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In this study survivability of probiotigsLactobacilus acidophilysLactobacilus rhamnosusind
Bifidobacterium bifidumwas assessed in simulated gastrointestinal tiidw. count of probiotic
bacteria was done in simulated gastric conditignt$ 1.5 and 2.5) at different incubation times (30,
60, 90 and 120 min) at 37°Gitial number of live bacteria was 3 x *ifer ml. After incubation in
the simulated gastric model (60 min), stomach austeere transferred to simulated intestinal model
(pH 7.25) and incubated for mentioned times andrtiimber of viable bacteria was enumerated.
Statistical analysis revealed a highly significalifference between the probiotic bacteria, d&d
bifidum showed higher survivability compared to acidophilusand L. rhamnosusin simulated
gastric and intestinal model. The count of probittacteria was decreased during every half an hour
of incubation times in simulated gastric media. difference was noticed in declining rate of
probiotics in simulated intestinal media exceptha first 30 minute which number of bacteria was
higher in this periodB. bifidum showed better survivability in both pH of simulhtgastric
environments. After incubation in simulated inteatimodel (pH 7.25, 2hrs) number of survived cells
were 2.33 log cfu mt for B. bifidum,1 log cfu mL* for L.acidophilusand 0.65for L. rhamnosus
respectively.

Keywords: Lactobacillus acidophilud,actobacillus rhamnosus, Bifidobacterium bifiduimulated
gastric and intestinal model
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