118

LANAITB9BY
NANTUTIA A3Tam u.mtﬁy'@qﬂ tezaayadey. 2543, walulatuih. (ﬁuﬁﬂ%ﬂﬁZ).
AUNRNANUINEIGBINERIAEAT. NTAUNNC,
naslngunig. 2535, A lnnisaessatsine naslnauinig nsuaunsly
NITNINATITOUL .
wiadad dmniBuvge. 2534, auunmmidadionisnianin uaznisutlsanawinge,
aa1111338419 nssdanisinems.

angarToe Aawestums. 2543. lefifaarmnsiteganan. a1sansenns 30 (4): 292-297.

fUTA NaNang. 2538, a9Alsrnauuani sl AUl et AN e A T NIBIR®Ng.

(Fudpasan 1), rinfisnirafiumniubia Saia. ngamws, !

vianed WadEal 2541, awnstuganwluiuedmusssy. Aninfuiuaduan 4210,
Wi 86-95.

ugHA AL, 2544, Fradaulsznetrasennsinndennuselusinanen. nsEnsaa1T
8IUI9. 3 (17): 44-45.

Inleani Feeans. 2536, MsenanauuarnsilassimsiuLlszamduda, nadn
AT laEMaWRURARS U AnzaRgmNITINERS InAne e @l

Tnlsal Teeads. 2539, udnmalulafinisWmundndoe @ 1,2, 2AdTn
walulatnaiamIRARA T AREAAMNITUINERT JMANENAETe s

ndn Fzdmiue, 2544, nswarBR Ui adnele ismlae el lutefin,
Fnainuiine A dnsunlidge. siavenmaniuazinalulatinnraanis
tunranende. aniananduFesloal,

2
| 2
n

w19 &FmuIuga uazaswe Wialsanlde. 2542, dnfdaandes. anniumalulad

WITRRUNAUANAUNINTANANTELN. NUMHeL,
50y Tunas. 2523, Matmunniafusiladfmanndomaes. ansansemns 12(2): 230-248.
asitns Tapuzinma, 2536, wailien : Msaenefanisutedidud Mnearagddnagina.
(24): 3-6.



120

a9 Agda. 2538, 9adodnenluntzuaunswlsgtlawns. d1nfad To.eg.v5uRs
Fnd. ngamne.

21191 AZAY UAT  feunt wdadaRanlin. 2532, wealulafineuinlugmatvnssa,
Fuinfinsd Ta.ioa. voud. dnd. NUNNL

Faninud 1930ATzRInA. 2539, qAurETTRAYNA AR ueMAs. EriinRa
Tadaudalng. ngumne,

Fsednh wansuliR. 2543, drondes. lang1sUsEneunsdnugnamngIndg
AudidednodsAuyE aoniddudae neadennners nsznsnRTURZARNTOL,
AUN1T. 79

ﬂmﬁuﬁﬁm”m NINATINITNEAT NTZNPNUABETUAZAUNTOL : F19NARY

ANge Uszn1dm. 2543, wRENaInie. 20781781512 (4): 296-313.

238UIA WednNa. 2538. wARfuTaNd1n uazAAMNINTUINAG. ARAMNITULNEAS.
2(2) : 109-115 .

Adachi, . 1992. Lactic acid bacteria and the control of tumours, pp. 233-261. In B.
J.B. Wood(ed.). The Lactic Acid Bacteria Vol.1 : The Lactic Acid Bacteria in
Health and Disease. Elsevier Science Publishers, London.

Alander, M., Smet, 1.D., Nollet, L., Verstraete, W Wright, A.V., and Mattila, T.M. 1999.
The effect of probiotic strains on the microbiota of the simutator of the human
intestinal microbial ecosystem (SHIME). Int. J. Food Microbiol. 46:71-79.

Akalin, A. S., Gong, 8., and Duzel, S. 1997. Infiuence of yoghurt and acidophilus

yoghurt on serum cholesterol level in mice. J. Dairy Sci. 80: 2721 - 2725.

AOAC.1998. In Association of Official Analytical Chemists. 16" ed. ADAC Inc. Arlington,

Virginia, USA.

Arunachalam, K.D. 1999. Role of bifidobacteria in nutrition, medicine and technology.
Nutr. Res. 19(10}: 1559-1597

Ayebo, A.D., Shahani, K.M., and Dam, R. 1981. Antitumor component of yoghurt
fractionation. J. Dairy Sci. 64: 2318-2324.

Brown, N.L., Rouch, D.A., and Lee, D.T. 1992. Copper resistance determinants in

Bacteria. Plasmid. 27: 41-51.



121

Champagne, C. P., Roy. D., and Lafond. A. 1997. Selective enumeration of Lactobacillus
casei in yoghurt type fermented milks based ona 15 C incubation temperature.

Biotechnol Tech. 11 (8): 567-569,

Chaplin, M. 2003. “B- glucan”. [Online] . Avaliable
hitp:/fwww.Isbu.ac ukiwaterhyaly.html (27 September 2003).

Dave, R. |, and Shah, N. P. 1996. Evaluation of media for selective enumeration of
Streptococcus themophilus, Lactobacillus delbrueckii ssp. Bulgaricus,

Lactobacillus acidophilus and Bifidobacterium spp. J. Dairy Sci. 79: 1529-1536,

Dave, R. |., and Shah, N. VP. 1997. Viability of yoghurt and probiotic bacteria in yoghurt
made from commercial starter cultures. Int. Dairy J. 7: 31— 41.

Duboc, P., and Mollet, B. 2001. Applications of exopolysaccharides in the dairy industry.
Int. Dairy J. 11: 759 — 768.

Ferrai, A., Pacini, N., and Canzi, E. 1980. A note on bile acids transformations by strains
of bifidobacterium. J. Appl Bacteriol. 49: 193-197.

Fuller, R., Coates, M.E., and Harrison, G.F. 1979. The in fluence of specific bacteris and
a silterable agent on the growth of gnotobictic chicks. J. Appl. Bacteriol.
46: 335 -342.

Fuller, R. 1991. Probiotic in human medicine. Gut. 32; 439-442.

Garro, M.S., Valdez, G.F., and Giori, G.S. 2001. Application of conductimetry for
evaluation of lactic starter culture in soymilk. J. Food Sci. 67(3); 1175-1178.

Gilland, S.E. 1980. Health and nutritional benefits from lactic acid bacteria. FEMS
Microbiol. Rev. 87: 175-188.

Gomes, A.M., and Malcata, F.X. 1999. Bifidobacterium spp. and Lactobacillus

acidophilus : biological, biochemical, technological and therapeutical properties

relevant for use as probiotic. Trend Food Sci. Technol. 10: 139-157.

Hassan, A.N., Frank, J.F., Schmidt, K.A., and Shalabi, S.I. 1996. Rheological properties
of yoghurt made with encapsulated non-ropy lactic culture. J. Dairy Sci.

79: 2091-2097



122

Hattingh, A.L., and Viljoen, B.C. 2001. Yoghurt as probiotic carrier food. Int, Dairy J.
11:1-17.

Hou, J. W., Yu, R.C., and Chou, C.C. 2000. Chénges in some components of soymilk
during fermentation with bifidobacteria. Food Res. Int. 33: 393-397.

Huges, D.B., and Hoover, D.G. 1991. Bifidobacteria : Their potential for use in American
dairy product. Food Technol. 45(4): 74-80.

IDF(1990). In standard milk and milk product : Enumeration of yeasts and moulds
colony count technique at 25 C

IDF(1990). In standard : Dairy starter cultures of lactic acid bacteria (LAB)
standard of identity. Brussels Belgium. P4

Kalantzopoulos, G. 1997. Fermented products with probiotic qualities. Anaerobe.
3: 185-190.

Kamaly, K. M.1997. Bifidobacteria fermentation of soybean milk. Food Res. Int.
30(9): 675-682.

Kneifel, W., Halub, S., and Wirthmam, M. 1989. Monitoring of B-complex vitamin in
yoghurt during fermentation. J. Dairy Res. 5 :651-656.

Kontula, P., Wright, A.V., and Sandholm, T.M. 1998. Oat bran f-gluco- and xylo-
oligosaccharides as fermentative substrates for lactic acid bacteria.
Int. Dairy J. 45; 163-168.

Lanzanova, M., Mucchetti, G., and Neviani, E. 1993. Analysis of conductance changes
as a growth index of lactic acid bacteria in milk. J, Dairy Sci. 76: 20-28.

Lawless, H.J., and Hildegarde, H. 1998. Sensory evaluation of food principles. 217-220

Lee, H. J., Lee, K. 8., Park, H.K., Hwang, K. |., and Ji, E. G. 1999. Fermentation of rice
using amylolytic Bifidobacterium. J. Food Microbiol. 50: 155-161.

Madiedo, P.R., and Zoon, P. 2003. Effect of expolysaccharid-producing Lactococcus
lactis strains and temperature on the permeability of skim mitk gels. Physicochem.

Eng. 213: 245-253



123

Martensson, O., Oste. R., and Holst., O. 2002. The effect of yoghurt culture on the
survival of probiotic bacteria in oat-based, non-dairty products. Food Res.

Int. 775-784.

Matsuyama, J., Hirata, H., Yamagishi, T., Hayashi, K., Hirano, Y., Kuwata, K.,

Kiyosawa, |., and Nagasawa, T. 1992. Fermentation profile and utilization of sugar
of bifidobacteria in soymilk. J. Jpn. Soc. Food Sci. Technol. 47: 887-893.

McDonald, L.C., McFeeters, R.F., Daeschel, M.A., and Fleming, H.P. 1987. A differential
medium for enumeration of homofermentative and heterofermentative lactic acid
bacteria. App. Environ. Microbiol. 53: 1382-1384.

Miiton, S. 1992. Statistical method in the biological and health sciences. 2™ ed. 286-345

Montes, R. G., Bayiess, T. M., Saavedra, J. M., and Perman, J. A. 1995. Effect of milk
innoculated with Lactobacilius acidophilus or a yoghurt starter culture in lactose-
maldigesting children. J. Dairy Sci. 78; 1657-1664.

Mork, C.K. 1992. Lactic acid fermentation of rice and its quality improvement strategy.
In: UNIDO International Workshop On Lactic acid fermentationof non-dairy food
and beverages proceedings, Korea Food Research Institute. Seoul Korea,

Naidu, A. S., Bidlack,W. R., and Clemens, R. A. 1999. Probiotic spectra of lactic acid
bacteria (LAB). Crit. Rev. Sci Nutr. 38 (1): 13-128.

Nakazawa, Y., and Hosono, A. 1992. Functions of Fermented Milk. Translated by
‘Howells, B. W. Elseveri Science Publisheres Ltd. Essex, England.

Nelson, N. 1994. A photometric adaptation of the somogyi method for the determination
glucose. J. Biolo Chem. 153: 375-380.

Nolf, D.O., and Gilliland, S.E. 1994. influence of bile on beta-galactosidase activity of
component species of yoghurt starter cultures. J. Dairy Sci. 77 : 3532-3537.

Oberman, H., and Libudzisz, Z. 1998. Fermented milk. Pp. 308-350. In B.J.B. Wood(ed.)
Microbiology of fermented food. Vol. .(2"™ ed.) Blackie Academic & Professional,
Glasgow.

O'Sullivan, M.G., Thornton, G., O’'Sullivan, G.C., and Collins, J.K. 1992. Probiotic
bacteria : myth or reality. Trend Food Sci. Technol, 3: 310-314.



124

Ouwehand, A.C., and Salminen, S.J. 1998. The health effects of cultured milk products
with Viable and non — viable bacteria. int.. Dairy J. 8: 749-758.

Plackett, R. L., and Burman, J. P. 1946. The design of optimum multifactorial
experiments. Biomefrika, 33: 305 — 325. |

Reuter, G. 1990. Bifidobacteria culture as components of yoghurt-like product.
bifidobacteria and Microflora. 9(2): 107-118.

Salminen, S., Ouwehand, A. C., and Isolauri, E. 1998. Clinical applications of probiotic
bacteria. Int. Dairy J. 8: 563- 572,

Salminen, S., Ouwehand, A. C., Benno, Y., and Lee, Y.K. 1999. Probiotics : how
should they be defined?. Trend Food Sci. Technol, 10 : 107—110.

Samona, A., Robinson R.K. 1994, Effect of yoghurt culture on the survivat of
bifidobacteria in fermented milk. J. Soc. Dairy Technol. 47: 58-60.

Samona, A., Robinson R.K., and Marakis, S. 1996. Acid production by bifidobacteria
and yoghurt bacteria during fermentation and storage of milk. Food Microbiol.
13: 275-280.

Sandholm, T.M., Myliarinen, P., Crittenden, R., Mogensen, G_, Fonden, R., and
Saarela, M. 2002. Technological challenges for future probiotic foods. Int. Dairy J.
12: 173-182.

Scardovi, V. 1986. The genus Bifidonacterium. ‘In "Berget’'s Manual of Systematic
Bacteriology.” ed. Holt J.G., Vol.2 Williams and Willkins Co., Baltimore MD, USA.

Scheinbach, 5. 1898. Probiotic : functionality and commercial status. Biotechnol. Adv.
16: 581-608.

Shan, N.P., and Shihata, A. 2000. Proteolytic profile of yoghurt and probiotic bacteria.
Int. Dairy J. 10: 401-408.

Shah, N.P., Lankaputhra, W.V., Britz, M.L., and Kyle, W.A. 1995. Survial of Lactobaciflus
acfdophilus and Bifidobacterium bifidurn in commercial yoghurt during refrigerated.
Int. Dairy J. 5: 515-521.

Sules, M.E., and Holzapfel, W.H. 1997. Lactic acid bacteria of food and their current

taxonomy. Int. J. Food Microbiol. 36: 1-29.



125

Tamime, A.Y., and Deeth, H.C. 1880. Yoghurt : Technology and biochemistry.
J. Food Prot. 43: 939-977,

Tamime, A. Y., and Robinson, R. K. 1985. Yoghurt Science and Technology.
Pergamon Press Lid. Exeter, Great Britzin.

Wang, Y.C., Yu, R.C,, Yang, H.Y., and Cho, C.C. 2003. Sugar and acid contents in
soymilk fermented with lactic acid bacteria alone or simultaneously with probiotic.
Food Microbiol. 20: 333-338.

Webb, C., Charalampopoulos, D., Wang, R., and Pandiella, S.S. 2002. Application of
cereal components in functional food : a review. Int. J. Food Microbiol. 79 :131-141.

Webb, C., Charalampopoulos, D., Wang, R., and Pandiella, S.S. 2003. Evaluation of the
effect of malt, wheat and barley extracts on the viability of potentially probiotic
lactic acid bacteria under acid condition. Int. J. Microbiol. 82:133-141.

Vanderzant, C., and Splittstoesser, D.F. 1992. Compendium of Methods for the
Microbiological Examination of food. American Public Health Association, DC, USA.

Vernam, A.H., and Sutheerland., J.P. 1994. Milk and Milk Product : Technology,
Chemistry and Microbiology. Chapman & Hall Inc, New York.

Yuckehi, H., Goto, T., and Okonogi, S. 1992. The nutritional and physiological. value
of the fermented milk and lactic acid bacteria milk drink. pp. 217-245. In Y.
Nakazawa and Hosono (eds) Translated by B.W. Howells Functions of

fermented mitk. Elsevier App. Sci. USA.



