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ivity «(@,,) on the storage stability of Lactobacillus casei LC-134 (LC-134)

Abstract: The effects of moisture content and
lyophilized powder were studied. LC-134 lyophilized powders with different moisture contents and a,, values were stored at -18 “C for 12
months and at 25 “C for six months, respectively. Viable cell count variation of the powders were measured regularly, and the influence of

polydextrose concentration in the lyoprotectant on the\moisture content and a,, of the powders was explored. The results showed that during 12

months of storage at -18 ‘C, n

content of less than.(5.14+0.06

months of storage if the moisture cont

reduce the

signiﬁc{

ignificant decrease was found in the viable cell counts of the LC-134 lyophilized powders with a moisture
/g or an a,, value of less than 0.31+0.01. However, the viable cell count was stable at 25 ‘C during six
as less than (3.06£0.05)x107 g/g or a,, was less than 0.25£0.01. The addition of polydextrose could
val‘of LC-134 lyophilized powders with the same moisture content. Moreover, the higher the moisture content, the more
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Fig.1 Effect of moisture content on the stability of viable cell
counts of LC-134 lyophilized powders stored at -18 'C
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Fig.2 Effect of moisture content on the stability of viable cell

counts of LC-134 lyophilized powders stored at 25 'C
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Table 1 Moisture and’K values of LC-134 lyophilized powders
K& E/(x107g/g) R%j5¢ kos

C R%s ¢
3.06+0.05 (@6 R0651 0120400200 0912
4.3940:05 -0.022:0.01 0.952 -0.4310.020° 0.910
5.14+0.06 -0.031+0.010° 0.872 -0.943+0.020° 0.944
6.56:0.07 -0.221+0.010° 0.993 -1.353+0.020¢ 0.984
E: a~d RRFEEAT ﬁ“ﬁ'}iﬁ%ﬁ SR MZF (Duncan’s test, p<0.05).
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Fig.3 Relationship between k value at -18 ‘C and moisture

content of LC-134 lyophilized powder
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Fig.6 Effect of the A,, on the stability of viable cell counts of
LC-134 lyophilized powders stored at 25 ‘C
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Table 2 A,, and k values of LC-134 lyophilized powders

Ay K _igc R*j5c Kosc R%sc
0.10£0.01 -0.000£0.000  0.982  -0.002+0.000°  0.259
0.17£0.01 -0.009+0.001>  0.898  -0.024+0.030*" 0.951
0212001  -0.007£0.001°  0.915  -0.050+0.030>  0.953
0.25£0.01 -0.024+0.001¢  0.930  -0.080+0.030°*  0.959
0.31£0.01 -0.031+0.001°  0.806
0.36+0.01 -0.044+0.001"  1.000

i af REFHRTHR—7I &%#ﬁéﬁi;@/
(Duncan’s test, p<0.05). :
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Table 3 éﬁect of the amount of added polydextrose on the A, k value of lyophilized powders with different moisture contents

K8 /(x107/g) 3.10£0.05 3.87+0.05 4.90+0.06 6.10£0.07 6.84+0.07
K aw -(2.2241.00)x107%  «(4.87+1.00)x10%®  -(5.06+£1.00)x107*  -(8.38+2.00)x107¢  -(9.99+2.00)x10™*
R 0.96 0.97 0.97 0.89 0.97

E: a~c RRFEAT AR —AT4EH 2% H £+ (Duncan’s test, p<0.05),

MEL 9 wHI, TER—/KAEE=T, BHREEE
ISR, LC-134 THHN A, B2 FF, TiH
B KB BT, A, BF BRI 2Kk E
BN 6.84x107 g/g I, FHEEHAIMEM 0 LT3
20x10” g/g, LC-134 ¥R TH1 Ay M 0.43 FF#3] 0.24,
Ay FREMER 0.19; 1247k &84 3.10x107 g/g I,
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K Ay A 0.20 FREE]0.11, BEEF A, FBEEAN 0.09.
M 3 ATE, KPS EN 3.10x107 g/g 5 6.84x107 g/g
Mz 5 MR %, B 3.87£0.05~4.90£0.06 Fl
6.10+0.07~ 6.84:0.07 P X [ HH () Z F AR E . XK
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