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Isolation of Furano Original Lactic Acid Bacterium for Ripened

Cheese Production

Daisuke Yasokawa and Hiroyuki Kobayashi®

To develop a new type of semi-hard or hard cheese, we isolated 47 lactic acid bacteria (LAB) from regional

raw milk in the Furano area, as well as matured cheese. By comparing proteolytic activity, one lactic acid

bacterium, Lactobacillus paracasei strain #321, was isolated from a matured, semi-hard cheese. The semi-hard

cheese was experimentally produced using strain #321 as an adjunct LAB. After 2 months of maturation, the

free amino acid content of the test cheese, with strain #321, was higher than that of the control cheese, which

did not have strain #321 as an adjunct.
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