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Effect of Combination of CMC-Na and other Colloids on the Stability of

an Active Lactobacillus Drink Containing Double Proteins
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Abstract: The effect of combination of CMC-Na and other colloids (xanthan gum, konjac gum and guar gum) on the stability of an active

lactobacillus drink (ALD) containing double proteins was studied. Among the examined combined colloids, the highest stability of ALD was

achieved using the mixture of 0.3%CMC-Na and 0.1% xanthan gum, followed by the use of the mixture of 0.3% CMC-Na 0.15% konjac gum.
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Table 1 Detailed grading rules for the appearance evaluation of

the drink
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Table 2 Effect of CMC-Na dosage on the stability of the drink
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0.20 4.7 1.795 1

0.25 5 1.623 3

0.30 5.5 1.522 4.5
0.35 6.2 1.273 4.5
0.40 7.3 1.165 4.5
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Table 3 Effect of the combination of CMC-Na and xanthan
gum on the stability of the drink
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0.05 55 0.731 6
0.10 7 0.547 6.5
0.15 9.5 0.632 55
0.20 123 0.584 5
0.25 173 0.555 5
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Table 6 Effect of the combination of CMC-Na and guar gum on
the stability of the drink (II)
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0.15 10.8 0.792 7 0.04 7.3 1.564 3

0.20 19.8 0.751 7 HZE 6 I, BEETURGRHERIEm, HRM

025 29.1 0497 6.5 REEEI N, (AR R EMEFITE BRIC, HS

B4 w70, BEEREF ARG, 7R
MRS B S BORIEE R ETE, B O UTTE S B 2 A1,
YT BE IR R P G R S E R 2. 48
FRAHRACT 0.1%I, 7B OUTIERER:
T 0.2%I0], ARG K, AT R
IFHEH 0.15%.

PRI A it BRSSP 53 B = R B TR
BN 0.15%- 0.20%H] (1177 5

g LA SR, 7Rk CMC-Na &N 0.30%
(Ll b, DRI EN 0.15%.
24 CMC-Na 5)IUR SRR ™ A E P s

i CMC-Na FHIEN 0.30%, 23R HIUR G
FIFHEN 0.05%- 0.10%. 0.15%- 0.20%. 0.25%5E 4
R, A3 A O AR R IR E PR, S5 R 5.

# 5 CMC—Na 5IUVRE R EECxHARMRMm (—)
Table 5 Effect of the combination of CMC-Na and guar gum on

the stability of the drink (1)
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0.05 7.5 1.556 3
0.10 7.8 1.687 1
0.15 8.5 1.987 1
0.20 9.8 2.175 1
0.25 10.8 2.458 1
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