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Fig. 1. Stability of aerobic Lactobacilli in commercial yogurts
during the storage at 4°C.
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Fig. 2. Stability of anaerobic Bifidobacteria in commercial yo-
gurts during the storage at 4°C.
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Fig. 3. Survival of aerobic Lactobacilli in commercial yogurts
after exposure to simulated gastric juice (pH 1.5) as a function of
treatment time.
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Fig. 4. Survival of anaerobic Bifidobacteria in commercial yo-
gurts after exposure to simulated gastric juice (pH 1.5) as a func-
tion of treatment time.
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Fig. 5. Dependence of survival of aerobic Lactobacilli in comm-
ercial yogurts on pH.
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Fig. 6. Dependence of survival of anaerobic Bifidobacteria in
commercial yogurts on pH.
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ABSTRACT : Stability and Gastric Acid Resistance of Lactobacilli and Bifidobacteria in Comm-

ercial Yogurts

Beom-Jin Lee*, Cui Jing-Hao, Ok-Sun Park, Juhn Soo Goh', Tae Seok Ahn’ and
Seung Yong Park’ (Department of Pharmaceutics, 'Department of Animal Products
Processing, ‘Department of Environmental Science, Kangwon National University,
Chuncheon 200-701, Korea *Department of Dairy Science, Yonam College of Animal
Husbandary and Horticulture, Chonan 333-800, Korea)

Stability and gastric acid resistance of Lactobacilli and Bifidobacteria in commercial yogurts were
investigated. It was noted that there was significant differences of stability and gastric acid resistance
among yogurts. The survival of Lactobacilli and Bifidobacteria in commercial yogurts decreased as a
function of time during storage and showed in the range of 10’-10" cfu/ml. The lower the pH was,
the lower survival of Lactobacillus and Bifidobacterium was observed. The survival of Lactobacilli
and Bifidobacteria in three yogurts appeared to be 10°-10° cfu/ml. In the case of yogurt containing Bi-
fidobacteria-loaded capsules, the gastric acid resistance of the Bifidobacteria was greatly enhanced
and the survival after treatment in a gastric juice for 120 min was over 10° cfu/ml.





