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Abstract

Inthisstudy in addition to produce probiatic products of milk
and yogurt containg Lactobacillus acidophilus and
Bifidobacterium bifidum in combination and separately, we
comtared them together.To the firs sample Lactobacillus
acidophilus had injected to the milk and to the second sample
Bifidobacterium bifidum and tired one L actobecillus acidophilus-
Bifidobacterium bifidum added jointly asastarter and thenthey put
into the 38 degreeincubation. When the pH idicesreached to 42
degree of Dournic, the product put in to the refrigerator. In the
second stage from the produced milk inthefirst sagethe probiotic
yogurt was made. And during theincubation and thebeinginthe
refrigerator, microbid activation was studied and counted directly.
Theresultswastha themicrobesarediveafter kegpingthemfor 20
days, and the action and movement of bacterials showed thet they
aredill diveand theamount of them in each gram unit was 1010
microbe, that was 3 1og more then the minimum amount whitest
needed. et.J.of |damic.Azad.Univ., Garmsar Branch. 5,1:47-51,
2009.

Keywords: Probiotic, Lactobacillus acidophilus,

Biphidobacterium biphidum.
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