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A study on growth characteristics of lactic acid bacteria in probiotic mousse
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Abstract: Mousse is a popular type of chilled dairy dessert. Adding probiotics in mousse not only increased
the nutritional and functional properties but also enhanced the commercial value of the product. However hy-
peroxia hyperosmotic and low pH in mousse often affect the viability of probiotics. The fermentation properties
of five lactic acid bacteria and their growth characteristics as well as sensory characteristics and storage stability
of mousse were studied. The results showed that the coagulating time of 5 strains of lactic acid bacteria was
5.5 -9 h. The pH of 5 probiotics were similar but there was significant difference in the curd acidity the a—
cidity of L. fermentum V9 and S. thermophiles 937 was significantly higher than the others which were 86. 14
°T and 80. 19 °T respectively. The viable cell counts of 5 strains all exceeded 8. 52 log ¢fu mL~". The pH of
the probiotic mousse prepared with the five lactic acid bacteria decreased slowly and the viable count all re—
mained above 7. 0 log cfu g~ during the 7 days storage at 4 °C. L. fermentum V9 and S. thermophilus grx02
were more stable and had higher sensory scores during storage they were suitable for probiotic mousse produc—

tion.
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