233115

udaiifigajananeaiadnmnissandinendaluslulesin  Lactobacillus
debrueckii spp. bulgaricus WnARAT NI am AR LW A AN 3RNFuTe
o d 2 - o - .
TsluTefnni B uuBusiulsranns 10° CFUMI aslun@ndoust 4 3an1s léun asraidsdaq
a 3 v
vuranfneiuariald 30 wni aulsdasuundniusiuazialy 60 ui quudndusinazialy
L = ar c‘: o =Y ar A =
30 w¥ JunAnATuarialf 60 und dndaduefinauuiafaumugil 4042 asEaiTas
1 = _— o _— ‘J =)
aufimdulifudenss 20.00 AiassiiBuaailslulednfisandin unadaduazsn
=, = a‘:/ 4:‘ 1 1 = 34 dl - ;l’ = 34
wazffnaiqaundviansa Nezaznatsig o wudt nelemAsuwiamTelsluleRndoe
FsuansneiuiBunadaldstulefinsandindseunn 10° CFUMI  wazldunnsnaiy
(P>0.05)nAsanauuRafiguiungil 40:2 asanaades uiean 6 Falus uasndndueil
rnndiaduazslitin 1x10° CFU/g waviiunnuq@uvisdvianunlaifiu 1x10° CFU/g mu
dainnuanInsgIunandugignannssunalfauuia uan. 919-2532 Watnandouad
=4 g = = - o ol &
wziawmAsuwiugsullslulefinunAnmatgnisiiuinmlaaianisussq luussqinsiuuy

qruyINALsEIiLINEaN10sgeyyINIANGMAN 42 aAEaTEa Wud Aaati1anly

q o

=

Finite uaz FoetnafiBndaiian a, druilesvazuamnfuinmunutu ANURATIINLN
wudﬂﬁthqﬁﬁqmﬂﬁuL%@ﬁﬁmmfiauﬁﬁiﬂﬂui@ﬁnﬂmmé’qmmﬁn%’nm‘lﬁ 28 4u
Tﬂﬂﬁlﬁ‘mmﬁﬂﬁ;qnqummeﬁmmgm dnuBunndaduazsihBunofdudessomon
mMafufnE Uy wazilanadeunissasfumedalszamdndanudn NNAMANEUE
AzuuuANTaLag luszAuL unansanaanImaaesgntatindayant i lun iR

nanAugna lduddauavuiaasnldslulafinlalaendndueigaiiasdasiifiuionte

Tsluladnlainangn 1x10° CFU/g Reaziinasanistleatuuarinmlsa sontadludseladmi

FRGININ



233115

This research was aimed to examine different inoculation methods on the
survival of probiotic L. delbrueckii spp. bulgaricus in preserved tomatoes. The methods
were spraying and dipping of 10° CFU/mL initial probiotic culture and left for 30 and 60
min. The inoculated products were then subjected to dry at 40 + 2°C until the moisture
content was lower than 20%. The probiotic bacteria, total plate count and yeasts and
molds were analysed during drying. The results showed that there was not significantly
different (p>0.05) in probiotic bacteria survived after drying for 6 hr at 40 + 2°C which
probiotic culture of 10° CFU/g was obtained. The total plate count and yeasts and molds
contents were within standard for dried fruits of the Thai Industrial Standard Institute (TISI
919-2532). The shelf-life was studied, the samples including probiotic treated and non
treated were stored at 4 + 2°C in vacuum pack and the probiotic culture, total plate
count, yeast and mold and Aw value were analysed during storage. The result showed
that the survival probiotic culture decreased after 28 day, as sufficient quantity for the
maximum health benefits while yeast and mold and Aw value were increased with
storage time. The sensory evaluation of samples found that the preference score of every
attribute were moderate and not significantly different (p>0.05) when storage time

increased. The results could then be applied for development of probiotic enriched
preserved fruits which the product should contain probiotic bacteria of 10° CFU/g for the

therapeutic minimum.





