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Sensitivity of the probiotic cultures curing salts (NaCl, NaNO,)

Mariana Nougalli Roselino, Nadiege Dourado Pauly-Silveira, Larissa Shaglia Celiberto and Daniela Cardoso Umbelino Cavallini
Sao Paulo State University, Brazil

he incorporation of probiotic bacteria to food products represents a major technological challenge because of the known

sensitivity of these microorganisms to salt, spices and other substances used in its formulation. The objective of this study
was to test the ability of probiotic Enterococcus faecium CRL 183, Enterococcus faecium CRL 30 and Lactobacillus acidophilus CRL
1014 to survive the concentration of curing salts commonly used in fermented meat products. Cultures were tested for resistance
to sodium chloride added to M17 or MRS agar at concentrations of 1%, 1.5%, 2%, 2.5% and 3%. Resistance tests were performed
to nitrite by the same procedure using concentrations of 80, 100, 120, 150 and 200 ppm added to M17 or MRS agar. The E.faecium
(CRL 39 183 and CRL) maintained 10° UFC/mL order for all concentrations of sodium chloride and nitrite, as the L. acidophilus
CRL 1014 order 10®* UFC/mL maintained. The controls carried out for all crops were around 10° CFU / ml. Thus, we conclude that
microorganisms are resistant to salt concentrations used and still maintained a concentration suitable for carrying probiotic effect.
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