
Dairy cream spread: a suitable food matrix to Lactobacillus acidophilus La-5 and Bifidobacterium 

animalis subsp. lactis Bb-12. 

 

Evelyn Marssola Castro
1
, Thiago Borges Pinto

1
, Renata de Souza Sincos

1
, Franciany Rufino 

Amorim
1
, Agostinho Ludovico

1
, Roberta Claro da Silva

2
, Cínthia Hoch Batista de Souza

1,*
 

 

 

 

1
 Universidade Pitágoras Unopar, Mestrado em Ciência e Tecnologia de Leite e Derivados. Rua 

Marselha, 591, Jardim Piza, 86041-140, Londrina, PR, Brazil. 

 

2
 North Carolina A&T State University, College of Agriculture and Environmental Sciences 

(CAES), Family and Consumer Sciences Departament, Benbow Hall Room 205B - Greensboro, 

27411, North Carolina, United States of America. 

 

* Corresponding author: Cínthia Hoch Batista de Souza 

E-mail address: cinthiahoch@yahoo.com.br 

Tel.: +55 43 3371-7993 

Fax: +55 43 3371-7834 

 

 

Shortened running title: Dairy spread development. 

 

 



 

 

Summary 

This research aimed to develop a new functional food and to evaluate the effect of honey 

supplementation over probiotic viability, texture, physicochemical characteristics and sensory 

acceptance of products. Three formulations of probiotic dairy cream spread were manufactured, in 

triplicate: R1 (supplemented with 13.4% of honey), R2 (supplemented with 6.7% of honey) and R3 

(control – without honey supplementation). All formulations were added with  two probiotic 

cultures (Lactobacillus acidophilus La-5 and Bifidobacterium animalis subsp. lactis Bb-12). 

Physicochemical parameters (pH, free titratable acidity, and percentage of protein), microbiological 

(evaluation of probiotic and contaminants microorganisms), texture and sensory analysis were 

evaluated during refrigerated storage of products. The supplementation with honey resulted in a 

significative impact over La-5 populations after seven days of storage (P < 0.05). In contrast, Bb-12 

presented an adaptation to the dairy cream spread matrix, with higher populations when compared 

with La-5 (P < 0.05). Nevertheless, La-5 and Bb-12 presented counts above 6.86 log CFU/g
 
(R1, 

day 14) and 8.32 log CFU/g (R1, day 1), respectively, during the whole storage period of dairy 

cream spread. Texture of products was affected by honey, since R1 (13.4% of honey) presented 

differences statistically significant when compared with others formulations (P < 0.05). However, 

sensory acceptance of products was considered excellent, since acceptability of control (R3) was 

statistically lower than R1 and R2 (P < 0.05). The probiotic dairy cream spread developed was 

considered a probiotic food, with good sensory acceptance and can be an alternative matrix to 

delivery probiotic microorganisms. 

 


