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ABSTRACT 2 O 1 7 2 5

The objectives of kefir fermentation by using lactic acid bacteria and
Saccharomyces cerevisiae as starter culture were : isolate and identify the lactic acid
bacteria from milk samples to species; to use as starter culture and study at optimum
condition for kefir fermentation; to study the storage time; and to use sensory evaluation
test. The results found that the number of isolated lactic acid bacteria were 8 isolates,
when identified to species were 3 strains; including Lc. /actis subsp. /actis from soy
milk sample, Lb. pentosus and Lb. fermentum from pasteurized milk sample .

The result of studied optimum condition for kefir fermentation show that used
Lb. pentosus together with S. cerevisiae as starter culture had good activity when the
research used milk and soy milk as raw material for fermentation, but the used of soy
milk as raw material had higher activity. The optimum condition for fermentation was
fermented with incubator, at the temperature of 37 degree celcius; fermentation period
for 12 hours; pH value was 4.5, degree of brix was 9; the percent of lactic acid was
1.046; and the cell numbers of lactic acid bacteria and yeast were 10° colony/mi. The
storage duration of kefir at temperature of 8 degree celcius for 7 days, the change of
degree of brix and percent of lactic acid were decreased, cell numbers of lactic acid

“bacteria and yeast were increased, the pH value was constant. The sensory evaluation
of soy milk kefir mixed 20 percent of apple juice, carrot juice, and grape juice found that
soy milk kefir mixed grape juice had highest mean of odor, test, and acceptance were

7.09 7.14 and 6.95 respectively.





