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Abstract 1
Introduction:Tigernut is rich in dietary protein but it is underutilized because it is highly perishable. This study isolated strains of Lactic Acid Bacteria (LAB) from sorghum and commercial yoghurt. Their technological properties were studied to select the best strain(s) as starter culture for production of tiger nut yoghurt with a view to obtaining a relatively less expensive and nutritionally improved quality yoghurt.
Materials and Methods: Strains of LABwere isolated and identified from Ogi prepared under strict hygienic conditions and commercially sold yoghurt samples purchased in Ile-Ife. Standard biochemical, physicochemical and technological properties were used for the selection of best starters for yoghurt production. Production of antimicrobials by the organisms, bile salt tolerance and carbon assimilation tests, Exo-polysaccharide and enzymes production, production of biogenic amines and antagonistic activities of the starters against selected pathogens were some of the parameters used to screen the best starters.
Results:A total of forty seven LAB were isolated from the samples and identified as L.plantarum, L. acidophilus,L. fermentum, L. casei, L. pentosus, L. lactis and Streptococcus thermophilus. The technological properties showed L. plantarum,L. fermentum and L. lactis as the best starters showing high exopolysaccharide production. Diacetyl, hydrogen peroxide and lactic acidproduction ranged from 0.53gL-18.1g/L respectively. The optimum temperature and pH for starter selection were 30oC and 5.5. There was no production of biogenic amines.They also demonstrated antagonistic activities against known pathogens.
Conclusion: LAB isolated from fermented sorghum could be used as starters for improved tiger nut yoghurt production in milk and dairy industries.	
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