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Study on Biglogical Fermentation of Whey and its Product
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(1, Sehool of Biological and Chemical Engineering, Zhejiang University of Science and Technology,
Hangzhou 310023,China; 2. Hangzhou Yanpai Dairy Co. , Ltd, Hangzhou 310008, China)

Abstract: Biological fermentation of whey for its product, which was biological drinks inocula-
ted biomasses of Lactobacillus bulgaricus and Streptoccus(1~2 : 1), was studied in this paper.
The optimum of whey fermentation was that; 42°C fermentation temperature, 3% inoculated bio-
masses, 75 °T fermentation terminal, and Mixed stabilization with PGA and CMC (1 : 3) for co-
operation increasing. The product character conform to standard of quality, including sense organ

standard, physical chemistry sfgnda_rd and microorganism inspection standard.
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