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Introduction
- Fermented foods can offer improved microbial
safety and functional properties

Aim
To investigate how fermentation with Lactococcus lactis LL16 aftects

. : S the microbial safety of Lithuanian dried chanterelle mushrooms.
« Lactococcus lactis LL16 is an indigenous

probiotic strain obtained and isolated from

raw Lithuanian milk Methods
. Dried mushrooms are low in moisture, The chanterelles were handpicked, dried, homogenized, and
therefore we can improve their safety sterilized before use. For solid-state fermentation, the chanterelle

powder was mixed with sterilized water (ratio 1:2 w/w),
imnoculated with a 9.0 logl 0(CFU/mL bacterial concentration of
revitalized L. lactis LL16 (previously isolated from locally sourced
raw bovine milk, GenBank: JARHUBO000000000). Non-
fermented chanterelle mushroom powder served as the control.
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Conclusion
These findings demonstrate that fermentation with L. lactis

LL16, compared to the non-fermented control, effectively

improves the microbial safety of dried chanterelles.



