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Studies on Stability and Quantitation of a Mixed

Preparation of Lactic Acid Bacteria

Jung Woo Kiv, Eung Chil Cuor and Byong Kak Kim
Dept. of Microbial Chemistry, College of Pharmacy, Seoul National University, Seoul 151, Korea

Abstraet—To examine stability and a separate quantitative method of a mixed
preparation of lactic acid bacteria, a capsule containing Lactobacillus acidophilus, Lacto-
bacillus bulgaricus and Streptococcus thermophilus was suspended and diluted in sterile
water. After the diluted suspension was spread on three media of tryptone glucose
extract agar, MRS agar and MRS-sucrose agar, their colonies appeared and were counted.
The viable counts exceeded the minimum number of the three bacteria and showed
that the mixed preparation was stable at least for 18 months. The results also showed
that a separate quantitation of viable cells of the each strain was feasible.
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A) Tryptone glucose extract agar: yeast ext-
ract 2.5g, tryptone 5,0g, dextrose 1.0g, agar
15.0g, dist. water 1000ml, o]z < pH7.0% &
A3F 2719h, 121°Cel Al 1557 & F3toh

B) MRS medium: proteose peptone 10.0g,
beef extract 10.0g, yeast extract 5.0g, dextrose
20.0g, Tween 80 1.0g, ammonium citrate 2, 0g,
sodium acetate 5.0g, magnesium sulfate 0.1g,
manganese sulfate 0.05g, dist. water 1000mi,
dipotassium phosphate 2.0g, ¢]1& pH6.5=%
23T F, 2718k 121°Cel A 1587k 2 Fghet.

C) MRS-sucrose medium: proteose peptone
10.0g, beef extract 10,0g, yeast extract 5,0g,
sucrose 20.0g, Tween 80 1.0g, ammonium citr-
ate 2.0g, sodium acetate 5.0g, magnesium sul-
fate 0.1g, manganese sulfate 0, 05g, dipotassium
phosphate 2. 0g, dist. water 1000ml, o] 7-& pH
6.52 AT T 279t 121°ColA] 1587 I F
gkt

D) Peptone solution: peptone 10.0g, dist.
water 1000ml, o] A& 27]¢t 121°Coll A 1557}
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Table I. The colony counts formed on tryptone glucose extract agar, MRS agar, and MRS-sucrose agar.

Medium . Exe N°‘ 1 2 3 4 5 6 7 8 9 10
Tryptone glucose 41 54 78 59 64 38 82 40 34 66
extract agar 22 33 2% 81 21 42 65 67 115 10
MRS-agar 62 62 55 48 62 61 60 55 129 127

66 47 49 86 70 54 58 67 133 106
MRS-sucrose agar 54 64 43 55 67 61 64 63 97 128
56 56 20 52 59 67 45 63 87 114

. Exp No. '_’

Medium e T 11 12 13 14 15 16 Total Average
Tryptone glucose 83 70 9 126 45 92 1,837 57.4
extract agar 162 24 74 41 44 29
MRS-agar 90 83 65 89 46 83 2,281 71.3

93 49 75 69 61 51
MRS-sucrose agar 55 47 86 52 49 59 2,054 64. 2
45 48 93 53 77 75
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