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Abstract: Objective To isolate strains with high exopolysaccharides yield from traditional dairy products in
pastoral areas, and study the structure and efficacy of exopolysaccharides, so as to provide data and basis for
the feasibility of producing lactobacillus exopolysaccharides in the future. Methods Lactic acid bacteria were
isolated from traditional fermented milk from Inner Mongolia using spread plate technique. High-yield ex-
opolysaccharides-producing strains were screened by comparing the yield of exopolysaccharides of each
strain, and identified using biochemical tests and 16S rRNA sequencing. Then the elementary structure of
the exopolysaccharides was determined with ultraviolet spectroscopy and high performance liquid chromatog-
raphy. The moisturizing property of the exopolysaccharides was evaluated by testing their properties of
moisture absorption and moisture retention. Results Ninety strains were isolated in total and a strain with
high-yield of exopolysaccharides was selected. The strain was identified as Streptococcus thermophilus after-
wards. The exopolysaccharides it produced were mainly composed of mannose, glucose, galactose and arabi-
nose, with a molar ratio of 0. 25 ¢ 3. 10 ¢ 3. 70 ¢ 0. 10, and a molecular weight range from 1. 897 X 10° to
7. 257X10% Da. Meanwhile, the exopolysaccharides had good moisturizing performance, similar to that of
sodium hyaluronate. Conclusion Streptococcus thermophilus, a strain with high-yield exopolysaccharides-
producing ability screened in this study, is a probiotics and has wide application value
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