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Abstract

The paper dealed with the effects of (pH4~6.2) hydrogen chloride as well as different

food acids on residual activity of L.debrueckii subsp.delbrueckii.The experiment showed that
L.debrueckii subsp.Delbrueckii had the highest residual activity at 4~8°C. pH4.0 in carrot juice
for 21 days.The food acids such as acetic acid,citric acid and lactic acid with adjusted acidity of
carrot juice (pH4.0) all affected the activity of L.debruéckii subsp. delbrueckii, but acetic acid
had the least effect on residual activity of L.debrueckii subsp.delbrueckii.Hydrogen chloride
(pH2.0~4.0) showed activity effect of L.debrueckii subsp.delbrueckii,the large the acidity, the
less the activity of L.debrueckii subsp.delbrueckii.

Residual activity Acid

Key words L.debrueckii subsp delbrueckii
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Abstract Technology for the separation of bifidobactreial cells is an important intermediate step
to obtain the preparation of bifidobacterial products lyophilized. This paper describe a correla-
tion between the harvesting or loss rate of live cells and the survival rate of B.b7fidum during
centrifugation. Modified MRS medium as centrifugation vehicle was used to study the effects of
centrifuging force,time and pH in medium on the loss and survival rates of B.bs1fidum. The optimum
conditions for harvesting the highest biomass of the bifidobacteria were also determined throughout
centrifugation. It was shown that once when both centrifugation force and time was increased, the
numbers of living cells lost in supernatant were reduced but at the same time the survival rate of
B, bifidium decreased markedly (P<0.01). Therefore, the optimum conditions for centrifugation were
3438g(4000r/min) for 10min or 6446g{7500r/min) for Smin. In this case, the highest harvesting rate
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