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This research aimed to study the effects of sweeteners on the growth and survival rate of lactic acid
bacteria (Lactobacillus casei TISTR390 and Lactobacillus plantarum TISTR863) in pineapple and
roselle juices during storage at 4 °C. The studies also.include pﬂ, acidity and sugar content of
fermented pineapple and roselle juices during storage. Sucrose, xylitol and sorbitol were separately
added to pineapple and roselle juices at 0, 5 and 10% (w/v) before the inoculation. The juices were
incubated at 30 °C for 72 hr., and stored at 4 °C for 4 weeks to investigate the changes in pH,
acidity and the survival of lactic acid bacteria during the cold storage. The results showed that both
strains grew well in pineapple and roselle juices with or without the addition of sweeteners. The
viable cell counts of both bacteria in probiotic pineapple and roselle juices ranged from 9.6 to 10.3
log CFU/ml and 9.2 to 9.9 log Cf'Ufml respectively, after 72-hr fermentation. L. casei and L.
plantarum grew best in 10% sorbitol-added and 10% xylitol-added ﬁineapple juice, respectively,
and 5% sucrose-added and 10% xylitol-added roselle juice, respectively. After 4 weeks of the cold
storage, the viable cell counts in pineapple and roselle juices still remained at 6.1 to 8.3 log cfu/ml
ﬁ:[ld 6.0 to 8.1 log CFU/ml respectively, which were higher than the therapeutic dose (6 log
CFU/ml). The survival of L. casei and L. plantarum was the highest in 10%-sucrose-added, 10%-
sorbitol-added pineapple juices, and 5%-sucrose-added, without sweeteners roselle juice

respectively.





