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Abstract: The objective of this study is to produce a probiotic fermented soymilk with the aim
of shortening the fermentation time. For this, soymilk was fermented with probiotic culture
AST and yoghurt culture TLB at 42 C, during the fermentation and storage of the fermented
soymilk (28 days at 4 ‘C, the changes in pH—value and viable cells count were observed. Fer-
mentation time significantly reduces to 8 h at 42 °C with AST culture (Lactobacillus acidophi-
lus, Bifidobacterium spp. » and Streptococcus thermophilus). However, Lactobacillus acidoph-
ilus survived poorly during cold storage and the viable cells count was under the probiotic mini-
mum as soon as after the first week of storage. Soymilk was fermented at 42 ‘C with TLB cul-
ture (Streptococcus thermophilus, Lactobacillus bulgaricus, Bifidobacterium animalis subsp.
lactis Bb12). Consequently, the fermentation time was shortened to 4 hours whereby the viable
cells count of bifidobacteria increased during fermentation for the half of the logarithm scale ap-
proximately. During 28 days of cold storage, bacterial count remained over 107 cfu/mL.
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Fig.1 Time-course of pH, FAN value (a) and viable cells count (lg CFU/mL) (b) 3 probiotic bacteria during soymilk fermenta-
tion with AST culture

212 AST 6.0~ [ 113

AST 4 —— FAN gl
C  28d .pH FAN 2, pH >3 \ /—§ “5
28 d , 7 »ugz sl 49 E
,7~28d FAN . N B e ‘3‘
| M ERE R

1. S. thermophilus B. spp 4.0 1 7 14 21 2% 3

., L.acidophilus 14 d W i s (i)
1 0X10° CFU/mL 3 AST pH FAN

Fig.2 Time-course of pH and FAN during 28 days of cold
storage of fermented soymilk with AST culture

1 AST3
Tab.1 Viable cells count (Ig CFU/mL) of 3 probiotic bacteria during 28 days of cold storage of soymilk fermented with AST cul-
ture (n=3, 2+=SD)

/1g(CFU/mL)

S. thermophilus 8 07£0. 03 & 13+£0. 07 8 24+0. 01 8 17£0. 13 8 09=£0. 11
L. acidophilus 6. 620, 02 6. 120, 12 5. 75=0. 06 5 32%£0. 31 4, 9440 02
B. spp . 7. 0320. 09 6. 8340, 21 7.1240. 19 7. 08=%0. 03 6. 9140. 05
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Fig.3 Time-course of pH, FAN value (a) and viable cells
count (Ig(CFU/mL)) (b) 3 probiotic bacteria during
soymilk fermentation with TLB culture
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2 TLB3
Tab.2 Viable cells count (lg((CFU/mL)) of 3 probiotic bacteria during 28 days of cold storage of soymilk fermented with TLB
culture (n=3, 2+=SD)

/1g(CFU/mL)

S. thermophilus 8 7540. 01 & 93+0. 17 8 74+0. 02 8 89+0. 15 9. 11+0. 17

L. bulgaricus 6. 92+0. 09 6. 820. 05 6. 754-0. 16 6. 861-0. 21 6. 740, 09

Bb12 7. 5320, 02 7. 4840, 11 7. 3240, 23 7. 4140, 13 7. 7540. 15
TLB 4 h, .

b ’

10" CFU/mL )
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