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Isolation and identification of Lactic acid bacteria from longevity elderly’ feces
and its application in fermented milk

DONG Yun', CUI Mengjun',SHAN Chunhui’, CAI Wenchao’, ZHANG Zhendong', GUO Zhuang'
(1. College of Food Science and Technology, Hu Bei University of Arts and Science, Xiangyang 441053, China;2. Food

College, Shihezi University, Shihezi 832003, China)

Abstract: In this study, 6 fecal samples of longevity elderly volunteers recruited from Xiangyang area were collected and used for the isola-
tion of lactic acid bacterial strains by culture method, and preliminary identification by 16S rDNA. The results indicated that 23 potential lac-
tic acid bacteria strains, were identified as Lactobacillus fermentum, L. mucosae, L. salivarius, L. garvieae, and Enterococcus feacium, respectively.
Meanwhile, L. salivarius and L. fermentum were domain lactic acid bacterial species in longevity elderly volunteers recruited from Xiangyang.
The product quality of fermented milk samples fermented by L. salivarius and L. fermentum were evaluated by electronic nose and electronic
tongue. The results also indicated that the product qualities fermented by two species with significant difference, and the product fermented
by L. salivarius with better product quality.
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