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ABSTRACT

This research was aimed to determine the survivability of two strains of probiotic bacteria
growing in the stationary phase including Lactobacillus acidophilus TISTR 1338 and Lactobacillus
casei TISTR 39 in cups of cottage cheese with their initial numbers adjusted to 10° cfu/g. Then, they
were kept at 5°C in the refrigerator for 15 days. Meanwhile, cups of cottage cheese were sampled
every three days for probiotic enumeration using MRS Agar with bromocresol purple 0.04% after
incubated at 37 °C for 24-48 hours. Their survivabilities were subsequently calculated after 15 days
storage. Completely randomized design was assigned for two groups of cottage cheese treatments
with different strains. It was found that both strains tended to decrease in numbers during storage. On
day 15, the survivabilities of L. acidophilus TISTR 1338 and L. casei TISTR 39 were 92.56% and 93.54%
respectively (P>0.05).
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Garcia et al. (2012) laanwmsifunuafiseluslulefnaslutusudslaalea (Coalho cheese) Lagiiiu
%ﬂwﬂﬁqquﬁ 10 % ¥uiian 21 Ju wudn L. acidophilus (LA-5) Lactobacillus casei subsp. paracasei (L.
casei-01) wagBifidobacterium lactis (BB-12) fipundosonlulugiuds naanszesiaInIsiiu IﬂﬁlﬁﬁiWU’JuL%E]Q\‘i
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Lactobacillus acidophilus TISTR 1338 92.56°
Lactobacillus casei TISTR 39 93.54°
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Oliveira et al.(2014) laAnwinisidunuafiiielusluledn laun L. acidophilus Lactobacillus casei
wazBifidobacterium lactis aslumendslnalea finanarnituuung (Goat Coalho cheese) ttedudadenalsn
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LL‘UﬂﬁL%Bﬁaiiﬂﬁgﬁﬁaﬂéﬁﬁﬂiﬁgdﬁ?jﬂ (P<0.05) Tneilnaduds Staphylococcus aureus 7.87%Wag 23.63% lu
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