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Abstract

Thisresearch wasdoneto sudy L actobecillusacidophilusand
Bifidobacteriuom bifidum in soy milk and soy milk had been
produced separatdy and in combination. Inthefirst sage, we used
sample soy milk, and for the this, we used Lactobecillus
acidophilus. To the second sample of soy milk, Bifidobacterium
bifidum and to the third sample at the same time L actobacillus
acidophilusand Bifidobacteriumbifidumasthesarter added tothe
samples. Resulted changesin injected soy milk wereregistered
congdering acidity indexes and biological ability of probiotic
bacteria in 2-hour and 3-day time interva respectively in
incubation. Lactobecillus acidophilusreach 42 degree of dormice
sooner than L actobecillus acidophilus - Bifidobacterium bifidum
and theresulted soy milk wasrancidity. Thenweused Theflavored
soy milk (with meon flavor) with lower pH indicesused for one
liter. This study showed that soy milk with Lactobacilus
acidophilus and then sample whit Lactobacillus acidophilus -
Bifidobacterium bifidum need thelesstimefor reech to 42 degree
Dournicacidity of samplewith Bifidobacteriumbiphidiumandthe
produced soy milk with Bifidobacterium biphidium has better
flavor than another one. The productions had not suitableflavor.
Andtheproductionwhit flavored soy milk (withmelonflavor) was
better than smple soy milk inflavor. et.J.of Idamic.Azad.Univ.,
Garmsar Branch. 5,2:99-103,2009- 2010.

Keywords: Probiotic, Soy milk, Lactobacillus
acidophilus, Biphidobacterium biphidum.
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