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Production of Edible Film from Buffalo’s Whey Protein Contain Probiotic
Bacteria and Use it to Coating Soft White Cheese
Najla H. Saber AL- Garory Wasan K. Abdulrazzaq AL-Temimi

Dep. of Food Sci. - Coll. Agriculture — Univ. of Basrah
Basrah — Iraq

Abstract
The probiotic bacteria Lactobacillus acidophilus and Lactobacillus planetarium

were immobilized to the edible film due to their biological importance to human body

produce by using them in food storage and preservation because of their ability to
excrete several important metabolites participation in inhibition of many types of
bacteria and fungus contaminating the food. Through this study were obtained the
following results:-

In this study, the percentage of humidity was reduced in white fresh cheese reaching
to its maximal limits by its latest storage period (4 Weeks). This was associated with
increase in percentage of protein, lipid and soluble nitrogen reaching to maximal
limits by the same period mentioned previously. Besides that, it is observed that
hydrogen number was reduced when storage period increasing.

The current study, found that T; and T4 showed reduction in logarithmic total
bacteria number and coliform bacteria in comparison to others at the end of the
storage period. However, the fungi have not been shown in Ts and T4 only at the latest
storage period 1.322 and 1.361cfu/g respectively.

In T there was significant increase in Logarithmic number for proteolytic bacteria
in the first week reaching it maximum after 4 week storage ( 4.82cfu/g) in comparison
to T,, T3 and t4 ( 1.965, 1.757, 1.711)cfu/g respectively. Percentage of persistence of
L. plantarum T4 is more than that of L. acidophilus in all periods of storage . It is
concluded that, edible film from buffalo’s milk has showed reasonable ability in
preservation of probiotics and it might be considered as a successful alternative for
dairy products.
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