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L. acidophilus Lc. lactis L. helveticus L. paracasei Lactozyme 3000
1)

OD value
*)

0.357 0.167 0.794 1.594 1.800

( ) 20 25 30 35 40

OD

value*)
0.338 0.711 1.872 1.854 1.722

OD value
pH

6.0 6.5 7.0 7.5

L. paracasei 0.170 1.800 1.924 0.559

Lactozyme 30001) 2.164 1.796 1.788 1.796
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Fru Glu
GOS-

DP2
Lac

GOS-

DP3

4’-gala

ctosyla

ctose

6’-gala

ctosyla

ctose

GOS-

DP4<

Total

GOS

1 0.76 5.13 1.66 80.73 1.70 3.59 1.24 4.65 12.84

2 0.47 2.41 1.42 86.7 0 4.13 0.47 4.01 10.03

3 0.51 6.21 1.74 81.58 0.23 4.10 1.37 3.94 11.38

4 0.56 6.60 2.07 80.07 0 3.95 1.84 4.61 12.47

5 0 5.38 1.56 82.33 1.80 3.65 1.10 4.18 12.29

6 0 4.06 5.04 79.81 2.20 4.05 1.14 3.70 16.13

7 0 5.25 6.44 75.34 0 5.02 1.91 6.04 19.41

8 0 2.34 5.50 83.69 0 4.39 0.58 3.50 16.31

9 0.53 9.06 2.09 73.80 2.65 4.26 2.48 4.82 16.3

10 0.5 7.60 1.03 78.69 2.5 4.12 0.76 4.62 13.03

11 0.32 7.81 1.19 79.61 1.78 3.51 0.75 4.83 12.06

12 2.12 8.95 0.73 76.95 1.8 3.39 0.74 5.14 11.8
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