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MICROBIAL ASSESSMENT OF CREAM
MANUFACTURING BY LOCAL STRAINS OF
LACTOBACILLUS ACIDOPHILUS

Ibrahim A.Mahmood Alaa K.N. Al-Kzaae

Department of Food Science and B iotechnology-College of
Agriculture-Universily of Basra-Iraq.

SUMMARY

Probiotic starter was prepared by mixing Lactobacillus acidophilus,
Bifidobacterium bifidum and Streptococcus thermophilus at ratio (1:1:1),.
Probiotic and standard starters were used in fermented cream
manufacturing. Microbiological tests: total count bacteria, coliform bacteria
. lactic acid bacteria and probiotic bacteria counts.Then samples were
stored for 14 days after that, total content of coliform bacteria and probiotic
bacteria were estimated.

The results showed Improving microbioal characteristic after addition
of starter , the number of lactic acid bacteria increases in treatment that
used in it probiotic starter, higher than treatment that used in it standard
starter. The number of coliform bacteria decreases after storage.
Lactobacillus acidophilus bacteria numbers decreases. The number of
Bifidobacterium bifidum bacteria conserves its level after storage

Key word: Sour cream probiotic, Lactobacillus acidophilus
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