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Effect of Homogenizing Conditions on the Stability of Viable Lactobacillus

Drink Containing Two Proteins

ZENG Jian-xin, SI Wei-li, CHEN Yu-ying, ZHOU Xue-song
(Guangzhou Honsea Industry CO., Ltd, Guangzhou 510530, China)
Abstract: Effect of Homogenizing conditions on the stability of viable Lactobacillus drink with double proteins was studied in the paper.

The results showed that the highest stability of the product was achieved with the homogenizing temperature and pressure being of 65 ‘C and 25

MPa respectively.
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Table 1 Effect of homogenizing temperature on the product

stability
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Fig.1 Particle size distribution diagram of the product at
different homogenizing temperatures
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Table 2 Effect of homogenizing pressure on the product

stability
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15 20.3 1.83 4

20 17.7 1.7 2.5

25 16.9 1.61 1.5

30 15.3 1.65 2
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Fig.2 Particle size distribution diagram of the product under
different homogenizing pressures
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Table 3 Effect of homogenizing times on the product stability
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Fig.3 Particle size distribution diagram of the product with
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Table 4 Effect of two stage homogenization on the product

stability
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KA Z/mm
25 MPa 17.2 1.61 3
22 MPa+22 MPa 16 1.56 2
25 MPa+25 MPa 15.6 1.33 P
28 MPa+28 MPa 15.1 1.53 1
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Fig.4 Particle size distribution diagram of the product by two
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