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An investi~ation carried out to identify

tIle micro-or~anisms present in milk-our trans-

ported to Colomboi'rom different arcns of Sri-

Lanka revealed the invtriable presence of
streptococci, lactobacilli Dnj yenst in all the

samples teste •

All actarial strains isolate wer-e

ble to ur 10 mil in pure cultures with an

ompanyin~chango in t ne pH of the mil ~'rom

6. to about 4. .0. The r'at es of ac f Jro uct.Lon

an the final pHroached by streptococci and lact-

obacilli oro ii'l.'erent. rtelative abundance of

stroptococci and lactObacilli in curd also chan~ s

ith tho maturation of the curd indioatin& tho

1 iti,hor acid tolorance of the Lac t.c aoilli.

! entifioation experiments one a

es rib by~. 1isa eth Sharpe,reve le that

all bacterial strains be.Lon J' to the ~roup of

La tic-a id-bacteria. Those -identified ere two

strains of Streptococcus lactis, four str~ins 01

hermo acteria and two stroins of Bet:lDacteria.

'tlhen pure ct lturos of streptoco Jci and

1a tobac~lli ware inoculated into milk or into an

artificial mcJiurn01 pH 6.8·7.0. the 1a tobacill'



eho d D prolon30d initial l~ period l11ioh ,'10.

not obsorved with streptooooci. This and similar
observations led to the assumption that the
Inc oba illi wore relatively more aoidophilio
compar to tho streptoooooi.

The t ~o b acticr-LaL typos differed in

th ir preforred pH ran e and al/~nys occurred to&e-
th r in oommeroially availabl curds. The ei'fici-
noy of ao:d production in milk, by Streptooooous
1 tis and the thcrmobact riol strc-in ( ) H r
t stod sepnrntely and in combination t inve ti.3ato
h thor thaI" ':~asa oumulative effect. HOVJ cr,

no::'thr o stimu atory nor on inhibitory eif at on
aoh othor r tea of acid production wae 0 sorv
ill n they ore o n in oom ination.

Th· methods of B •.". ch ct. ale (4)

w r used in tho identification of ycaat e pres nt
i .ilk. Thoso identifications were confirmed
with the help of the Food osonrch Institute,
o oy Lan 0 • Nor-"l1ch.U.:. trains identiZie

uer \.i::mdidnparnpsilosis on C. used ,
i ------ ••••••••••••••••••••••••••

one of the y ast strains rew in pt~e
ltures in milk, other than hen in combinati n

itl acteria. It seerns to be thnt milk alone does
not pro ide a auf.t abLo m Lum for the ~owth of' tho
y sts. T11 yersts did not ::'ermcnt1:1 tose an
p rh ps they depend n bacterial hydrolysis of



lactose or other compounds for thir carbon ..,ourco,

HottJ v r. even in tho absence of bacteria tho yeast

rains N rc ~apablo of uro in' in rral t orne

0):1; nt if tho pH of tho milk as 10' ere •

Tho . th of yeasts to ...•other with a

Stroptoooccus 10. tis strain apparontly had VeFj

little effect on onhancin the ~rodth of a to in..

, the ~ovJth of yeasts in comb Lnat.Lon ith

the tiler obacteria apparently had a stirnulatin ....

e~'foct on the jro' th of th bacteria. Thi po 5i i-

lity, hoxovor- has to be investi~atod further.

Tho rates or alcohol projuction of the yo'sts

1olate ore at . ied siny an Eu illiomotor. .:.>i i-

"1 ant iifer nces in th of£icioncy of 'lIe h01

pr 11. tion by the di ':'f ant yeasts were 0 orved ,

n nnalysis of vari.:mco of the dat s confirmed that

ienilicnnt diff ro' co o-ists at least bot~Qen sarno

of the types t.eat ed,

~oriments W 0 carri out to i olnt

id ntify as many as poaeIbLo diii'eron f'l:lVour

mpoundsoecurrine in the milk-ourds usin.::;curd

sampl e prepr r.ed ·lith S. lactis and t.her-mobact.cr-La ,

\.las-liquid ehrom to~r pIlie analysis f

th flavour xt.r-act.s show that ethanol and ethyl-

o t t were pr Gent in oth ext.r-act s , Thin layer

ell omato...•rDptlic analysis r-evca.Led the pro en 0 of



A consumer preferencejdiflerence test Was
carried out 1:1itha taste-panel using curds prepared
by a Streptococcus lactis strain and a thermobacte-
rial strain. The taste-panel WaS of unanimous
opinion that there Was a difference between the curd
samples.

butanal, propanone and ethanal, and the absence of
methanal pentanal and butanone in the flavour extr-
acts. It was also observed that some of the flavour
compounds differed quantitatively in extracts made
with StreEtococcus lactis and thermobacteria.

However, as the normally available ourds
contain both bacteria and yeasts a Ranking test
Was also conducted with the taste-panel usLng cur-ds

prepared with different combinations of the isolated
micro-organisms. The results indicated that the
taste-panel preferred the laboratory-prepared cL~d,
using different combinations of the isolated micro-
organisms to the commeroially prepared curd , and
also that the best curd sample was prepared by using
a single baoterial species viz. Streptococcus laotis.
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