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Fig. 1. Survival of aerobic Lactobacilli in commercial drink yogurts
after exposure to simulated gastric fluid (pH 1.5) as a function of treat-
ment time. Each curve represents the average of the five independent
experiments
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Fig. 2. Survival of anaerobic Bifidobacteria in commercial drink
yogurts afler exposure to simulated gastric fluid (pH 1.3} as a function
of treatment time. Each curve represents the average of the five inde-
pendent experiments.
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Fig. 3. Survival of aerobic Lactobacilli in commercial liquid yogurts
after exposure to simulated gastric fluid (pH 1.5) as a function of treat-
ment time. Each curve represents the average of the five mdependent
experiments
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Fig. 4. Survival of fotal bacteria in cominercial drink yogurts after
exposure to simulated gastric fluid (pH 1.5) as a function of treatment
time. Each curve represents the average of the five independent exper-
iments.
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ABSTRACT : Gastric Acid Resistance of Lactobacilli and Bifidobacteria in Commercial Drink and
Liquid Yogurts

Cui Jing-Hao', Jae-Myung Shim, Jeong-Seok Lee and Beom-Jin Lee* (Department of Phar-
maceutics, College of Pharmacy, Kangwon National Umversity, Chuncheon 200-701. Korea,
Fyanbian Medical College, Yanji City, Jilin, China 133000)

Gastric acid resistance of aerobic Lactobacilli and anaerobic Bifidobacteria in commercial 19 drink and 18
liguid yogurts in Korea was investigated after exposure to simulated gastric fluid (pH 1.5), The initial survival
of Lactobacilli in commercial drink and liquid yogurts was 10°-10' ¢fu/me/ and 10°-10% cfu/ml, respectively.
On the other hand, the initial survival of Bifidobacteria in commercial drink yogurts was 10°-10" cfu/ml. The
survival of Lactobacilli and Bifidobacteria in some commercial drink and liquid yogurts drastically changed
depending on the type of conumercial products when exposed to simulated gastric fluid for 120 min (<10°-
105 cfu/med). Their survival decreased as a function of time in the simulated gastric fluid. In the case of drink
yogurt containing Bifidobacteria-loaded capsules, the survival of Bifidobactenia in only Mix after excluding
capsules was similar to other commercial drink yogurts after exposure to gastric fluid for 30-120 min (ca.
10° cfu/mi). However, the survival of Bifidobacteria in capsules was greatly enhanced due to their stability in
low pH condition (>10% cfu/m{). The drink yogurt containing Bifidobacteria-loaded capsules showed about
10-737 times higher survival in the gastric fluid for 120 min when compared to other commercial drink
yogurts. It was evident that the gastric acid resistance of Bifidobacteria could be increased when encap-
sulated.



