM8661
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Fig. 2 Effects of different initial pHs on the growth of
L. plantarum CCFM8661
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Table 2 Technical, acidic and texture evaluations of
yogurt products with CCFM8661 added

CCFM8661+LB+ST LB+ST
(h) 3.840.2 3.5+0.3
pH 4.36+0.03 4.25+0.05
(%, ) 1.08+0.03 1.11+0.02
(%) 49.8+4.2 51.6+3.5
(Pa-s) 3768+262 37794325
(@ 0.124+0.009 0.138+0.006
0.475+0.006 0.518+0.004
@ -0.216+0.014 —0.224+0.008
90.5+6.4 92.245.6
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Fig. 6 The growth profile and acidity development of
L. plantarum CCFM8661 in soymilk
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Table 3 Evaluation on the fermented soymilk by
L. plantarum CCFM8661
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