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Abstract

Individual starter culture were inoculated into liquid medium and incubated at 40°C for 16
hours. Whole cell were obtained and evaluated for f-galactosidase activity using ortho-
nitrophenyl-g -D-galactopyranoside (ONPG) as substrate. S. thermophilus had more B -galac-
tosidase activity than other Lactobacilli did. To study the effect of storage temprature on enzyme
activity of yoghurt, some samples of cultured yoghurt were stored under refrigeration (4°C), and
the others under room temperature (23°C). At 4°C, yoghurt had B-galactosidase activity and
many viable bacteria in 1 month. After 20 days, yoghurt had maximum #-galactosidase activity. At
23°C, yoghurt had S-galactosidase activity by 5 days. As this experiment shown S-galactosidase
activity was ascribed to viable bacteria, especially S. thermophillus. Commercial yoghurt had
lower f-galactosidase activity. There were considerable variations with regard to the lactose
hydrolyzing capabilities of commercial yoghurt samples.
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Fig 1. Scheme of lactose and galactose uptake and dissimilation in some lactic acid bacteria.
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Fig. 2. B -Galactosidase activity of S. thermophilus
growth in broth.
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Fig. 3. 8 -Galactosidase activity of Lactobacillus
growth in broth.,
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Fig. 4. pH and B -galactosidase activity in yoghurt
stored at 4°C and 20°C,
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Fig. 5. Survival of S. thermophillus and L. bulgari-
cus in yoghurt.
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Table 1. pH, specific activity and viable starter culture in commercial yoghurt

Sample A C D E F
pH 4.14 4.58 4.55 4.30 421
Specific activity 3.25 3.30 3.40 5.80 4.00
Survival of S. thermophilus (counts/ml) 238x10° 268x10° 520x10F 220x10° 660x10® 520x10°
Survival of L. bulgaricus (counts/ml) 3.0x10° 40x10° 3.3x 107 2.1x10° 5.1x 10 1.0x 10#
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