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ABSTRACT

This research was aimed to study factors that affect the viability of probiotic
bacteria in soymilk yogurt during storage. The 2 studied probiotic bacteria were
Bifidobacterium bifidum and Lactobacillus acidophilus. The reseach investigated the
effect of soymilk yogurt ingredients and the presence of nutrient compounds on the
viability of probiotic bacteria at 4°C for 21 days storage.

From different formulas of soymilk yogurt that affected the viability of
probiotic bacteria, it was found that the optimum formula of soymilk yogurt added
with B. bifidum should contain reconstituted skimmed milk, sugar, soymilk,
carbox ymethylcellulose, kappa-carrageenan, guar gum and a pH level of 9, 18, 15,
0.3, 0.3, 0.3% (w/v) and 5.2, respectively. On the other hand, the optimum formula
for soymilk yogurt added with L. acidophilus should have reconstituted skimmed
milk, sugar, soymilk, carboxymethylcellulose, guar gum and a pH level of 15, 12, 60,
0.3, 0.3% (w/v) and 4.9, respectively. In the second part of the study, the optimum
yogurt formula for each probiotic bacteria was added with different nutrient
compounds, including fructooligosaccharide, fibersol-2 and tomato extract. Results of
the study showed that the addition of tomato extract in soymilk yogurt could give a
better support in maintaining the viability of the 2 probiotic bacteria during
refrigerated storage. After 21 days at 4°C, the viable counts of B. bifidum and L.
acidophilus were high in soymilk yogurt, which were 6.54 + 0.12 and 6.48 = 0.01 log
CFU/ml, respectively.

As an overall, the study demonstrated that a development in soy yogurt
formula could give a good support in maintaining the viability of probiotic bactena

during low storage temperature for 21 days. A viability of the probiotic bacteria of



VII

more than 10° CFU/ml could be displayed. At this viability level, the probiotic

bacteria could give a positive effect in supporting the consumer health.



