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Effect of Heating Temperature on Viable Yoghurt Culture
and f-Galactosidase in Yoghurt

Kwang-Hee Lee
Dept. of Food and Nutrition, Taegu Junior College, Taegu 702-260, Korea

Abstract

In order to know the influences of heat treatment of yoghurt on pH, f-galactosidase and viable cells,

yoghurt sample was made by general method with Lactobacillus bulgaricus and Streprococcus thermophilus,

and the changes in pH, B-galactosidase-activity and viable cell-count were determined during heating at

55C and 70%C. The pH of yoghurt was not changed when the yoghurt was heated at 70C, but at 55T it

decreased slightly. The stability of ff-galactosidase was not affected markedly by heat treatment at 35C,

but was rapidly inactivated at 70°C. The heat treatment of yoghurt at 55°C had the halb of viable cell in 1

hour, but the heat treatment at 70°C had considerable effect on viable cell in 5 minutes.
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Fig. 1. Effect of heating temperature on pH in
yoghurt.
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Fig. 2. Effect of heating temperature on specific

activity of p-galactosidase in yoghurt.
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Table 1. Surv1val of Str. thermophilus and L. bulgalu-us in yoghurt heated at 55 ¢ and 7T0°C
1 It . . . . . . .
Viable cell (couts /ml) 5S5min 10min 20min 30min 40min 50min 60min
Heatmg Temp.
_— Strthermophilhis g ooy gEx10t 7.9x10°  7AXI0C 7.0X10°  6.5x10° 5.0 10°
Lac. bulgaricus L6x10°  15x10°  13x10° 1O0x10°  0.9x10°  0.9x10°  0.6x10°
70c  Strthermophilus  1.OXL07  9.1x10°  3.2x10°  3.0x10°  21x10°  14x10°  0.5%10°
Lac. bulgaricus 2.3x10° 7.0x10°  2.0x10°
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