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This study investigated the survival of a probiatiain ofLactobacillus acidophilus (LA-5) in jug cheese
during storage (120 days at 6-8 °C). The jug chéesgments were: C (control), containing commércia
starter FRC-65; LA, containingactobacillus acidophilus; and LAS, containing commercial starter and
Lactobacillus acidophilus. The results showed that the amounLadtobacillus acidophilus in the LA and
LAS samples decreased 2 and 1 log cycles, respbgtiluring storage. The final amountlafctobacillus
acidophilus in LAS was greater than the minimum recommended ftherapeutic product (300’ cfu/g).
The use of commercial starter with the probioticwizore effective for maintenance of the probiotiemn
probiotics without commercial starter. The sensargluation showed that LAS had the highest siggnific
flavor and texture ratings (p < 0.05). It was coneld that probiotit.actobacillus acidophilus can be used

successfully in jug cheese without adversely aifigdathe cheese quality during ripening.

Key words: Jug cheesé,actobacillus acidophilus, Sensory evaluation
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