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Application of Preservative Lactic Acid Bacteria in Stirred Yoghurt
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Abstract: Six preservative lactic acid bacteria were tested for their influence on acid-producing ability of the starter in yoghurt
fermentation. Effects of preservative lactic acid bacteria on sensory quality of stirred yoghurt a 4 ‘C after 24 h storage, thorner in storage process
and inhibition of yeasts and moulds were investigated. The results showed that the selection of six test preservative lactic acid bacteria (RP80,
RP81, RP82, YM-C, GP100 and GP101) did not affect the acid yield ability of the stater. Preservative bacteria RP82 showed the highest score
in sensory evaluation. In addition, the thorner change trend of RP82 was consistent with control group in storage process. The yogurt added with
RP82 showed no bad taste. Allthe tested preservative lactic acid bacteria exhibited inhibitory effect on yeasts and molds under the experiment
conditions. Compared with ather strains, RP80 exhibited better inhibitory effect onyeasts and YM-C exhibited better inhibitory effect on molds

under the experiment conditions.
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Table 1 Strains and dosage of preservative lactic acid bacteria
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Table 2 Strains addition in the control group.andthe test group
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Table 3 Standard of sensory evaluation

| AR A i
iR OIS WM, 39 RHEH Y ELFNE 20
FEH8 B REAR 3 it A BT ARG 30

o & WIRE I, Roo ., BRAHE P 30

Rk Bk A URAR . E R TAH BRI Aok, Rk 20

1.3.8 HHESG T
RIGEHRLL xas Fon (n=3), KH SPSS 17.0 &
() ANOVA HEAT 5 35 M LI (p<0.05).

2 HEREHMH

1770



DR EmBHE Modern Food Science and Technology

2012, Vol.28, No.12

2.1 RS IE

EHPSE 3.06%, MENiSE 3.65%, JEETLIH
A5 B 8.28%
2.2 RAEE LR T TR FLOR B R b =R IR

- YE.L¥12 YE-LS124RPB0 YE-LRIZ-RP3I
SO0 -~ YELS124RPR2 " YE1S124YML —&— YE-LR12+GP100

25,00 -~ YELBI2:GPIO|

70.00 +

65.00

6000

RRHE /

55.00
50,00
45.00 -

40.00 + - :
30 3.5 4.8 45 50 5.5

SLEEnEM b
B 1 JREFBRE LI LB 2 BRI

Fig.1 Effect of lactic acid bacteria on acidity in the process of

fermentation
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Table 4 Acidity and viscosity of stirred yoghurt by added different preservative lactic acid bacteria
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Table 5 Results of sensory evaluation
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Fig.2 Effect of lactic acid bacteria on acidity in the process of

storage
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Table 6 Inhibitory effect of lactic acid bacteria on yeast at the storage temperature 25 C
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Table 7 Inhibitory effect of lactic acid bacteriaon mould at the

storage temperature 25 C
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