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Abstract

The authors studied the viability and pH of Lactobacillus casei which was isolated from the
Yakult in terms of its storage temperature time(days).

The following results have been obtained:

(1) The viability test to Lactobacillus casei under storage in 4°C temperature condition in 35 days,
has shown that the original population of 4.0%10% organisms was decreased to 0.1x108 under
storage in 10°C temperature the organisms to 0.08X10%, in room temperature the organisms to
0.009% 108, and in 35°C temperaturé the organisms to 0.0009 x 108,

The correlation coefficient of storage period (days) and number of bacterial viability were
significant as r=-—0.956(p<C0.01) in 4°C, r=—0.999 (p<{0.01) in 10°C, r=—0.975(p<0.01)
in room temperature and r=—0.923(p<0.01) in 35°C.

(2) The pH test to Lactobacillus casei under storage in 4°C temperature condition for 35 days has
shown that the original pH of 3.54 were acidified to 3.35,under storage in 10°C temperature
the pH were acidified to 3.20, in room temperature the pH were acidified to 3.15,and in 35°C
temperature the pH were acidified to 3.0. The correlation coefficient of variation of pH be-
tween storage period (days) and temperature were significant as r=—0.972(p<0.01) in 4°C,
r=—0.922 (p<0.01) in 10°C, r=-0.963 (p<0.01) in room temperature and r=—0.953 in
35°C.
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Table 1. The Viability of Lactobacillus casei accord-
ing to its Storage Temperature and Time (x10%)

Temp. . . om .
Days\ #oc | 10°c | Room | zzec

Origin 4.0 4.0 4.0 4.0

5 3.7 3.5 2.5 2.2
10 3.1 3.2 2.3 1.5
15 2.9 2.9 2.0 1.1
20 2. 8 2. 8 1.5 0.6
25 2.0 2.0 0.8 0.05
30 0.5 0.8 0.06] 0.009
35 0.1 0.08  0.009 0.0002
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Table 2. Correlation Coefficient of the Viability of L. casei between Storage Time (days) and Temperature.

(unit: x 10%)

\ Storage Time (days)
Y — " —
I lation Coefficient Regression E i
— Correlati g on Equation
4°C r=—0. 956(p<{0. 01) Y=4.336—0.111z
' 10°C r=-—0.999(p<0. 01) Y=4.27—0.1063z
Number of Bacterial Viability R.T. r=—0. 975(p<C0. 01) Y=3.5267—0. 1075z
35°C r=—0.923(p<0. 01) Y=3.012—0. 105z




Table 3. The Variation of pH according to Storage
Temperatyre and -Time.

\\,\remp' ec | 1wec fe‘r’ggf 35°C
Days T~
Origin 3.54, 3.54 3.54 3.54
5 3.500 3.50 3.46] 3.47
10 3.48)  3.44) 3.400 3.27
15 3.48)  3.42] 3.38  3.18
20 3.46] 3.42] 3.35] 3.13
25 3.400 3.35 3.32| 3.10
30 3.40 3.300 3.29] 3.08
35 3.35] 3.200 315 3.00
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Table 4. Coerrelation Co-fficient of the Variation of pH
between Storage Time(days) and Temperature

™

Storage Time (days)

Regression
Equation

Corrglatidn
N Coefficient

4°C | r=-—0.972(p<0. 01)] Y=2.477—0. 015z
10°C| r=—0.922(p<0. 01)| Y=3.552—0. 0087
PH | RT.| r=—0.963(p<0.01)| Y=3.520—0. 0092z
35°C| r=—0.953(p<0.01)| Y=3.482—0. 015z
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