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Dynamic study on bacteriostatic action of fermented milk
of Tibetan linggu

YAN G Xi-juan ,FAN Ming-tao ,SHI Jurrling

(College of Food Science and Engineering, Northwest A & F University, Yangling, Shaanxi 712100, China)

Abstract : In order to understand the bacteriostatic action of fermented milk of Tibetan linggu ,the bac-
teriostatic action of fermented milk of Tibetan linggu in fermentation process was examined ,and its effec-
tive dose and the heat-ressting performance were also studied. The result indicated that the inhibitory
effect of the mycelium containing fermented milk was stronger than fermented milk without mycelium ,and
their bacteriostatic diametersare 13.1 18.0 mmand 12.5 16.0 mm ,respectively ;fermented milk hasthe
strongest bacteriostatic activity to Staphylococcus aureus, next is the EPEC ,and least res stance is sal mo-
nella;at the 21 h ,the bacteriostass activities of fermented milk on several kinds of pathogens reached the
higher level ;the bacteriostatic action of fermented milk with Tibetan linggu was reduced with the decrease
of itsconcentration ;heat-treatment is able to reduce bacteriostatic capability of fermented milk without my-
celium;but it has different reduced exent to bacteriostatic action of different bacterium ,and heat res stance
of active material of no myceliumfermented milk inhibited EPEC in earlier fermentation was preferable. No
mycelium fermented milk after fermentation 15 h by heating treatment had close bacteriostatic effect on
three pathogenic bacteria. The Tibetan linggu had a certain inhibitory effect on the growth of EPEC
Staphylococcus aureus Salmonella,it suitable for prevention and treatment of intestinal diseases.
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