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ABSTRACT
The purpose of this thesis was to isolate the lactic acid bacteria (LAB) of the special function and safety, and immobilize LAB pellets
in the carrier to increasing the utilization. Lactobacillus rhamnosus YQ-101 was isolated from soils, every kind of LAB products and
infant saliva collected. Lactobacillus rhamnosus YQ-101 (gram positive) was characterized from the morphological observation and
physiological characteristics. The microorganism was further identified according the description in Bergey’ s Mannual of
Determinative Bacteriology (identified by Food Industry Research and Development Institute). The optimal culture condition was
grown at 3700 . The induction period of L. rhamnosus YQ-101 is about 0-2 hours, and lag phase is 3~10 hours. The LAB cells
immobilized on chitosan can’ t grow, but on sodium alginate still have activity. After two weeks, the immobilized cells still have
activity.
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