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Formulation of Lactic Acid Bacteria (LAB) capsule as Probiotics was developed
for longer shelf life. In this study, dosage form were prepared by using fruit powders e.g.
banana, guava, pumpkin, and corn starch as diluents. Lactobacillus fermentum 71 was
grown in TGE agar incubated at 37C for 24 hours . Cells were harvested and suspended
in 20% skim milk containing 1% sodium glutamate to be 10" CFU /mL. Eight
formulations were divided into 2 group, with and without antioxidant, which was ascorbic
acid. The number of survival in all formulations were counted weekly for 11 weeks. The
results found that the formulations containing antioxidant could preserve bacteria better
than the ones without antioxidant. In the presence of antioxidant, the survivors in
formulations containing pumpkin, guava, banana, or corn starch decreased from
5.6x10° , 5.8x10° 7x10° , 1.8x10"° CFU/capsule to 4.1x10°, 4x10° , 5.1x10°, 7x10°
CFU/capsule, respectively. In condition without antioxidant, the survivors in formulations
containing banana, pumpkin, guava or corn starch decreased from 2.9x10" . 3.1x1010,
8.2x10°, 2.9x10" CFU/capsule to 1.8x10° , 3.8x10°, 4x10° , 4.3x10° CFU/capsule

respectively.





