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A Study of Using Locally Isolated Strains of 
Lactic Acid Bacteria for Yogurt Processing 

  

Abou  Younes, A.(1) ; Abou-Ghorrah,S.(2)  

and Slik, S.(3)  

ABSTRACT 
This investigation was carried out at Damascus University-Faculty  of 

Agriculture, laboratory of Food Sciences, aiming to produce yogurt using 
strains of Lactic acid bacteria, isolated from local dairy products. These 
bacteria were identified using API System and PCR techniques. The final goal 
was to enhance and unify the quality of locally produced yogurt according to 
the local consumer preference.  

Six starters were formed from different strains of Lb. bulgaricus, Lb. lactis 
and Lb. paracasei. Hansen-Denmark starter which used traditionally in yogurt 
factories was used as a reference. Sensory evaluation was conducted for: taste, 
oder, consistency, and overall acceptance of product.  

Results showed no difference between strains used from the same type. The 
use of Lb.lactis  and S. thermophilus starters were more suitable for the local 
consumer in comparison to starters from Lb.bulgaricus and S. thermophilus. 
Using starters of Lb.paracasei and S. thermophilus were not preferable by 
panelists to produce laben.  

Key Words: Lactic acid bacteria, Starter, Yogurt, Microbiology, 
Technology  
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