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This project was aimed to develop optimum preparation for delivering Lactobacillus
sp. In this study, Lactobacillus plantarum Pro 4 isolated from natural habitat was tested and
used for product formulation. This strain had an inhibitory effect on 3 pathogen strains which
were E. coli, S. aureus and Sal. typhimurium. On contrary, they showed no effect on the
growth of closely related Lactobacillus sp. However, the major obstacle is that this strain
could not resist low acidic condition (pH 2-4) which is a limitation for products that passed
the gastrointestinal tract. In the formulation aspect, freeze—drying products gave high
microbial survival rate of 94.50-96.83% while preparations in the form of granules and pellets
had low survival rate. To eliminate heating and pressure force in the production that affects
microbial yield, microencapsulated gel beads using sodium alginate as copolymer were
formulated. After examining the total viable count, it was shown that these preparations had
higher survival rate compared to preparations in the form of granules and pellets (85.02%,
83.60 for beads from freeze-dried Lactobacillus plantarum Pro 4 and beads from freshly
prepared, respectively). In addition, the products were determined for stability and microbial
protecting ability at three different temperature: 4 °C, room temperature, and 45 °C. The
result showed that the optimum preparation for tested Lactobacillus sp. was'freeze—dried
products using 10% skim milk and 1% glutamate as copolymers and it must be kept at low
temperature. Furthermore, gel beads using sodium alginate as a protector from acid and bile
salts in the stomach that gave high survival rate after production had short shelf-life.
However, it might be a preparation that could be further developed to be used in dairy

products such as milk and yoghurts.





