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(57) Abstract: A Lactococcus lactis strain and use thereof, belonging to the field of food biotechnology. A separated strain is named
as Lactococcus lactis WH101. The ODggg value at pH 4.5 reaches 0.527 and increases, as compared to that before mutagenesis, by
4.5 times; and after being stressed in lactic acid at pH 4 for 3 h, the survival rate is 22.4 times more than that of the strain before
mutagenesis under same treatment conditions. After being stressed with 15% ethanol for 4 h, 15% NacCl for 6 h and Immol/L H,O, for
3 h respectively, the survival rates are 5.2, 2.0 and 1.9 times more than those of the original strain under the same treatment conditions
respectively. The Lactococcus lactis strain has a higher tolerance to acid stress, to ethanol stress, to osmotic stress and to oxygen stress,
and has great application value in the fields of food, fermentation and the like.
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