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Abstract.

The results of isolation and identification of lactic

acid bacteria from Foremost yogurt were Lactobacillus casei AGI-1,

AGI-Z and AGI-3. AGI-1 had the highest specific growth rate and
overall lactic acid production rate which were 1.24 h. ' and 0,128

perecent./h respectively., Lactobacillus casei AGT-1 both free cells

and immobilized cells were used in baﬁch and continuous process
making yogurt. When free cells were used in continuous  process at
pH-stat. 5.6, 5.4 and 5.2 for 144 h pseudo-steady state was found.
The diluftion rate increased along with fermentation time. The
average dilution rates at pH-stat 5.6, 5.4, 5.2 wera- 1.27, 0,99 and
0.76 h™ ' respectively, Thé acidity OSSR the dilution rate
increased. Bacterial cells were found increased at beginning, then
stationary and finally decreased. It was found that 2 percent agar

was the most appropriate for whole cells immobilization. When

Lactobacillus casel AGI-1 entrapped in agar was used for continuous

yogurt product.ion at pH-stat 5.6 average dilution rate of 1.00 h '



was achieved, and the fermentat.ion process can be readily controlled
which was better than in a continuous yogurt production by using

free cells. The half-life of immobilized Lactobacillus casei AGI-1

was 32 h under semi-batch culture. Organcleptic test of finished
product from continuous making of yogurt by free cell was comparable

to the product obtained from bateh culture.
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