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ABSTRACT

“E 12189

Evaluation of optimum condition for spray drying of probiotic bacteria,
Lactobacillus casei sub.sp. paracasei F-19, L. plantarum V299 and L. fermentum
2311M in 15% (w/v) skim milk solution. Conditions of spray drying were done with
25 ml/min of feed rate, 15 kg/cm? of air atomization and the air outlet temperature at
65°C, 75°C and 85 °C. Spray dry of L. casei sub.sp. paracasei F-19 had highest
survival rate 72%, 47% and 35% respectively, L. plantarum V299 had survival rate at
55%, 49% and 18%, respectively and L. fermentum 2311M had lowest survival rate
24%, 20% and 10%, respectively. Moisture content of product was related with air
outlet temperature too. At 85°C of air ou?let temperature yielded lowest moisture
content from 3.2% to 3.8%, at 75°C of air outlet temperature were 5.2% to 5.6%,
moisture content is nearly standard of milk powder and the highest moisture content
obtained from air outlet temperature at 65°C were 7.9% to 8.1%. The sample of
probiotic with skim milk powder were stored at 4°C and at room temperature in
aluminum bags for 30 days. The viable cells decreased 2 log cycle after stored at 4°C
and decreased approximately 4 log cycle after stored at room temperature. Another
experiment of spray drying probiotic in whipping cream at 75°C of air outlet
temperature the survival rate viable of L. casei sub.sp. paracasei F-19, L. plantarum
V299 and L. fermentum 2311M were 22%, 21% and 8%,respectively. Which had
moisture content at 5.5%, 5.0% and 4.8%, respectively and the product particle were

very fine and non-caking.
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