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Abstract In order to ncrease conjugated lnokic acd (CIA)
concentraton in £mentaton mik skm mik added
Inoke acd (IA) was fmentked by lactobacilus
acdophius after chemical mutaton and the CLA
bmaton condions were optmized using three
ficors quadre onthogonal wuatabt desgn The
optinum condibns were ®eacton temperaure 37C,
pH5.5 and mcubaton tine 28h. Under the optinum
cond itons the yeld o f{CLA was 33.4% .
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