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Control of Bacteriophages for Fermentation of Dairy Products
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Abstract: Lactic acid bacteria as probiotics contribute to various food and medicine industries. Recently, many effects of
lactic acid bacteria have been reported by the results of in vitro and clinical experiments. In dairy industry, bacteriophages
for lactic acid bacteria are threats because bacteriophage contamination can still occur nowadays leading to reduce product
quality. Therefore, biocontrol of bacteriophages in dairy products might be very important. Recently, physical and chemical
methods for inactivation of bacteriophages have been developed in dairy industry and laboratory. Therefore, This study pro-
vides the various treatments for inactivation of bacteriophages in dairy industry.
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Table 1. Time necessary to reach 99% inactivation of phages
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Concentration

Phage Host 50% 75% 100%
021-4 Streptococcus thermophilus >45 min 18 min 1.5 min >45 min
0BJ 45 min 3.5 min 1.8 min 1.8 min
001 L actococeus lactis >45 min >45 min 18.5 min 19.0 min
046 >45 min >45 min >45 min 24.3 min
YAB >45 min >45 min 7.6 min 1.8 min
Cb1/342 Lactobacillus delbrueckii >45 min >45 min >45 min 24.9 min

FAGK2 Lactobacillus plantarum >45 min 11.4 min 41.6 min 5 min
MLC-A Lactobacillus paracasei >45 min >45 min 1.8 min >45 min
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Fig. 1. Thermal destruction kinetics of phages Ib3 (O), LL-H
(M) (Lactobacillus delbruekii), FAGK1(a), ATCC8014-
B1(®) (Lactobacillus plantarum), 021-5(QO), and 0BJ(*)
(Streptococcus thermophilus), at 72°C.
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Fig. 2. Viability of dairy bacteriophages after multi high-pre-
ssure treatments at 100MP.
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