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Abstract:; The aim of the present study was to evaluate the technological properties of a probi-

otic strain Lactobacillus plantarum K25, isolated from Tibetan kefir. The results showed that

the strain displayed weak milk-coagulating activity, some proteolytic activity and strong auto-

lytic activity. The strain also showed a strong antimicrobial activity against Shigella, while no

inhibition was observed towards the commercial yogurt starters. Antibiotic susceptibility

test

found that the strain was sensitive to erythrocin. Among all the microbe inhibitory agents in

the test, only calcium propionate did not significantly affect the growth of the strain. Further-

more, the strain maintained high viability in fermented milk during storage, and it did

cause post-acidifying profile to fermented milk.
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