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Abstract

Koumiss is a traditional dairy product fermented by microorganisms. In recent years, as under-
standing of the health value of mare milk, the special effects of mare milk and koumiss have been
gradually discovered, and the research and utilization of mare milk and koumiss have reached a
new level. In this article, a large number of domestic and foreign data were consulted. The domes-
tic and foreign research about koumiss starter microflora was analyzed. Microbial diversity in
koumiss from Russia, China, Kazakhstan and Mongolia was listed. The bacterial community of
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koumiss starter in China was explained. We reviewed the origin of koumiss on therapeutic effect
and the medical and health care function, as well as the medical and health care bacteria on car-
diovascular and cerebrovascular diseases and improving human immunity. The development
prospect of koumiss was prospected.
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FLRIME . W R AR RE, ABFE S I S de & B L LA, et HE TR 5 W b i i 2 Al B 2
B LR T ) T B YA OC[5]. [RIRE, FE ERHrsEhX, Sun AR, RS EERFE NHE
et L FUAT T, LA BN A AT R 2 i AR N 5 A B X AT (6] 5 BV A IRE N S
BURICH X 897 IR D W3R 1 5| 134T THE ot KIS 5| P FE 50 m T F 4 Mg, K&
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Table 1. Major microorganisms in koumiss from different regions

F* 1. FRMREBRS N EZ MBS EE

H X FLER A Lt
A. aceti, KI. lactis,
e Lb. bulgaricum, Sac. cartilaginosus,
S. thermophilus Micoderma yeasts
Lb. helveticus, KI. marxianus,
et Lb. casei, Kaz. unispora,
Lb. plantarum Sac. cerevisiae
Lb. bulgaricus, T. kefyr,
A e Lb. casei, T. sphaerica,
Lc. lactis Kaz. unispora
Lb. helveticus,
2k Lb. kefifiranofaciens, K. marxianus

Lc. lactis,
Leu. mesenteroides
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