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EFFECT OF BILE AND LOW pH ON THE ABILITY OF LACTIC ACID
BACTERIUM TO SURVIVE

Gu Ruixia Tan Dongxin Guo Jiuhuo Zhao Shuping
(Department of Food Sci, Agriculture College of Yangzhou University, Yangzhou 225009)

Abstract Lactic acid bacterium were evaluated to determine the bile tolerance and low pH on the abil-
ity to survive in broth. Various lactic acid bacterium varied in their ability to grow in MRS or BM
broth containing 0.2% oxgall compared with control broth. Bile tolerance concentratior: of B. infantis.
L. acidophilus. L. bulgaricus and S. thermophilus werc 1.5%. 1.2%. 0.5% and 0.3%, respectively. They
were suspended in MRS broth at pH 2,3 and 4 incubated 37T for lh. At pH 4 in broth, the number of
cells were no signifucatly reduced in 1 h. At pH 3, viable cells of S. thermophilus was reduced rapidly af-
ter 20 min. At pH2, no viable cells were recovered after 30min except B. inf antis.
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