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Development of Shizuoka Cheese fermented with marine-derived
lactic acid bacteria

HAKAMATA Masatoshi, ASANUMA Toshimichi, MATSUNO Masayuki, HORIIKE Hayao,
KUBOTA Kaori and MATSUSHITA Masaaki

In recent years, food development using local microorganisms has been actively carried out. In this
study, we selected strains suitable for cheese production from lactic acid bacteria isolated from Suruga Bay,
Shizuoka Prefecture, and worked on the development of Shizuoka cheese using prefectural milk and lactic
acid bacteria derived from the prefecture's ocean.

43 non-gas-producing strains were selected from 70 strains of lactic acid bacteria derived from Suruga
Bay. From there, 13 strains with high lactose degradability were selected, and a further 4 strains with good
milk coagulability were selected from those. Using these 4 strains, an acid-coagulation-type cheese was
experimentally produced at the Ushizuma Cheese Factory (in Shizuoka City), and Lactococcus lactis Inl7
derived from whitebait was determined as a strain suitable for cheese production. It was found that the cheese
produced as a trial using the selected lactic acid bacterium contains a large amount of diacetyl, which is
known as a metabolic component of lactic acid bacteria and constitutes the aroma of butter. A joint research

company carried out repeated trial production and commercialized the cheese as Shizuoka Cheese.
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