130010

ad ad 4 H ad ¥ v [y
IUlﬂiﬁ‘i‘l‘TJﬂgﬂﬂ Tﬂmsﬂ%nﬂé'mw%’auﬁnqmmma TUIﬂSﬂﬂlW’JﬂﬁﬂQWiﬂNﬁﬁQﬂi

Jd 44 4 a o ad ¥ v a9 d - {]
U INUN 4 D3A LD Maz‘@ﬁﬂiuimﬂﬁﬂ‘lﬂ')ﬂa@ﬂ NAUN -12 a3Ayassee iU

@ o

o/ =1 d’ 1 A ¥ 1 aa - oy
18135 Ju Imslasundasand sinehilidodngyneats (p>0.05) TA1pH uaziiam

@ o

aa o o v (=1 as ae -} a A 9 dy ad 9
INTIFAIAN 'E)U'l\ivli!'iJUUﬂWﬂiy‘VINﬁﬂﬂ (p>0.05) wmﬂsﬂuaﬂmm"lmmw"lﬂqwu Iﬂlﬂiﬂ‘lﬂ’l

v 4 ’

o g o a0 Y A A & | S o w A A o ad
adeafifuuu 35 Tu sxlidanudunilamniuedesivod ey (p<0.05) ohsudiulonia
afu13 15 dwlerniulufsadindes Minul3 35 Ju wxlinns@y uazAimsazaioh
anaa

3§ a o /et g o
M5IMADIOAYDNYD Bifidobacterium longum TUNPWAANUNNUNUUIY 35 T U3

' @ o @

wWasuulasedr liivediumsada (p>0.05) Taolitsunaudesuau 8.29-10.37 1ogCFU/g

4’ 1 a o ' o =1 ~ I~ o dy o W 4
Wotoundndua lnidouieun pH 2.0 iunai 2 ¥11us %0 B. longum lundanusiszan

¥ v
$1U3UA4 3.67-4.20 log cycles M3 piTuIAUMT DDA DUAZ 54.98-63.69 wazlurih ooy N
) dy a oW o 0 A a | A
pH 3.0 US1aui¥0 B. longum USRS MUMNAASIUINGI 1.87-2.16 log cycles MIDUUTMIMUMAD
sonspUnz 78.72-80.31

i

A & a o o4 ; S aa Y vy
A5IMADI0AYBUTD B. longum Tuwdasmnngndeslhameuuiusesas 0.5
W 2 $21ue HUSHIARaT 1.72-1.99 log cycles w3ofidTunauninsoniovay 80.04-81.80
r ¥ v ' ¥
wazfhdifoudutudovas 20 Hna12 $3lne USuse B. longum  Tunandnduail
$113uaR0e 3.59-4.27 log cycles M3pTUS AN ADIBATDUAT 55.38-61.56 AIWAIAY
= = 5 o &£ <
¥i1AU0901M13  FHAYDIAIT IHANUNIIUARTIMIANAZ IS TA1IEN1SINY
a o I a 14 v g 14 T A dy o e I'd
waafudngungiuniunazusuds lifiwodensimaesonveuse B. longum TuwdaNw

ad 9 £y = i
i)'lﬂTULﬂi@ﬂﬂ')ﬂﬁﬂﬁii‘lﬁﬂTl$lﬁUULLUU§$UUU@Uﬂ'\ﬂ']5



190010

Physical, chemical and microbiological properties of yoghurt, sugar-drinking
yoghurt, honey-drinking yoghurt stored at 4°C and yoghurt ice cream stored at -12°C were
examined over the period of 35 days. Statistically there was no significant difference (p>0.05) in
the change of colors in each product during storage. Their pH and sugar levels were found to
decrease with no significant difference (p>0.05) and lactic acid of all products increased. Brown
rice yogurt stored for 35 days had significant increase (pS0.0S) in viscosity compared to yogurt
stored for one day, while brown rice yogurt ice cream stored for 35 days had increase in overrun
and melting rate.

There was no significant difference (p>0.05) in the survival rate of Bifidobacterium
longum in all products stored for 35 days. The initial counts of B. longum in all products were
8.29-10.37 logCFU/g. In simulated gastric juice at pH 2.0 for 2 hours, B. longum in all products
decreased 3.67-4.20 log cycles or at the survival rate of 54.98-63.69%, at pH 3.0, B. longum in all
products decreased 1.87-2.16 log cycles or at the survival rate of 78.72-80.31%.

In 0.5 %simulated bile salt solutions for 2 hours, the survival rate of B. longum
decreased 1.72-1.99 log cycles or at the survival rate of 80.04-81.80%. In 2% simulated bile salt
solutions for 2 hours, B. longum in all products decreased 3.59-4.27 log cycles or at the survival

rate of 55.38-61.56%.

Type of food, type of sweetener (sucrose or honey) and storage temperature (4°C and
-12°C) played no part in the survival rate of B. longum in brown rice yogurt products in simulated

gastric juice and simulated bile salt solution.





