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Optimization of fermention condition for reducing B-lactoglobulin antigenicity
of milk by Lactobacillus fermentum RA3 with high protease activity

WU Ai-juan, SUN Jie, HUANG Ling, ZENG Zhi-dan, ZENG Xiao—qun*, PAN Dao-dong, WU Zhen
( Key Laboratory of Animal Protein Food Processing Technology of Zhejiang Province,
Ningbo University, Ningbo 315211, China )

Abstract: Bovine B-lactoglobulin (B-LG) is the major allergen in milk. To reduce its antigenicity, Lactobacillus
fermentum RA3 was isolated from Xinjiang mare’s milk with high protease activity and used to produce yogurt
in this experiment. The effects of inoculation amount, time, ripening time and temperature on antigenicity
reduction and the influence on sensory quality were examined in the current study. Then optimal fermentation
condition that produced greatest reduction in the beta-globulin antigenicity (75.2%), with the flavor of yogurt
remained, was found to be 7% inoculation, 18 h fermentation time, 39 fermentation temperature. Compared
with yogurt on the market, fermented yogurt has a significantly lower rate of total protein hydrolysis, higher rate
of allergic protein hydrolysis. The number of viable bacteria in the fermented yogurt is 4.56x10° cfu-mL" which
is about 8 times more than yogurt on the market. This lactobacillus has great application potential in the yogurt
fermentation industry.

Key words: lactic acid bacteria; protease; B-lactoglobulin; antigenicity; fermention condition



