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Novel Propionibacterium Strain and
its Application to Fermented Milk

Makoto Kawakami, Shin-ichi Kono,
Kaichiro Yamada and Osamu Watanabe

A novel Propionibacterium strain was isolated from raw
milk and other dairy products in Hokkaido, Japan. Using
lactic acid as the carbon source, this isolated strain showed
rapid growth. The viable cell count of Bifidobacterium was
greater by co-culture with this strain than with Bifidobacterium
alone. The acidity of the fermented milk from which this
strain was cultured was low and its flavor was weak. How-
ever, the flavor of yogurt was improved by culturing it with a
commercial dairy lactic acid bacterium.
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