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Introduction
During food fermentation processes like cheese ripening, lactic acid bacteria (LAB) encounter long periods of nutrient limitation leading to
severe reduction in growth rate. Particular LAB survive these periods of slow growth while still contributing to flavour formation in the
fermented product. The aim of this study was to study the guantitative physiology and aroma formation capacity of Lactococcus lactis at near-
zero growth rates using retentostat cultivation.
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