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Screening of lactic acid bacteria with rennin activity and

its application in fresh cheese

SUN Jie'?, HUANG Ling'?, WU Ai-juan'?, ZENG Zhi-dan'?, ZENG Xiao-qun'*", PAN Dao-dong'?, WU Zhen'?
( 1.School of Marine Sciences, Ningbo University, Ningbo 315211, China; 2.Key Laboratory of Animal Protein Food Processing

Technology of Zhejiang Province, Ningbo University, Ningbo 315211, China )

Abstract: Three strains of lactic acid bacteria with high activity of rennin were screened from 20 lactobacillus

strains of traditional yoghurt in Xinjiang Province. The optional combination of the 3 strains with the highest
rennin activity was subsequently used to prepare fresh cheese. The effects of inoculum concentration,
fermentation time and ripening time on sensory evaluation were detected through single factor experiments and

response surface experiment. The results showed that RCs had the best curd effect. The optimal fermentation

processes were 5% inoculums concentration, 14.5 h of fermentation at 38

and 60 min of ripening at 4 . The

fresh cheese fermented in this condition had good curd effect, uniform color, rich aroma of milk and delicate

taste. This study suggests that rennet originated from lactic acid bacteria instead of rennet powder enabled to

produce fresh cheese.

Key words: lactic acid bacteria; rennet; screen; fresh cheese; fermentation process



