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Application of Bacillus sp. as Probiotic in So-ghurt

a P 1 o & o @1
i!uﬂ"l Wadlang | WAz UA9ANA AUIUUN

Sunida Muangkote1 and Borwonsak Leenanon'

Abstract

Soghurt is a soymilk fermented with yoghurt starter. For this research, soghurt was made with varying
amounts of cow milk as 60, 70, 80, 90 and 100 % along with yoghurt starter as 3, 4, and 5 % and then incubated
at 45 °C for 3 hr.. It was found that soghurt made from 60, 70, and 100% cow milk and 3% starter contributed the
pHs and titratable acidities in the range of 4.44-4.56 and 0.49-0.58% respectively with smooth uniform curd and %
syneresis in the range of 14.53-41.05 %. Also, the product overall likings were in acceptable ranges. Then,
probiotics including Bacillus licheniformis TISTR No.004 and Bacillus subtilis TISTR No.001 with stationary growth
phase were added in the soghurt and stored at 5 °C for 15 days. It was found that Bacillus licheniformis TISTR
No.004 could survive significantly better than Bacillus subtilis TISTR No.001 (p<0.05). Furthermore, Bacillus
licheniformis TISTR No.004 , Lactobacillus acidophilus and the combination of both were evaluated as probiotics
and found that Bacillus licheniformis TISTR No.004 and Lactobacillus acidophilus could survive in soghurt in the
range of 5.86 - 7.10 log CFU/ml and 9.13-9.55 log CFU/ml respectively. Thus, Bacillus licheniformis TISTR
No0.004 has a potential to be applied as soghurt probiotic commercially since the survival numbers are greater
than the minimum therapeutic dose ((=5 log CFU/ml).
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Figure 1 Changes in numbers of B. subtilis and B. licheniformis in soghurt during storage at 5°C for 15 days.
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Figure 2 Changes in numbers of B. licheniformis and L. acidophilus in soghurt compared to control during

storage at 5°C for 15 days.
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