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ABSTRACT:
r r r r rConsume s have been looking fo  a healthie  lifestyle. Sta t with you  eatng habits by eatng
r d d r r r dhealthie  foo s like functonal foo s containing p obiotcs. P obiotcs a e also consttute  by
d r r r r d rlactc aci  bacte ia, since these mic oo ganisms a e foun  in the human intestnal mic obiota.

r r r r d r d rThe e a e seve al  wo ks  that  emonst ate  its  efectveness  an  tole ance to the biological
rr r d d r d d rba ie s of the in ivi ual. Among the species of inte ests most use  by the in ust ies in the

d r d r revelopment of p o ucts containing such p obiotcs,  a e basically the species of the genus
Lactobacillus d M r.  The  objectve  was  to  evelop  inas  F escal  cheese  with  Lactobacillus

daci ophilus r dd d d r d LA-5 st ain. This was a e  i ectly to the milk use  to make the cheeses. The
r r d d d r d rpopulatons we e monito e  at tmes 1, 14 an  28 ays of sto age, in uplicate. Po tons of 25

r r d d r d rg of each sample we e se ially ilute  in 225 mL of 0.1% (w / v) bufe e  peptone wate  at each
d r d d r r d M r dtme point an  enume ate  by epth inoculaton, afe  se ial ilutons of this, on RS aga  an

d r d r r d d r dincubate  at  37°C  fo  48  h  un e  anae obic  con itons.  The  ata  we e  submite  to  the
r d r r r dShapi o-Wilk  an  Ba tlet  tests,  to  ve ify  the  no mality  an  homogeneity  assumptons,

r d r r respectvely, followe  by the Tukey test at 5% signifcance by the Sisva  p og am. Populatons
r demaine  above 9 log UFC.g-1 r r d r r d r d ove  the p opose  sto age pe io . Inte natonally, it is base  on

d dthe assumpton that the foo  shoul  contain a minimum amount of viable cells, between 106 -
108 UFC.g-1 r o  108 - 1010 d r rd d r UFC / ay in a 100 g po ton. Acco ing to statstcal ata, the e was no

d r M r r d r dsignifcant  ife ence  between the  tmes  (p>0.05).  inas  F escal  cheeses  we e  consi e e
d d r r r da equate foo  fo  inco po aton an  maintenance of the dLactobacillus aci ophilus r LA-5 st ain,

rd d rd r r r din acco ance with the stan a s fo  p obiotc p o ucts.

rdKeywo s d r r: ai y, lactc bacte ia, lactobacillus.


