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ABSTRACT

This study was aimed to investigate the possibility of bean milk as a food
vehicle to deliver a probiotic bacterium, Lactobacillus acidophilus. Four studied bean
milk types, including black bean, mung bean, red bean and soy bean milk, shc;wed
that the population of L. acidophilus was significantly increased in all of the bean
milk types during refrigerated storage at 4°C 15 day.s. The highest increasing
population of L. acidophilus was found in the mung bean milk that had an increase for
up to 1.05 log CFU/ml L. acidophilus. For different initial pH values and a casein
addition, the data showed that the mung bean milk with a pH value of 6.5 and 250
mg/l casein and the mung bean milk with pH 7.0 and 125 mg/l casein significantly
had higher increasing rates of L. acidophilus population compared to the control

mung bean milks (a pH value of 6.0 and no casein addition). The initial inoculation
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levels of L. acidophilus also significantly affected the increasing rates of L.
acidophilus population in the mung bean milk during low temperature storage. Higher
initial inoculation levels of L. acidophilus significantly produced higher increasing
rates of the probiotic bacterium. In addition, free cels of L. acidophilus significantly
had higher increasing rates of the bacterium population compared to that of 7 the
immobilized cells of L. acidophilus. The L. acidophilus strain used in this study was
not resistant to a simulated high-acid condition, while a simulated bile-salt condition

did not significantly affect the survival of the probiotic bacterium.




