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Probiyotikler; canlilarda sindirim sistemi mikroflorasini gelistirerek saglik {izerine olumlu etkileri olan
mikroorganizmalardir. Bunlarin baslicalari Lactobacillus acidophilus ve Bifidobacterium animalis subsp. lactis
(Bifidobacterium BB12)’dir. Bu bakterilerin saglik {izerine olumlu etkilerinden dolayr dondurma, peynir ve yogurt
gibi siit tiriinlerinde kullanimlar1 son yillarda artig gostermistir. Saglik iizerine olumlu etki gosterebilmesi igin canli
probiyotik bakteri sayisinin yiiksek olmasi gerekir. Probiyotikler gidalar {izerine yapilan ¢alismalarda depolama
sirasinda driinlerdeki probiyotik bakteri sayisinin hizli bir sekilde distiigii belirlenmistir. Probiyotik
mikroorganizmalarin gidalardaki canliliklarina etki eden bir ¢ok faktoér bulunmaktadir. Bunlardan bazilari bakteri
tiirleri arasindaki etkilesim, inokiilasyon siiresi, iiriiniin asitligi, depolama sicaklig1, ambalajin oksijen gegirgenligi,
iriindeki diger starter bakteriler tarafindan iiretilen antimikrobiyel maddelerdir. Canli probiyotik bakteri sayisi
aside ve safraya dayanikli suslarin secilmesi, ambalajin oksijen gecirgenliginin azaltilmasi, iki asamali
fermantasyon uygulamasi, mikroenkapsiilasyon uygulamalari, stres kosullarina adaptasyon ve mikro besin
elementleri ilavesi gibi yontemlerle artirilabilir. Bu derlemede, siit iiriinlerinde probiyotik bakterilerin canliligni
etkileyen faktorler ve bu faktorleri engellemeye yonelik yapilan calismalar incelenmistir.
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The Factors Affecting Viability of Probiotic Bacteria In Dairy Products

ABSTRACT

Probiotics; are microorganisms that have positive effects on health by improving digestive system microflora in
living organisms. These are mainly Lactobacillus acidophilus and Bifidobacterium animalis subsp. lactis
(Bifidobacterium BB12). Due to the positive effects of these bacteria on health, their use in dairy products such as
ice cream,cheese and yoghurt milk has increased in recent years. The number of live probiotic bacteria must be
high enough to have a positive effect on health. Studies on probiotics foods have shown that the number of
probiotic bacteria in the product drops rapidly during storage. There are many factors that affect the viability of
probiotic microorganisms in the product. Some of these are antimicrobials produced by other starter bacteria in the
market, such as interaction between bacterial species, the duration of inoculation, acidity of the product, storage
temperature, oxygen permeability of the packaging. The number of live probiotic bacteria can be increased by
methods such as selection of acid and bile resistant strains, reduction of oxygen permeability of the package,
application of two step fermentation, application of microencapsulation, adaptation to stress conditions and
addition of micronutrients. In this review, the factors affecting the viability of probiotic bacteria in dairy products
and the studies conducted to prevent these factors have been examined.
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1. GIRIS
Yunanca “yasam i¢in” anlamina gelen probiyotik kelimesi, gecen uzun zaman boyunca farkli

anlamlarda kullanilmistir. Giiniimiizde probiyotikler, sindirim sistemi mikroflorasin1 gelistirerek
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