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Table 1. The Viability of Lactobacilius bu-
lgaricus according to its storage tempe-
rature and time

Temperature C

Day 5 10 25
1 | 248 x 10°| 248 X10° | 248X 10°
2 294 x 10°
3 | 245x10°| 262 x10° | 326X 10°
4 355 x 10°
5 | 240 x10¢ | 289 x10° | 378 10¢
6 205 108
7 | 254 x10¢ | 207 x105 | 76x10°
8 31x 10¢
9 | 250 x10¢ | 315x10¢ | 12x10°
10 2% 10°

11 259 x10°% | 339 X10¢
12
13 255 X 10°% | 358 X10°
14
15 257 X 10% | 376 X10°
16
17 263 X108 | 215 X10°
18
19 265 X10° | 135 Xx10°¢
20

21 272 X10% | 17 X10¢




Table 2. Logarism of Lactobacillus bulga-
ricus according its storage temperature

and time
Day Temperature °C
5 10 25

1 8.394 8.394 8.394
2 8.468
3 8.389 8.418 8.513
4 8.550
5 8.380 8.460 | 8.577
6 8.311
7 8.404 8.472 7.880
8 7.491
9 8.397 8.498 7.079
10 6.301
11 8.413 8.530

12

13 8.406 8.553

14

15 8.409 8.557

16

17 8.419 8.332

18

19 8.423 8.130

20

21 8.434 7.230
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Fig. 1. Viability of Lactobacillus bulgaricus on the B C P agar.

Table 4. The variation of titratable acidity

1 2z 3 4& 5 6 7 8 § 10 11 12 13 1 I3 16 17 18 19 320

21

Table 3. The variation of pH according according to storage temperature and time
to storage temperature and time
!_ Temperature °C
Temperature °C Day
Day 5 10 25
5 10 25
1 0.60 0.60 0.60

1 3.78 3.78 3.78 2 0.62
2 3.70 3 0.60 0.61 0.67
3 3.78 3.75 3.49 4 0.75
4 3.47 5 0.61 0.63 L0
5 3.77 3.73 3.45 6 1.07
6 344 7 0.62 0.66 110
’; 3.77 3.70 2:; 8 113
9 3.76 3.65 3.40 13 0.62 0.68 ;;?
10 3.39 :
11 3.75 358 11 0.63 0.70

12 12

14 14

15 3.70 3.55 15 0.64 0.77

16 16

17 3.70 3.53 17 0.65 0.78

18 18

19 3.71 3.51 19 0.65 0.80

20 20

2 | 37 3.48 21 0.66 0.82
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Fig. 2. The variation of pH according tostorage temperature and time.
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Fig. 3. The varation of titratable acidity to storage temperature and time.

—122—



V. & &=

a0l 4 oFat wpok o) ARE MAEL
S 4l Eo 249 9|25 w3 St 9 o
R B B o R B Y R LY 2 R
23hA gl Aol A AlEe) @H BT w

N2t e Aoz F3eh

L AEDM Ao EERe B 7152
£ dA Aslsle] of 2 o5 Ao}

2. BALE7L FETE A nEYS ¥
A ghEE gl

3. frAbE WEfe EF A R g A
B AFeR 29 ul4dEd o3 WA 9
A= WeT7t & AF AT =
B Skl gt Al g S 54
et

4. Bzre| A AAA -9 elA| Fol vjs|
FTAREL FYFc}

5. AR AHZAL YA vk glon
5C olsta i 79 Al Fo] nEG-L

—123—

g £ X M

1. RER FAEM: ABEBEL KBE
B3 BEEE R FER AR A
gl AN Vol-14 No.d. 27-32.1977

2. JREBME CALEEO B9 1966.

B BRARE : BAMLY 37635 p283.
1971.

4. HFEWRBIE A 24 A 2894 &
1976.

5. &KZ :ABE BmErsLe] Rl W3
R, FFaAAdx] Aty vk
Vol.13 Nol.85-90. 1976.

6. fUEfR  FLEAE2] WEAY FEAN, ¥ 4D
gzt 1(2).1973

7. AF5 A JF AR Y.
1983.



