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Studying the alteration in the load of Streptococcus
thermophilus and Lactobacillus bulgaricus in Yogurt
packaged with different types of packages and stored at 5 °

Cand7°C
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Abstract

We have studied the effect of packaging methods using three different types of
packaging (polystyrene, polypropylene and glass) on the change of the microbial load
of lactic acid bacteria in the yogurt when storing yogurt for 21 days at two different
temperatures (5° C and 7° C). The results showed that the type of package, the
temperature and the storage duration, as well as the mutual effect of these factors, had
a significant effect on the counts of Streptococcus thermophilus and Lactobacillus
bulgaricus. The glass containers significantly exceeded the rest of the containers for
Streptococcus thermophilus and Lactobacillus bulgaricus, but the storage period of
three days exceeded the remaining periods of storage for Streptococcus, while the
storage period of seven days exceeded the remaining periods of storage for
Lactobacillus. Yeasts also appeared in the 21% day of storing the packages at 5 ° C,
while they appeared on the 14th day of storing the containers at 7° C.

Key Words: Yogurt, lactic acid bacteria, storage
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