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The Development of Fresh Cheese with Lactobacillus Acidophilus
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Abstract: The survival of Lactobacillus acidophilus (KLDS-AD1) in the simulation gastrointestinal tract environment and the
physicochemical properties of the fresh cheese were studied during storage at 4°C. Four cheese-making trials were prepared, two supp lemented
with Laboratory strains (1#, 2#) and two with commercial culture (3#, 4#). Lactobacillus acidophilus was added in 2# and 4#. The results
showed that KLDS-AD1 in the two groups (2#, 4#) have a high vitality duringcheese storage and well tolerated in the simulated gastrointestinal
tract environment; The addition of KLDS-AD1 showed little adverse impact on the-quality of the cheese. The cheese with commercial culture
and KLDS-AD1 had the best texture and sensory quality, showing good prospeds for production and development. In addition, the texture of the
cheese made by the experimental culture showed difference in sensory quality with that by commercial culture.
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Table 1 The sensory evaluation standards for fresh cheese
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Table 2 The physico-chemical properties for fresh cheese
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Table 3 The changes of survival Lactobacillus acidophilus

during cheese storage
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Fig.1 The changes of pH andtitratable acidity of fresh cheese
during storage at 4°C
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Fig.2 The survival of Lactobacillus acidophilus in simulated

gastro-intestinal tract in the experimental group 2
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Fig.3 The survival of Lactobacillus acidophilusin simulated
gastro-intestinal tract in the experimental group 4
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Table 3 The results of texture evaluation-of the‘four cheese groups
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Table 4 The sensory scores of the four cheese groups
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