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Studying on survival Lactobacillus acidophilus and
Bifidobacterium bifidum microbes and count them in
probiotical milk and yoghurt
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Abstract

In this stuidy in adkdition to produce probiotic products of milk
and yogurt containg Laciobadlus acdophius and
Bifidobacterium bifidum in combination and separately, vwe
comtared them fogether.To the first sample Lactobaciius
acidophilus had injected to the mikk and o the second  sample
Bifidobadcterium bifidurm and tred one Ladiobadlus acdophilus —
Bifidobacterium bifilum added pointly a5 a starter and then they put
into the 38 degree incubation. VWhen the pH idices readied b 42
degree of Doumic, the product put in to the refigerator. In the
second stage from the produced mik in the first stage the: probiotic
yogurtwas made. And duning the incubation and the beng in the
refrigerator, microbial acivation was studied and counted directly.
The resuls was that the micrabes are alive afer keeping hemfor 20
days, and the adion and moverment of baciena’s showed that they
are il aive and the amount of them i each gram untwas 1010
microbe, that was 3 log more then the minimum amount whitest
needked. et J.of Islamic.Azad.Univ., Garmsar Branch. 5,1:47-51,
2009.

Keywords: Probiotic, Lactobacillus acidophilus,
LBiphidobacteﬁum biphidum.
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