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ABSTRACT

Mozzarella cheese is a soft cheese used as ingredient for making pizza. This research was conducted to
determine the effects of three types of probiotic bacteria including Lactobacillus acidophilus TISTR 1339,
Lactobacillus casei TISTR 453 and Lactobacillus plantarum TISTR 543 on growth inhibition of Listeria
monocytogenes. It was found that Lactobacillus casei TISTR 453 and Lactobacillus plantarum TISTR 543 could
inhibit Listeria monocytogenes the most but they were not significantly different (p>0.05) whereas they could inhibit
significantly higher than L. acidophilus (p<0.05). After that, Lactobacillus plantarum TISTR 543 was selected to
determine the capability of Listeria monocytogenes inhibition in Mozzarella cheese via artificial contamination at 3
Log cfu/g and cheese samples were subsequently kept at 4°C for 7 days. Meanwhile, cheeses were sampled for
Listeria monocytogenes enumeration after 0, 6, 24, 48, 72 hrs and 7 days. It was found that Listeria monocytogenes

decreased to the lowest numbers after 72 hrs.
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