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Abstract: Cottage cheese containing Lactobacillus casei was produced to study its antioxidant activity and the viability of L. casei under
simulated gastrointestinal conditions. The antioxidant activity was measured based on the capacity for scavenging DPPH and hydroxyl radicals
and the ferric-reducing ability, which were analyzed using PH4.6-SN and 12% TCA-SN. The results show that on the 30" day, the
DPPH-scavenging capacity reached the highest value, equivalent to 316 uM Trolox, and the reducing power was 0.647. The highest value for
the scavenging of hydroxyl radicals was 67.45%, which was achieved on the 25™ day, but decreased on the 30™ day. The freeze-dried powder of
the water-soluble extract showed increased antioxidant activity on the 20™ day. In conclusion, the antioxidant activity of cottage cheese
containing L. casei increased significantly during storage. Under conditions that simulated the gastro-intestinal tract, the viability of probiotic
bacteria in cottage cheese decreased by 5 log)ocfu/g and eventually reached 7 log)ocfu/g, thus producing a beneficial effect. Therefore, adding L.
casei could significantly increase the antioxidant activity of cottage cheese and have a beneficial effect.
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Table 1 Proximate analysis of cottage cheese
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Fig.1 Number of viable bacteria in cottage cheese during

storage
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Fig.2 Changes in reducing power, hydroxyl radical scavenging

activity and DPPH radical scavenging activity during storage
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WRZE (p<0.05). 7EZMIEBIEEN 0.3125~5.000
mg/mL [FYERA, 202 M 0.130 %2 0.821; 1ZS (A4
0.110~0.737. BEWKFEMIBEIN, Fe ik R A8 114 k.
MM 2 EIREAN 1.25 mgmL i, ZEHkF]
0.224; 5% 1 ZJEiA%] 0.148 (p<0.05).

& 3B %1, ISR E HERERRE 1S
MM ZERIEZE (p<0.05). 1EZRRIEBIKE N
0.0625~1.000 mg/mL FITER P, 2 H HEEMTEREM
14.40%~72.63%. BHIRELIIGIN, 2 H IR R EE
IR

I 3C w50, RISHAE R BLE — R R 4T
() DPPH [)iF5FxAe /1, T HM & Bon B E E R

(p<0.05). WELE 0.0625~1.000 mg/mL i, 2¥HH
X} DPPH H H HEEERRAE /1N 54.81~515.84 uM
Trolox. TfiRIEZHX%T DPPH [t MG e J1N
102.17~575.40 uM Trolox. BEREEIHIN, % DPPH
H IR TE R AR IHE K

2 1018 RRTEHREENZ BRI SRR
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Fig.4 Viable cell counts (mean + standard deviation) of cottage
cheese exposed to simulated gastrointestinal conditions for
different incubation times
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