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Abstract

The viability and functionality of probiotics may be influenced by industrial
production processes resulting in the reduction of their behaviors that benefit the health
of humans. This study aimed to investigate the probiotic characteristics of
Bifidobacterium strains isolated from fecal samples of healthy Thai infants. It found
three local strains (BF014, BF052, and BH053) belonging to Bifidobacterium animalis that
showed a great resistance against conditions simulating the gastrointestinal tract. Among
these, B. animalis BF052 possessed considerable probiotic properties, including high acid
and bile tolerance, strong adhesion capability to Caco-2 cells, and inhibitory activity
against pathogens including Salmonella typhimurium and Vibrio cholerae. This strain
also exhibited a high survival rate compared to commercial strains during storage in a
wide variety of products, including pasteurized milk, soy milk, drinking yosurt, and orange
juice. The impact of food processing processes as well as the freeze-drying process,
storage of freeze-dried powders, and incorporation of freeze-dried cells in food matrix
on probiotic properties was also determined. The food processing chain did not affect
the stability of the probiotic properties of the BF052 strain, especially its resistance in
the gastrointestinal transit and its adherence ability to Caco-2 cells, indicating that it
satisfies the criteria as a potential probiotic and may be used as an effective probiotic

starter in food applications.





