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Abstract

This experiment was camied out to investigate the effect of mulberry fruit extract on the acid production and
growth of lactic acid bacteria. The extract of mulberry fruit was showed a high level of yield with 60% ethanol
extraction. Lactic acid bacteria was used in a starter culture of Lactobacillus casei YIT9018 and 2782, and
Lactobacillus acidophilus NCFM. After 24 hr culture in MRS broth added with 1.0, 5.0 and 10% of the extract,

1.0% addition of the extract was showed pH 4.04~4.19, titratable acidity 1.25~1.42% and 1.2~7. 8x10° cfw/mL
of viable cell counts. The additions above 1.0% extract (5.0% and 10.0% addition) showed slighly lower effect
than 1.0% addition. However, the addition of the extract showed a high effect on the growth of lactic acid bacteria
comparing with the control. Tn yoghurt preparation with the extract, 1% addition of the extract showed a high
effect on the growth of lactic acid bacteria. Therefore, it was suggested to manufacture of the yoghurt with the
addition of 1% mulbenry fruit extract and the inoculation of culture of Lactobacillus acidophilus for on the
stimulation  of growth of the lactic culture.
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Fig. 1. Absorbance and flavonoids content according to various
concentration of alcohol.
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Table 1. Final pH of the lactic acid fermented broth with the
addition of mulbenry fruit extract

L. casei L. casei L. acidophilus
9018 2782 NCFM
Control 4.37 4.17 4.10
1% 4.19 4.11 4.04
5% 421 4.12 4.04
10% 425 4.14 4.04

Table 2. Acidity of the lactic acid fermented broth with the
addition of mulbeny fruit extract

L. casei L. casei L. acidophilus
9018 2782 NCFM
Control 0.99% 0.99% 1.27%
1% 1.25% 1.32% 1.42%
5% 1.17% 1.25% 1.38%
10% 1.03% 1.22% 1.27%

Table 3. Viable cell number of the lactic acid fermented
broth with the addition of mulbenry fruit extract

( x10° CFU/mL)
L. casei L. casei L. acidophilus
9018 2782 NCFM
Control 23 10.2 42.0
1% 12.5 28.0 78.0
5% 9.7 20.6 54.3
10% 1.8 12.2 48.0
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Fig. 2. Acidity and viable cell number of lactic acid fermented
milk with the addition of mulbenry extract.
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