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A method o lactic acid bacteria counting in living lactic acid bacteria products

Zhang Hudi et d.
(Hedth and Anti-epidemic gation of Rongcheng city , Rongcheng Shandong 264300 ,China)

Abstract : Inorder to count lactic acid bacteria in living lactic acid bacteria products accurately , we subgitut-
ed the agrohic culture method adopted in present nationa standard in Chinawith G0, method ( renoving oxy-
gen from an airtight container by burning of cande) . In bacterid strain compari on experiments, the counting
result of lactic acid bacteria by G0, method was 8 times nore than that by aerobic culture method. In sanple
compari on experiments, the counting result of lactic acid bacteria by GO, method was 20 times nore than that
by aerobic culture method. The result suggesed that the GO, method better than aerobic culture method with
its anplicity , rgpidity and accuracy.
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