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ABSTRACT

The members of the genus leuconostoc are heterofermentative lactic acid bacteria and play an
important role in the dairy industry. The most important functions of this bacteria are their ability to
produce CO, and flavour compounds through lactose and citrate metabolisms. The gazogenesis ac-
tivity of these genus is responsible for the type of slits open formed in cheese curd .

The present study aimed to investigate the effect of some amino acids on gazogenesis activity.
Two strains of Leuconostoc mesenteroides subsp. dextranicum were isolated from raw cow milk of
Ain-Turk-region. - Oran - Algeria. The maximal speeds of lactate and CO, production after 1 hour
incubation at 30°C were 2.2 mM lactate/hr and 2.3 mM COy/hr, respectively with correlation coeffi-
cient of 0.94.

The amino acids valine, tryptophan, cysteine and phenylalanine exhibited the most efficient
stimulating effect on CO, production measured by Warburg apparatus. The gazogenesis activity of
the two isolated strains as percentage of gazogenesis activity of the standard strain L, were: 30.27%,
60.7%, 90.42% and 16.58% for the strain HB; and 0%, 0%, 22.85%, 21.32% for the strain HB, for
valine, tryptophan, cysteine and phenylalanine, respectively.



