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Abstracts

Introduction: The development of probiotics has signaled an important advance in the food
industry. Selection for appropriate strain is an important task for production of probiotic dairy
products which is usually practiced by industrial companies. The aim of this study was to produce
the fermented and non-fermented probiotic smilk. using UHT(ultra- high temperature) and
pasteurized milks with three species of Lactobacillus including Lactobacillus casei, Lactobacillus
plantarum and Lactobacillus acidophilus. The number of viable bacteria and also the pH of
products were determined during 14 days storage at 4°C.

Materials and Methods: UHT and pasteurized milks were inoculated with one-day old cultures
of the individual lactic acid bacteria  of ‘Lactobacillus casei, Lactobacillus plantarum and
Lactobacillus acidophilus. Microbial.concentration at the time of inoculation for sweet and
fermented milk was 107 and 10* €FU/ml, respectively. The samples were incubated at 4°C and
37°C to obtain sweet and fermented probiotic milk products, respectively. The number of live
bacteria and pH of each product were recorded at different time intervals.

Results: All the lactic acid bacteria reached the cell densities of about 10’-10° CFU/ml in UHT
and pasteurized milks during 24 hours incubation at 37 °C. The pH of fermented UHT milk
decreased to 5.7 after 24 hours of incubation, while the pH of fermented pasteurized milk was
dropped to 4.5. After 10 hours of incubation, the viable lactic acid bacteria in fermented milks
reached to the 10°10’ CFU/ml and was transferred to the refrigerator for stability studies. After 2
days of storage at refrigerator, the pasteurized milk was coagulated and was eliminated from the
study, whereas during 14 days storage at refrigerator the pH of fermented UHT milk remained
constant and the number of individual lactic acid bacteria were increased slowly.

The number of viable bacteria in the sweet milk produced by UHT milk was increased by about 1
log during 14 days storage at 4°C, while the pH remained unchanged. The pH of the sweet
pasteurized milk dropped from 6.4 to 5 and the number of viable bacteria increased by 1 to 2 log.
Conclusion: Each of three species of Lactobacillus including Lactobacillus casei, Lactobacillus
plantarum and Lactobacillus acidophilus, were suitable for preparation of sweet and fermented
milk. Fermented probiotic milk prepared with UHT milk was stable during 14 days storage at 4°C.
Also the pH variation in the sweet probiotic milk prepared with UHT milk was less than
pasteurized milk. Sweet and fermented probiotic milk products containing sufficient amount of
lactic acid bacteria might be prepared by using UHT milk.

Keywords: Lactobacillus acidophilus, Lactobacillus casei, Lactobacillus plantarum, Milk,
Probiotic.
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