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Development of the medium for culturing of lactic acid bacteria using only

commercial foods and food additives Partl

" ow oo

Yuki Sawatari

For the preparation of starter culture of lactic acid bacteria to ferment plant foods, based on
MRS medium, I have developed FL medium-1 using only some commercial foods and a food
additive. The FL medium-1 contains sugar, Marmite (edible yeast extract), cereal vinegar, lemon
juice, tea drink and sodium carbonate. Lactobacillus plantarum subsp. plantarum NBRC 158917
grew up to 2.8 X 10° CFU/mL from 2.7x10” CFU/mL in the FL. medium-1for 24 h of cultivation.
When the culture of NBRC 158917 was stored at 5°C for 7 days, viable cells of 158917 was down
to 61% compare with before storage. Therefore, in the further studies, I will improve the FL
medium-1 to maintain viability of NBRC 158917 in culture stored at 5 °C.
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“TTLLTT KAFHNTFR) B CICHBIF 22BN 2 THdbv—~1 M. B
B )L =K AEBEMICSOIIV I VBT VEZILELVEY Y 2 — 2B L2,
RS IIREHEHOA 5 4 Y 80%& RV THELL 72, RETRHOIIBRE O 2 & Bk~
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