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Abstract

The use of different lactic acid bacteria with desired technological and probiotic characteristics requires their isolation
from different sources. The aim of this study was to determine the influence of newly isolated lactobacilli from
promising natural sources (bees and ants) on the quality of buffalo yogurt.

A total amount of 7 strains, isolated from bee guts (6) and alpine anthill (1), were tested as a starter culture for yoghurt
preparation. Yogurt was produced with the addition of 10% starter culture from the isolated strains. The titratable
acidity (°T), coagulation time (min), macro- and microelement composition (by atomic absorption spectrometry), fat-
and amino-acid composition (by gas chromatography), and the organoleptic properties of the yoghurt were studied.

The titratable acidity of the experimental yoghurt - 110 °T for Lactobacillus casei B4 (isolated from bee gut) and 116 °T
for L. casei A1 (isolated from alpine anthill) was lower than the control value (139 °T). The coagulation time was the
shortest in the control (168 minutes), followed by yoghurt with strains A1 (198 minutes) and B4 (240 minutes). The
content of P, Zn and Cu was higher in the milk produced by the newly isolated strains A1 and B4. The atherogenic
index ranged from 2.72 for raw milk to 2.47 for yogurt produced by B4, 2.28 for yoghurt with A1, and 2.27 for control
value. The same trend is observed in the thrombogenic index - from 1.74 for raw milk it decreases to 1.51 for B4, 1.42
for control and 1.04 for A1. The three types of yogurt were characterized by a firm, tight coagulum with a granular
structure and a pleasant lactic acid aroma.

In conclusion, from the 6 tested strains of L. casei and 1 of Lacobacillus rhamnosus, only A1 and B4 are suitable for
production of high quality yoghurt, which in terms of beneficial effects on consumers’ health should be not inferior

to conventional yoghurt.
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