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Abstract:

LactobaciUus helveticus ND-01 is a lactic acid bacteria isolated from Koumiss in Xinjiang. It can produce
higher inhibitory activity against ACE- [ and y-aminobutyric acid during the fermentation process. The

medium components for L. helveticus ND-01 were optimized by response surface methodology, which
contained lactose (25 g/L) , soy peptone ( 14.1 g/L) , yeast extract ( 14.1 g/L) , sodium acetate

( 15.3 g/L) , sodium citrate (6.5 g/L) , K2ZHPO4 (2.2 g/L) , MgS04- 7H20 (2 g/L) , MnS0O4- 5H20

(25 mg/L) , tween-80 ( 1 g/L) , L-cysteine (750 mg/L) , Vitamin B9 ( VB9 ) 20 mg/L. After
cultivation in optimization medium for 18h at 42°C, the viable count of L. helveticus ND-01 was 4.2 x
1078 cfu/mL, which was about 5 times higher than that in MRS (8.2 x 1077 cfu/mL) . Fermentation
conditions were optimized using this enrichment medium as the basal medium culture in the 5L
fermentor, the viable count of L. helveticus ND-01 reached 3.1 x 1079 cfu/mL. After centrifugal
separation of the cell form fermentation broth and freeze drying, a viable count of 2.5 x 10710 cfu/g
was obtained. After 90 days storage, survival rate of the freeze drying starter reached 81.20%.
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