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Seeing a feature program about lactic acid bacteria on TV, we learned that it works for our body in
many ways and became interested in it. Then, we found two contradicting opinions on the Internet.
One says, “Lactic acid bacteria can survive in one’s bowel,” and the other says, “Lactic acid bacteria
cannot survive in one’s bowel.” We didn’t know which one we should believe, so we decided to
research on lactic acid bacteria focusing on the two conflicting views.

First, we took lactic acid bacteria from food containing and mixed into milk to make yogurt from it.
Then happily, we succeeded in producing ‘kimchi yogurt.’

Next, we did an experiment about temperature and pH to see which environment for lactic acid
bacteria is best. In this experiment, we examined the influence of these conditions on lactic acid
bacteria by observing the number of the colonies that propagated in each environment. Separating the
experiment into temperatures of 10°C, 26°C, 38°C, we observed the changes. We found that in 38C,
lactic acid bacteria was the most active. That is to say, lactic acid bacteria propagated in the condition

most similar to one within the human body. Then, we set the experiment to 10°C, and found that no



lactic acid bacterium propagated. However, when we transformed the environment to 38°C, we
discovered the lactic acid bacteria had propagated after three days. Thus we concluded that lactic acid
bacteria doesn’t die but only stops their activity.

For this experiment on pH, we observed the lactic acid bacterium kept at 26°C in a natural
environment, an acidic environment, and a basic environment. However, the number of colonies
increased at a similar rate in each case. From this point, we anticipated that lactic acid bacterium
could reproduce in every case without any large differences. However, upon closer inspection of the
lactic acid bacterium, we noticed in this experiment we used lactic acid bacterium with spores which
can survive and reproduce in every environment. Moreover we searched the internet about animal
and vegetable lactic acid bacterium, and found that vegetable lactic acid bacterium showed
similarities to lactic acid bacterium with spores, and animal lactic acid bacterium had difficulty
surviving in an acid environment.

From these experiments, we have learned that each kind of lactic acid bacteria has different
characteristics. The thing we learned from this research was irreplaceable experience.
With a little

more time, we could have done the same experiments using vegetable and animal lactic acid bacteria.

Unfortunately, we could only do experiment using lactic acid bacteria that has spores.
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