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SUN Xue, CHEN Shu-xing, LIU Li-li
(Department of Food and bioengineering, Henan University of Science and Technology, Luoyang 471003, China)
Abstract: A comparison of the growth of on TPY, PTYG and modified MRS medium was made and PTYG medium was shown to be the

best one. Results also indicated that both the hydrolyzed whey protein and lactose could affect the growth of B. bifidum in PTYG medium and

the most suitable additive amounts of hydrolyzed whey protein and lactose were 10% (mL/mL) and 1.5% (g/g), respectively.
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Table 1 Bifidobacteria growth in different culture medium
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Fig.1 Whey protein hydrolyzate effect on B.bifidum
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Fig.2 Lactose effect on B.bifidum growth
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