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ABSTRACT

The objectives of this research was to study on the functional possibility to
add probiotic bacteria, Lactobacillus fermentum 2311M, L. plantarum V-299, L. casei
subsp. paracasei F-19, in both of fresh and spray dried form filling and topping cream
of bakery products. According to using probiotic strains, each of three probiotic
bacteria, Lactobacillus casei subsp. paracasei F-19, Lactobacillus fermentum 2311M
and Lactobacillus plantarum V-299 in fresh and spray dried form was put into chou
cream, cake topping cream and only fresh form in chocolate fudge. Those bakery
topping and filling were kept at 4 °C for 6 days .The results showed that living cells of
all types of probiotics in both fresh and spray dried chou cream, spray dried whipped
cream and chocolate fudge were higher than 1x10°cfu/g, which was the standard level
recommended in food. However, in cake topping cream, the viability of L. fermentum
2311M used in fresh culture was lower than the standard level after storage for 1 day.
The results of the difference test showed that the panel could distinguish between
spray dried filling and topping with and without probiotic, also among each culture
except cake topping cream with L. fermentum 2311M and L.plantarum V-299. When
the results of the acceptance test showed that there was no significant difference in
chou cream and cake made by using spray dried whipping cream and chou cream with

fresh culture.
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