Indigenous Fermented Milks from some Regions of Cameroon and Chad :
ANSA Production processes, Utilizations and Challenges.
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INTRODUCTION

Fermentation is a biotechnological process used all over the world since ancient times to produce indigenous fermented foods and alcoholic
beverages. The demand of traditional fermented foods by consumers iIs increased due to their numerous health benefits and important nutritional
values. Lactic acid bacteria (LABs) have been reported as the main actors of the fermentation process of indigenous fermented milks. During
fermentation, LABs including the genus Lactobacillus produce metabolites such as organic acids, bacteriocins, biosurfactants, etc., that have
antimicrobial activity, thus prolong the shelf life of foods (Mouafo et al., 2018a; 2018b; 2020, Fookao et al., 2022). The “researched” properties of
each fermented milk depend on the quality of raw materials, ingredients and the technological process used during its production. The aim of the
present study Is to establish after exploiting some published and experimental data : the technological processes, the utilizations, the potential
properties and some related challenges of indigenous fermented milks produced in some regions of Cameroon and Chad.

METHODOLOGY The production yields of BE/BS range from 2.1 to 4.2 g/L. The main
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(OST) on strain culture Cell free supernatants (CFS)) isolated from
Pendidam belong to the genus Lactobacillus.
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CONCLUSIONS

The BE/BS extracted from the CFS by bio-ethanol (bio-solvent) precipitation and produced by lactobacilli (GRAS status) isolated from Pendidam possess interesting
bioemulsifying properties that improve the stability of emulsions with substrates showing their potential applications in food industries and in maintaining human health.

REFERENCES

MOUAFO, T.H., MBAWALA, A., & NDJOUENKEU, R. Effect of Different Carbon Sources on Biosurfactants’ Production by Three Strains of Lactobacillus spp. Biomed Research International (2018a), 1-16.
https://doi.org/doi.org/10.1155/2018/5034783 Research.

MOUAFO T. H., MBAWALA A., TCHOUGANG M. H., NDJOUENKEU R. and SOMASHEKAR D. Application of response surface methodology to improve the production of antimicrobial biosurfactants by Lactobacillus paracasei
subsp. tolerans N2 using sugar cane molasses as substrate. Bioresources & Bioprocessing (2018b) 5 (48): 1-16. https://doi.org/10.1186/s40643-018-0234-4.

MOUAFO, H. T., MBAWALA, A., TANAJI, K., SOMASHEKAR, D., & NDJOUENKEU, R. Improvement of the shelf life of raw ground goat meat by using biosurfactants produced by lactobacilli strains as biopreservatives. LWT -
Food Science and Technology (2020), 133: 1-8, 110071. https://doi.org/10.1016/j.lwt.2020.110071

ARMELLE NEUYAMNE FOOKAO, AUGUSTIN MBAWALA, NADEGE DONKENG NGANOU, RICHARD MARCEL NGUIMBOU, HIPPOLYTE TENE MOUAFO. Improvement of the texture and dough stability of milk bread using
bioemulsifiers/biosurfactants produced by lactobacilli isolated from an indigenous fermented milk (pendidam). LWT- Food Science and Technology (2022) 163: 1-9. https://doi.org/10.1016/j.lwt.2022.113609



https://doi.org/10.1186/s40643-018-0234-4
https://doi.org/10.1016/j.lwt.2020.110071

