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Cell immobilization on the Production and Utilization of Lactic Acid Probiotic Bacteria in the Dairy Industry.
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Cell immobilization by gel entrapment allows a rapid microbial development, also it allows high biomass concentration in well limited spaces. During the biomass growth, the microbial colonies brake the gel and they are leaked from the gel support due to the high biomass concentration. This characteristic is inherent to the cell immobilization by gel entrapment and was used for the continuous inoculation of sterile skim milk with acid lactic probiotic bacteria for yogurt and acid milk production. We have immobilized Lactobacillus delbrueckii subsp. bulgaricus in -carrageenan and we have used the immobilized particles containing the acid lactic probiotic bacteria in a column reactor. Thus, we have inoculated skim milk with a probiotic bacterial concentration of 2 x 108 UFC/ml conntinously for almost a week. The lactic fermentation proposed represent a real application of the cell immobilization on the dairy industry.

