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Optimization of fermentation conditions of Streptococcus thermophilus
WHHOO03 by response surface methodology
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Hangzhou 310018, China)

ABSTRACT: Objective To optimize the fermentation conditions of Sreptococcus thermopiles WHHO003 so as to
improve the bacterial count. Methods The response values were determined by single factor experiment. The
conditions of fermentation temperature, pH value and inoculums size were optimized by response surface
methodology in order to confirm the optimal fermentation conditions. Results The influencing factors for the
bacterial counts of Sreptococcus thermopiles WHHO003 in the order were: fermentation pH value>inoculums
size>fermentation temperature, and the optimal fermentation conditions were as follows: pH 5.5, temperature 45 C
and inoculums size 4%. Under the optimized conditions, the bacterial count LG was up to 9.62. Conclusion The
established response surface model is feasible, which can reduce the cost of production.
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