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Effect of a bacteriocin-producing strain of Bifidobacterium L-SN on
the postacidification and quality of yohurt
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Abstract The study was carried out to restrain postacidifacation of set yoghurt using Bifidobacterium L-SN with mixed
leaven together for fermentation. By measuring the changes of pH value, titratable acidity, the number of viable cells,
water hold capacity, viscosity and sensory evaluation in 20 days under the storage condition of 4 C ,we find adding L-
SN can efficiently restrain posfacidification of set yoghurt and improve the quality. The results indicate that the best
supplemental level is (2 —5) x 10° cfu/mL. In 20 days.the pH value is 4. 1— 4. 2;the titratable acidity is 100 — 110 °T

and the number of viable cells are more than 10° cfu/mL. In addition, it can significantly improve the water holding
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capacity and viscosity and to give good color, texture and organization state of the set yoghurt.
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Fig. 1 Change of pH value of yoghurt during storage
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Fig. 2 Change of acidity of yoghurt during storage
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yoghurt during storage
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Fig. 6 Viscosity change of yoghurt during storage
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