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Growth of lactic acid bacteria in fermented food using commercial product as starter 
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Summary 

It has been reported that Lactobacillus gasseri SBT2055 reduce body fat in obese 
people by continuously ingesting more than one billion cells every day.  We used 1-10% 
commercial products (Megumi gasseri SP yogurt) of Megmilk Snow Brand Co., Ltd., which 
contains this viable lactic acid bacteria as a starter.  Commercial milk, sugar, etc. were used, 
and fermentation was performed at 37°C or 30°C for 1 or 3 days. The number of viable cells of 
the bacteria was measured for the prototype and the commercial products.  As a result, it was 
indicated that there were lot differences in the commercial product used as a starter, and that 
some prototype showed the same concentration of bacteria as the commercial products.  The 
highest bacteria concentration of prototype was 1.8 × 10 8 CFU/g, when 10% each of starter, 
sucrose, and commercially available sterilized lactic acid bacteria beverage were used and 
fermented at 37°C for 24 hours in commercial milk. This concentration was significantly higher 
than the commercial product used as starter.  
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