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Abstract 

Background:  The commercial cultured milk drinks contain either single or mixed probiotic species and supply in dif-
ferent serving sizes. It is known that different combinations of probiotics might provide the various products’ quality in 
terms of nutritional value during their manufacturing process. However, a lack of information about probiotic viability 
and physicochemical properties of the opened fermented products for continuous fermentation leads to the driving 
force in conducting this study. Therefore, four locally available cultured milk drinks (branded Y, F, N and V) with 20 bot-
tles each were aseptically transferred into their respective sterile containers and stored at 4 °C, 25 °C and − 20 °C for 
1–13 days. Then, the viable cells were quantified using the drop plate method on de Man, Rogosa and Sharpe (MRS) 
agar. The pH change was investigated using the calibrated pH meter, and the Enzytec D-/L-Lactic acid kit determined 
the content of D-lactic acid via spectrophotometer. Eventually, the data were analysed using the statistical tool.

Results:  The viability of probiotics in brands Y and V was significantly increased even when stored at − 20 °C and 
4 °C with at least 1 log CFU/mL increment. The proliferation of probiotics was moderately influenced by the pH of the 
opened cultured milk. High content of D-lactate was found in Y- and F-branded products after 13 days of storage. 
The Y-branded cultured milk drink had the highest content of D-lactate with 0.52 g/L and 0.40 g/L when stored for 13 
days at room temperature and 4 °C, respectively.

Conclusions:  This study sheds light on the necessity to elucidate the properties of opened probiotic beverages over 
time, especially when bottled in large quantities. This allows some improvement steps.
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Background
The use of probiotics in fermented food has been prac-
tised for several decades, and it is a part of an ancient 
human diet (Podolsky 2012; Mackowiak 2013). Probi-
otics are formulated and applied to dairy products and 
non-dairy products (Prado et  al. 2008; Kandylis et  al. 

2016; Zheng et al. 2017; Ranadheera et al. 2017). On top 
of that, the advancement in technology also enables the 
probiotics to be prepared in the encapsulated form and 
used for dietary supplement purposes as well (Govender 
et al. 2014; Nguyen et al. 2016). Of note, the trend of con-
suming probiotics is increasing among health-conscious 
consumers and is resulting in the expansion of probiotic 
companies (Stanton et al. 2001; Granato et al. 2010; Lau 
et  al. 2013; Reid 2015; Shi et  al. 2016; Nor et  al. 2016; 
Zheng et al. 2017). The growing demand may be due to 
some of the general health benefits that probiotics pro-
vide, including nutrition, improved gastrointestinal 
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health, improved homeostasis of the immune system 
and reducing symptoms in lactose-intolerant individu-
als via consumption of non-dairy probiotic drinks (Gra-
nato et  al. 2010; Kneifel and Salminen 2010; Kechagia 
et al. 2013; Verhoeven et al. 2013; Reid 2015). Foremost, 
current studies also show the potential of probiotics 
in anti-tumour activity or in preventing patients from 
encountering chemotherapy-related infection diseases 
(Lee et al. 2004; Osterlund et al. 2007; Kumar et al. 2010; 
Maroof et al. 2012; Soltan Dallal et al. 2012; Aragón et al. 
2014; Lakritz et al. 2014; Chen et al. 2017; Jacouton et al. 
2017; Marschalek et  al. 2017). All these benefits add to 
the value of probiotic products in the market.

It is vital that products maintain the appropriate 
amount of viable probiotics required to confer health 
benefits (107–109 cells per gram) (Kailasapathy and Chin 
2000; Minelli and Benini 2008; Verna and Lucak 2010; 
Yildiz 2010; Bertazzoni et al. 2013; Castro et al. 2013; Hill 
et al. 2014). Generally, the probiotics that can be detected 
in either dairy or non-dairy products include Bacillus 
spp., Bifidobacterium spp., Escherichia coli, and lactic 
acid bacteria such as Lactobacillus spp., and Streptococ-
cus spp. (Yildiz 2010; RoushanZadeh et al. 2014; Minerv-
ini et al. 2017). It is known that different bacterial genus 
and species can adapt differently to a given food envi-
ronment or storage temperature and period (Stern and 
Frazier 1941; Nighswonger et  al. 1996; Fiorentini et  al. 
2011; Céspedes et al. 2013; Daneshi et al. 2013; Ferdousi 
et al. 2013; Mani-López et al. 2014; RoushanZadeh et al. 
2014; Lupien-Meilleur et  al. 2016; Abdullah and Tulay 
2018). Therefore, the viability of probiotics from differ-
ent products will be affected to varying degrees under 
the given condition. For example, Shah et al. (1995) have 
studied the survival of L. acidophilus and B. bifidum in 
five distinct commercial yoghurts stored in refrigera-
tor and found that the survivability of each strain varied 
among the commercial brands of yoghurts. The response 
of probiotics from different commercial cultured milk 
products to various pH environments or oxygen content 
has also been evaluated and can be reviewed elsewhere 
(Stern and Frazier 1941; Talwalkar and Kailasapathy 
2004; McSweeney 2007; Ting and DeCosta 2009; Soccol 
et  al. 2010; Sanhueza et  al. 2015). However, no studies 
have examined the viability of probiotic bacteria in dairy 
beverages after being opened and stored under different 
conditions. It is an important knowledge gap that needs 
to be filled as some of the branded probiotic drinks’ vol-
umes can reach approximately 700 mL, which cannot be 
completely consumed after being opened. Furthermore, 
the lack of power supply in rural areas of developing 
countries results in the storage of unfinished probiotic 
beverages at room temperature. Currently, the growing 
interest in using dairy probiotic products for homemade 

ice cream also leads to the unknown answer regard-
ing the viability of probiotics after hardening and being 
stored at − 20 °C. There are limited studies that focus on 
commercial fermented milk subjected to frozen storage 
conditions (O’Brien et al. 2016).

In addition, the probiotics in dairy products also lead 
to an increase in lactic acid production via fermenta-
tion of carbohydrates if they are growing. There are two 
types of lactic acid isomers: D- and L-lactic acid (Mack 
2004; Vitetta et al. 2017). A previous study showed that 
some lactobacilli (Lactobacillus acidophilus) might accu-
mulate D-lactic acid in patients with short bowel syn-
drome (Satoh et al. 1982; Perlmutter et al. 1983; Caldarini 
et al. 1996; Ku et al. 2006; Bested et al. 2013). This might 
enhance the absorption of D-lactic acid into the blood-
stream because of its slower metabolism. Subsequently, 
the increased blood levels of D-lactic acid may be asso-
ciated with behavioural changes such as anxiety and 
aggression, and also impaired memory, as highlighted by 
other researchers (Godey et  al. 2000; Petersen 2005; Ku 
et al. 2006; Sheedy et al. 2009; Htyte et al. 2011; Bested 
et  al. 2013). Therefore, the possibility of accumulation 
of lactic acid during the storage of probiotic beverages 
becomes a concern. However, not all lactobacilli will pose 
the risk of D-lactic acid absorption into the bloodstream. 
For example, L. reuteri has previously been shown to pro-
duce no elevation of D-lactic acid in the blood of infants, 
and L. casei subspecies rhamnosus or a mixture of probi-
otics of B. breve and L. casei was used in treating D-lac-
tic acidosis as well as preventing its recurrence (Gavazzi 
et al. 2001; Uchida et al. 2004; Connolly et al. 2005; Taka-
hashi et al. 2013). To our knowledge, testing the D-lactic 
acid content of probiotic dairy products after their manu-
facture and storage has never been studied before.

Therefore, the objective of this study was to determine 
the probiotic viability of the opened dairy probiotic bev-
erages branded as Y, F, N and V under different storage 
conditions. The tested probiotic beverages might com-
prise monocultures or mixed cultures. The alteration in 
pH and D-lactic acid content during the storage condi-
tions are also being studied. Finally, we aimed to inves-
tigate the correlation between the pH alteration of the 
opened dairy probiotic beverage and probiotics’ total 
viability during their storage.

Methods
Commercial probiotic dairy drinks
Four different brands of cultured milk containing distinct 
probiotics were used in this study. A total of 20 bottles 
of each brand were purchased from local supermarkets 
and kept at 4  °C but were tested and used on the same 
day of acquisition. The probiotic products obtained from 
the supermarket were within 25–31 days of their expiry 
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date. This was to minimise the cofounding factor caused 
by different manufacturing dates of the products. Due to 
ethical concerns for reasons of legislative compliance, the 
brand of the probiotic drinks is not being revealed in this 
study. The probiotic drink products were instead identi-
fied as brands Y, F, N and V. The monoculture of Lacto-
bacillus casei could be found in Y-branded cultured milk. 
The mixed culture of L. casei and L. acidophilus is con-
tained in V-branded products, while N-branded probi-
otic dairy drinks also contain L. acidophilus but together 
with Streptococcus thermophilus. The F-branded product 
is another type of multi-species product that comprise L. 
rhamnosus, Bifidobacterium lactis, L. acidophilus and S. 
thermophilus. All of these samples were aseptically ali-
quoted into the microcentrifuge tubes which were used 
in the following experiments.

Storage conditions of opened dairy probiotic drinks
Some of the aliquots from each branded product were 
immediately subjected to bacterial enumeration and pH 
measurement. The rest of the aliquots were stored at 
4  °C, 25  °C and − 20  °C for 1, 5, 9 and 13 days, respec-
tively. Following storage, the samples were subjected to 
bacterial enumeration and measurement of pH and lactic 
acid content.

Viable bacterial enumeration of total lactobacilli in opened 
probiotic dairy drinks
The culture medium used for the bacterial enumeration 
was de Man, Rogosa and Sharpe (MRS) agar (Oxoid) 
with its composition as peptone 10.0  g/L; Lab Lemco 
powder 8.0  g/L; yeast extract 4.0  g/L; glucose 20  g/L; 
Sorbitan monooleate 1  mL/L; K2HPO4 2.0  g/L; triam-
monium citrate 2.0 g/L; sodium acetate 5.0 g/L; MgSO4·7 
H2O 0.2 g/L; MnSO4·4H2O 0.04 g/L; and agar 10.0 g/L. 
The MRS agar and peptone water (0.1%) were sterilised 
at 121 °C for 15 min via autoclave. Peptone water (0.1%) 
was used as a diluent for the tenfold serial dilution for 
the tested samples. Briefly, 100 µL of the stored probiotic 
dairy drink aliquot was diluted in 900 µL of sterile pep-
tone water (0.1%), and all of the dilutions were plated on 
MRS agar using the drop plate method. The total bacte-
rial counts, colony-forming unit per millilitre (CFU/mL), 
were carried out at least in triplicates.

Determination of pH value and D‑lactic acid concentration 
of the opened probiotic dairy drinks after being stored 
under different conditions
The pH of each probiotic drink aliquot was measured 
through the calibrated probe that was connected with a 
pH meter (pH 2700, Eutech Instruments, Singapore) at 
designated storage time points and temperatures. While 
D-lactic acid in the filtrate of a probiotic drink aliquot 

was quantified by a spectrophotometer (SpectraMax 
M3, Molecular Devices, USA) based on the instructions 
from the commercial enzymatic bioanalysis kit “Enzytec 
D-/L-Lactic acid” (R-Biopharm, Germany). Two absorb-
ance readings (A1 and A2, respectively) were measured 
at 340 nm before and after the addition of the D-lactate 
dehydrogenase solution. The difference in absorbance 
was applied for the D-lactic acid concentration (g/L) cal-
culation as suggested by the manufacturer of the enzy-
matic bioanalysis kit.

Statistical analysis
The results obtained from each triplicate were presented 
as mean values with standard error. The comparison 
between the data was made by using Student’s t test, two-
way ANOVA, and nonparametric Mann–Whitney test 
or Kruskal–Wallis test followed by the Dunn–Bonferroni 
post hoc method. The correlation coefficients between 
total viable lactobacilli and pH of opened probiotic 
dairy drinks in the given storage conditions were then 
evaluated by bivariate Spearman’s correlation. Statisti-
cal significance by a two-tailed analysis was considered if 
p ≤ 0.05 or p < (adjusted p value for significance accord-
ing to the Dunn–Bonferroni correction). All the statisti-
cal analysis was performed using PASW Statistic 18 (IBM 
SPSS Inc., New York).

Results
Total probiotic viability of different commercial fermented 
dairy drinks stored under different temperature–time 
conditions after opening
The initial amount of total viable bacteria in the commer-
cial probiotic dairy drinks branded Y, F, N and V was 11 
log CFU/mL, 7.08 log CFU/mL, 7.36 log CFU/mL and 
10.05 log CFU/mL, respectively. Remarkably, the low 
density of probiotics was detected in products F and N.

Following the storage of the aliquot of commercial 
probiotic dairy drinks, the aliquot of Y- and V-branded 
products did not show a high variation in their total pro-
biotic density within different storage temperatures at the 
same period of storage (Fig. 1A and Fig. 1D). In contrast, 
most of the time, probiotics in the branded F and N dairy 
drinks showed higher viable counts for the products 
kept at room temperature compared with those aliquots 
stored either at refrigeration temperature or under frozen 
condition (Fig. 1B and Fig. 1C). Upon storage for 13 days 
at 4 °C, the viability of probiotics in products F and N was 
significantly reduced, while there was notable growth 
of probiotics in the products Y and V. It was found that 
probiotic density of product N was decreased to approxi-
mately 6.8 log CFU/mL after the 13th day of − 20 °C stor-
age. In contrast, the probiotics in products Y and V were 
actively grown at − 20  °C, where the cultured milk was 
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completely transformed from a liquid to a solid (Fig. 1A 
and Fig. 1D).

The pH of opened commercial fermented dairy drinks 
stored at various temperature–time conditions
All opened probiotic drinks were evaluated for their pH 
value under different storage conditions. The pH val-
ues were correlated with the viable probiotics that were 
detected during each storage condition for the respec-
tive dairy probiotic beverage brands. Data showed that all 
of the cultured milk products were at a pH less than 4.2 
and the variation in the viable counts of total probiotics 
was significantly negatively correlated with the pH values 
of the opened commercial cultured milk drinks (Fig. 2). 
The statistical analysis indicated a weak correlation for 
the V product (R = − 0.181; p = 0.007) and a moderate 
negative correlation for the rest (R = − 0.401 to − 0.563; 
p < 0.0001).

D‑lactic acid content of open commercial fermented 
dairy drinks when stored at different temperature–time 
conditions
The highest amount of D-lactic acid content (0.52  g/L 
equivalent to 5.77  mM) was detected in the Y-branded 
product, especially at the end of the storage period 
(13  days) at room temperature. On the other hand, the 

increase in D-lactic acid was also observed for products 
F and V after these cultured milk products had been 
opened and stored at 25  °C for almost 2  weeks (Fig.  3). 
Besides, a significant increase in D-lactic acid was found 
for particular brands which were stored at cold tem-
peratures when compared with their one-day storage at 
low temperatures as well (Fig. 3). However, the increase 
in D-lactic acid was not observed for N-branded prod-
ucts at any storage conditions and remained at less than 
0.05 g/L. In this study, the content of D-lactic acid for the 
opened Y product was significantly elevated to as high as 
4.44 mM and 5.77 mM after 13 days stored in the refrig-
erator and at room temperature, respectively.

Discussion
As found elsewhere in the market, probiotic dairy bever-
ages contain not only one species or single strain of live 
culture, but can be formulated with multiple mixed cul-
tures (Shah et al. 2000; Stanton et al. 2001; Tamime et al. 
2007; Granato et  al. 2010; Wills 2012). The viability of 
probiotics during storage is strain or species-dependent, 
and it is also influenced by the manufacturing process or 
composition of probiotic products. Most of the studies 
showed that the survival of probiotics could be steadily 
maintained in the commercial products over the storage 
duration, although some probiotics might slightly lose 

Fig. 1  Cells viability of probiotic within the commercialised cultured milk. A–D represent the opened dairy probiotic beverages branded with Y, F, 
N and V, respectively. Different letters, numbers, or Roman numerals within the same storage temperature up to 13 days indicated that there were 
significant differences (p ≤ 0.05). *, ** and *** refer to the significant difference of p ≤ 0.05, p ≤ 0.01 and p ≤ 0.001, respectively



Page 5 of 9Liew et al. Bulletin of the National Research Centre          (2022) 46:216 	

Fig. 2  Change of pH for the commercialised cultured milk with their different viable probiotic density

Fig. 3  Contents of D-lactic acid within the commercialised cultured milk. A–D represent the opened dairy probiotic beverages branded with Y, F, N 
and V, respectively. Different letters, or Roman numerals within the same period of storage across the distinct temperature indicated that there were 
significant differences (p ≤ 0.05). *, ** and *** refer to the significant difference of p ≤ 0.05, p ≤ 0.01 and p ≤ 0.001,  respectively
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their viability (Shah et al. 2000; Al-Otaibi 2009; Liu 2011; 
Dharmasena 2012; Haddad 2017; Sumalapao et al. 2017). 
However, the viability of the opened commercial cultured 
probiotic milk and their physicochemical properties, 
especially pH and D-lactic acid, are yet to be examined 
after being opened and stored for a few days.

The initial quantity of total viable bacteria clearly shows 
that the probiotic density results varied among the tested 
commercial probiotic dairy drinks. The low probiotic 
density in products F and N may be due to the pres-
ence of lactic starter culture (S. thermophiles). The high 
fermentation temperature requested by starter cultures 
was proven to lead to a loss of viability of the probiotic 
(Fiorentini et  al. 2011). However, the tested commercial 
products were still considered to be able to exert a ben-
efit on the consumer because the probiotics delivered 
in these four branded products were at the level of at 
least 109  CFU per serving. The impact of probiotics on 
humans in correlation with their doses has been com-
prehensively reviewed by others (Kailasapathy and Chin 
2000; Yildiz 2010; Bertazzoni et al. 2013; Hill et al. 2014).

We observed in our study that the number of probiot-
ics in aliquots of commercial dairy drinks increased when 
stored at room temperature. Lactobacillus grew con-
tinuously at 25 °C, which is not surprising given that the 
majority of probiotic bacteria are mesophilic and ther-
mophilic bacteria (Chacko et al. 2010; Alabdulkarim et al. 
2013; Ranadheera et  al. 2017). According to Alabdulka-
rim et al. (2013), the total viable counts of lactic acid bac-
teria in fermented goat milk were markedly increased 
compared to samples stored at a cool temperature. Simi-
lar results were reported by Chacko et  al. (2010), who 
investigated the effect of storage conditions such as tem-
perature on the viability of microbes in the different fer-
mented dairy products. A major discovery of the present 
study is the finding that higher amounts of the probiotic 
from products Y and V could be detected at − 20 °C after 
13 days of storage compared to storage for one day at the 
same temperature. This indicates that certain probiotic 
strains can actively grow at − 20 °C even as the cultured 
milk changed from a liquid to a solid form. Different fac-
tors could contribute to these discrepancies, such as fer-
mented milk formulation, inoculation level of probiotics, 
and probiotic species. The latter factor would be more 
considered to explain our findings. The most appar-
ent difference between the branded products regarding 
probiotic species is that F- and N-branded products do 
not comprise L. casei but contain L. acidophilus. In the 
previous study, a significant decline in probiotic counts 
of L. acidophilus was reported with the increased stor-
age time of cultured buttermilk at 5  °C (Nighswonger 
et al. 1996). Other groups (Akın et al. 2007; Arslan et al. 
2016; Ayar et  al. 2018) examined the survivability of L. 

acidophilus in ice cream and found that L. acidophilus 
was commonly reduced after a certain storage period 
at − 18 °C or − 20 °C. In the storage of Y product which 
contains only L. casei, we observed a substantial increase 
in viable counts of approximately 2 log CFU/ml for the 
cultured milk aliquots after 5  days of storage at either 
4 °C or − 20 °C. The result of this study is in agreement 
with Nematollahi et  al. (2016), who demonstrated that 
the L. casei strain could continually grow at 4 °C during 
cold storage. A similar finding was also found for L. casei 
BL23 and revealed that specific genes were upregulated 
in order to adapt to cold temperatures (Lee et al. 2015). 
However, there is no study to show the ability of L. casei 
strains to multiply within the frozen milk products. The 
ability of probiotics to actively grow at cold tempera-
tures gives new insight into the potential to utilise some 
of these probiotic strains to produce heat-labile pharma-
ceutical products under the lowest temperature, such as 
probiotic-based vaccines.

It is very important to know the viability of probiotics 
for the opened commercial cultured milk products when 
stored for the following days of consumption. The phys-
icochemical properties of unfinished probiotic cultured 
milk products were hypothesised to be influenced by a 
continuously increasing trend of viable probiotics or a 
significant decline in probiotic counts. In this study, the 
pH of all cultured milk products was mildly acidic, and 
the viable counts of total probiotics from these opened 
commercial cultured milk drinks showed a negative cor-
relation with pH. The increasing amount of viable pro-
biotics might reflect the increase in enzymatic activity 
to some extent and results in the accumulation of acidic 
end products, which leads to a pH decrease in the cul-
tured milk drinks. Generally, during fermentation, yeast 
or other microbes cause acidification by their metabolic 
process. As a result, the broth is turned acidic which fur-
ther accelerates the microbial growth and fermentation 
rate, as reflected by the results (Majumder et  al. 2021). 
Increasing acidity is a factor which indirectly assures 
the progress in the fermentation process and growth of 
microbes. Furthermore, other studies also found that 
some probiotic strains can tolerate the acidic condi-
tion and could continue growing at a pH lower than 4.0 
(Sahadeva et  al. 2011; Olatunde et  al. 2018; Wu et  al. 
2021). In the present study, the high content of D-lactic 
acid was detected in the Y-branded product when stored 
at room temperature for up to 13 days. It noted that the Y 
product only contained L. casei, and this study disagreed 
with the other study, which mentioned that L. casei was 
only producing L-lactic acid (Uchida et  al. 2004). Inter-
estingly, the increase in D-lactic acid in the other tested 
products at different storage temperatures was also 
observed in the present study, except for the N-branded 



Page 7 of 9Liew et al. Bulletin of the National Research Centre          (2022) 46:216 	

product. Lactobacillus spp. is the microorganism among 
the probiotic mixture that contributes to the fluctua-
tion of D-lactic acid levels in those opened commer-
cial cultured milk products. According to Mayeur et  al. 
(2013), different lactobacilli species can produce varying 
amounts of D-lactic acid. The distinct types of cultured 
milk composition among the commercial products were 
also speculated to affect D-lactic acid production. A study 
by Garvie (1967) showed that different medium composi-
tions have resulted in various proportions of lactic acid 
isomers produced by L. acidophilus. The interaction of 
the mixed probiotics in F, N and V products to influ-
ence the D-lactic acid production throughout the storage 
period remains unknown. It is well known that humans 
do not actively metabolise D-lactic acid. Its accumula-
tion in the gut followed by absorption in the blood may 
display unwanted symptoms, especially for those facing 
intestinal failure. In this study, the content of D-lactic 
acid for the opened Y product was the highest compared 
to the others, as aforementioned. However, there has 
not been much research into the effect of D-lactic acid-
containing foods on posing a threat to human health. To 
our knowledge, this level of D-lactic acid for the Y brand 
is still low and may not cause a significant increase in 
D-lactic in the blood of a healthy person. As de Vrese and 
Barth (1991) reported, consumption of yoghurt contain-
ing D-lactic acid (1.06 mmol/kg body weight) was safe for 
healthy adults. One should bear in mind that in patients 
with short bowel syndrome, it has been suggested to 
avoid consuming lactobacillus species that can produce 
D-lactic acid in the colon.

Conclusions
In summary, this study revealed that the growth of pro-
biotics in the sterile, opened cultured milk drinks varied 
among the brands. The continual rise of viable probi-
otic counts was detected throughout storage at room 
temperature. We also demonstrated that probiotics still 
continuously grew within the frozen aliquot of cultured 
milk products. Such growth is a unique characteristic of 
probiotics in the cultured milk drinks of brands Y and V. 
The increase in viable probiotics during the storage mod-
erately affected the pH of the opened cultured milk prod-
ucts. High content of D-lactate was also found for certain 
cultured milk brands after 2 weeks of storage. This sug-
gests that energy acquired from lactate oxidation by 
probiotics to support their growth might have occurred 
due to the presence of oxygen after commercial products 
have been opened. This study implies the importance 
of evaluating the survivability of probiotic bacteria and 
physicochemical properties not only during produc-
tion and packaging but also after they have been opened 
and stored under certain conditions. Consequently, the 

information might guide redesigning the probiotic cul-
tured milk beverage when it needs to be bottled in large 
volumes for consumers where it cannot be finished. The 
combination effect of probiotic species in assisting in 
maintaining the stability of viable cells after opening is 
equally fascinating in exploring the nutrition changes or 
colour changes and total soluble solid for the commer-
cial cultured milk product stored over the period. On 
the other hand, the elucidation of the underlying mecha-
nisms for the continual growth of probiotic cells within 
the frozen milk medium will improve the current large 
bottled product via genome engineering to optimise the 
probiotics or milk composition.

Abbreviations
ANOVA: Analysis of variance; CFU: Colony-forming unit; D-lactic acid: Dextro-
rotatory lactic acid; L-lactic acid: Levorotatory lactic acid; MRS agar: de Man, 
Rogosa and Sharpe agar; PASW: Predictive analytics software; pH: Potential of 
hydrogen; SPSS: Statistical Package for the Social Sciences.

Acknowledgements
We also thank deceased Dr. Chin Chin Sieo for comments on the manuscript.

Author contributions
LYK designed the study and revised the manuscript. BS and MST performed 
the study. AK, CLL, BS and MST drafted the manuscript. All authors have read 
and approved the manuscript.

Funding
The authors would like to thank International Medical University (IMU) for sup-
porting this project financially via Grant MBT I-2016 (06).

Availability of data and materials
All data generated or analysed during this study are included in this article.

Declarations

Ethics approval and consent to participate
Not applicable.

Consent for publication
Not applicable.

Competing interests
No competing interest exists in the research outcome presented in this article.

Author details
1 Department of Life Sciences, International Medical University, Kuala Lumpur, 
Malaysia. 2 Department of Pathology, International Medical University, Kuala 
Lumpur, Malaysia. 3 School of Health Sciences, International Medical University, 
Bukit Jalil, Kuala Lumpur, Malaysia. 

Received: 16 February 2022   Accepted: 10 July 2022

References
Abdullah B, Tulay O (2018) Growth of probiotic bacteria and characteristics of 

fermented milk containing fruit matrices. Int J Dairy Technol 71:120–129
Akın MB, Akın MS, Kırmacı Z (2007) Effects of inulin and sugar levels on the 

viability of yogurt and probiotic bacteria and the physical and sensory 
characteristics in probiotic ice-cream. Food Chem 104:93–99



Page 8 of 9Liew et al. Bulletin of the National Research Centre          (2022) 46:216 

Alabdulkarim B, Arzoo S, Megeid FYA (2013) Quality characteristics of tradi-
tional hard cheese (oggtt) packaged in different packaging materials 
and stored at ambient and refrigeration temperature. World Appl Sci J 
21:593–598

Al-Otaibi MM (2009) Evaluation of some probiotic fermented milk products 
from Al-Ahsa markets, Saudi Arabia. Am J Food Technol 4:1–8

Aragón F, Carino S, Perdigón G, de Moreno Leblanc A (2014) The administra-
tion of milk fermented by the probiotic Lactobacillus casei CRL 431 exerts 
an immunomodulatory effect against a breast tumour in a mouse model. 
Immunobiology 219:457–464

Arslan AA, Gocer EMC, Demir M, Atamer Z, Hinrichs J, Kücükcetin A (2016) 
Viability of Lactobacillus acidophilus ATCC 4356 incorporated into ice 
cream using three different methods. Dairy Sci Technol 96:477–487

Ayar A, Siçramaz H, Öztürk S, Yilmaz SÖ (2018) Probiotic properties of ice 
creams produced with dietary fibres from by-products of the food indus-
try. Int J Dairy Technol 71:174–182

Bertazzoni E, Donelli G, Midtvedt T, Nicoli J, Sanz Y (2013) Probiotics and clini-
cal effects: is the number what counts? J Chemother 25:193–212

Bested AC, Logan AC, Selhub EM (2013) Intestinal microbiota, probiotics and 
mental health: from Metchnikoff to modern advances: part II-contempo-
rary contextual research. Gut Pathog 5:1–14

Caldarini MI, Pons S, D’Agostino D, DePaula JA, Greco G, Negri G, Ascione 
A, Bustos D (1996) Abnormal fecal flora in a patient with short bowel 
syndrome. an in vitro study on effect of pH on D-lactic acid production. 
Dig Dis Sci 41:1649–1652

Castro WF, Cruz AG, Bisinotto MS, Guerreiro LM, Faria JA, Bolini HM, Cunha RL, 
Deliza R (2013) Development of probiotic dairy beverages: rheological 
properties and application of mathematical models in sensory evalua-
tion. J Dairy Sci 96:16–25

Céspedes M, Cárdenas P, Staffolani M, Ciappini MC, Vinderola G (2013) Perfor-
mance in nondairy drinks of probiotic L. casei strains usually employed in 
dairy products. J Food Sci 78:M756–M762

Chacko A, Muraleedharan H, Sastry PS (2010) Effect of storage conditions on 
the microbial quality of fermented foods. World Appl Sci J 9:1365–1369

Chen ZY, Hsieh YM, Huang CC, Tsai CC (2017) Inhibitory effects of probiotic 
Lactobacillus on the growth of human colonic carcinoma cell line HT-29. 
Molecules 22:107–118

Connolly E, Abrahamsson T, Bjorksten B (2005) Safety of D(-)-lactic acid 
producing bacteria in the human infant. J Pediatr Gastroenterol Nutr 
41:489–492

Daneshi M, Ehsani MR, Razavi SH, Labbafi M (2013) Effect of refrigerated stor-
age on the probiotic survival and sensory properties of milk/carrot juice 
mix drink. Electron J Biotechnol 16:5–16

de Vrese M, Barth CA (1991) Postprandial plasma D-lactate concentrations 
after yogurt ingestion. Z Ernahrungswiss 30:131–137

Dharmasena MP (2012) Assessment of viability of probiotic bacteria in non 
dairy food matrices under refrigeration storage. Dissertation, Clemson 
University

Ferdousi R, Rouhi M, Mohammadi R, Mortazavian AM, Khosravi-Darani K, 
Homayouni Rad A (2013) Evaluation of probiotic survivability in yogurt 
exposed to cold chain interruption. Iran J Pharm Res 12:139–144

Fiorentini ÂM, Ballus CA, Oliveira MLd, Cunha MF, Klajn VM (2011) The influ-
ence of different combinations of probiotic bacteria and fermentation 
temperatures on the microbiological and physicochemical characteristics 
of fermented lactic beverages containing soybean hydrosoluble extract 
during refrigerated storage. Food Sci Technol 31:597–607

Garvie EI (1967) The production of L(+) and D(-) lactic acid in cultures of some 
lactic acid bacteria, with a special study of Lactobacillus acidophilus NCDO 
2. J Dairy Res 34:31–38

Gavazzi C, Stacchiotti S, Cavalletti R, Lodi R (2001) Confusion after antibiotics. 
Lancet 357:1410

Godey F, Bouasria A, Ropert M, Diakite M, Le Treut A, Balencon M (2000) Don’t 
forget to test for D-lactic acid in short bowel syndrome. Am J Gastroen-
terol 95:3675–3677

Govender M, Choonara YE, Kumar P, du Toit LC, van Vuuren S, Pillay V (2014) 
A review of the advancements in probiotic delivery: conventional vs. 
non-conventional formulations for intestinal flora supplementation. AAPS 
PharmSciTech 15:29–43

Granato D, Branco GF, Nazzaro F, Cruz AG, Faria JAF (2010) Functional foods 
and nondairy probiotic food development: Trends, concepts, and prod-
ucts. Compr Rev Food Sci Food Saf 9:292–302

Haddad MA (2017) Viability of probiotic bacteria during refrigerated storage 
of commercial crobiotic fermented dairy products marketed in Jordan. J 
Food Res 6:75–81

Hill C, Guarner F, Reid G, Gibson GR, Merenstein DJ, Pot B, Morelli L, Canani RB, 
Flint HJ, Salminen S, Calder PC, Sanders ME (2014) The international scien-
tific association for probiotics and prebiotics consensus statement on the 
scope and appropriate use of the term probiotic. Nat Rev Gastroenterol 
Hepatol 11:506–514

Htyte N, White L, Sandhu G, Jones J, Meisels I (2011) An extreme and life-
threatening case of recurrent D-lactate encephalopathy. Nephrol Dial 
Transplant 26:1432–1435

Jacouton E, Chain F, Sokol H, Langella P, Bermúdez-Humarán LG (2017) Probi-
otic strain Lactobacillus casei BL23 prevents colitis-associated colorectal 
cancer. Front Immunol 8:1553–1562

Kailasapathy K, Chin J (2000) Survival and therapeutic potential of probiotic 
organisms with reference to Lactobacillus acidophilus and Bifidobacterium 
spp. Immunol Cell Biol 78:80–88

Kandylis P, Pissaridi K, Bekatorou A, Kanellaki M, Koutinas AA (2016) Dairy and 
non-dairy probiotic beverages. Curr Opin Food Sci 7:58–63

Kechagia M, Basoulis D, Konstantopoulou S, Dimitriadi D, Gyftopoulou K, 
Skarmoutsou N, Fakiri EM (2013) Health benefits of probiotics: a review. 
ISRN Nutr 2013:1–7

Kneifel W, Salminen S (2010) Probiotics and health claims. Wiley-Blackwell, 
Chichester

Ku WH, Lau DCY, Huen KF (2006) Probiotics provoked D-lactic acidosis in 
short bowel syndrome: case report and literature review. HK J Paediatr 
11:246–254

Kumar A, Singh NK, Sinha PR, Kumar R (2010) Intervention of Acidophilus-casei 
dahi and wheat bran against molecular alteration in colon carcinogen-
esis. Mol Biol Rep 37:621–627

Lakritz JR, Poutahidis T, Levkovich T, Varian BJ, Ibrahim YM, Chatzigiagkos A, 
Mirabal S, Alm EJ, Erdman SE (2014) Beneficial bacteria stimulate host 
immune cells to counteract dietary and genetic predisposition to mam-
mary cancer in mice. Int J Cancer 135:529–540

Lau T, Chan M, Tan H, Kwek C (2013) Functional food: a growing trend among 
the health conscious. Asian Soc Sci 9:198–208

Lee JW, Shin JG, Kim EH, Kang HE, Yim IB, Kim JY, Joo HG, Woo HJ (2004) Immu-
nomodulatory and antitumor effects in vivo by the cytoplasmic fraction 
of Lactobacillus casei and Bifidobacterium longum. J Vet Sci 5:41–48

Lee B, Tachon S, Eigenheer RA, Phinney BS, Marco ML (2015) Lactobacillus casei 
low-temperature, dairy-associated proteome promotes persistence in the 
mammalian digestive tract. J Proteome Res 14:3136–3147

Liu X (2011) A study of product stability of commercial probiotic fermented 
milk and yoghurt. Dissertation, Norwegian University of Life Sciences

Lupien-Meilleur J, Roy D, Lagacé L (2016) Viability of probiotic bacteria in a 
maple sap beverage during refrigerated storage. LWT 74:160–167

Mack DR (2004) D(-)-lactic acid-producing probiotics, D(-)-lactic acidosis and 
infants. Can J Gastroenterol 18:671–675

Mackowiak PA (2013) Recycling Metchnikoff: Probiotics, the intestinal microbi-
ome and the quest for long life. Public Health Front 1:52–54

Majumder S, Saha S, Ghosh A, Acharyya S, Sarkar S, Chakraborty S, Bhattacha-
rya M (2021) Production of fermented tea petal decoction with insights 
into in vitro biochemical tests, antioxidant assay and GC-MS analysis. 
Food Prod Process and Nutr 3:32

Mani-López E, Palou E, López-Malo A (2014) Probiotic viability and storage 
stability of yogurts and fermented milks prepared with several mixtures 
of lactic acid bacteria. J Dairy Sci 97:2578–2590

Maroof H, Hassan ZM, Mobarez AM, Mohamadabadi MA (2012) Lactobacillus 
acidophilus could modulate the immune response against breast cancer 
in murine model. J Clin Immunol 32:1353–1359

Marschalek J, Farr A, Marschalek ML, Domig KJ, Kneifel W, Singer CF, Kiss H, 
Petricevic L (2017) Influence of orally administered probiotic Lactobacil-
lus strains on vaginal microbiota in women with breast cancer during 
chemotherapy: a randomized placebo-controlled double-blinded pilot 
study. Breast Care (basel) 12:335–339

Mayeur C, Gratadoux JJ, Bridonneau C, Chegdani F, Larroque B, Kapel N, Corcos 
O, Thomas M, Joly F (2013) Faecal D/L lactate ratio is a metabolic signa-
ture of microbiota imbalance in patients with short bowel syndrome. 
PLoS ONE 8:e54335

McSweeney PL (2007) Cheese problems solved. CRC Press, Florida



Page 9 of 9Liew et al. Bulletin of the National Research Centre          (2022) 46:216 	

Minelli EB, Benini A (2008) Relationship between number of bacteria and their 
probiotic effects. Microb Ecol Health Dis 20:180–183

Minervini F, Conte A, Del Nobile MA, Gobbetti M, De Angelis M (2017) Dietary 
fibers and protective lactobacilli drive burrata cheese microbiome. Appl 
Environ Microbiol 83:e01494-e1517

Nematollahi A, Sohrabvandi S, Mortazavian AM, Jazaeri S (2016) Viability of 
probiotic bacteria and some chemical and sensory characteristics in 
cornelian cherry juice during cold storage. Electron J Biotechnol 21:49–53

Nguyen HT, Truong DH, Kouhounde S, Ly S, Razafindralambo H, Delvigne F 
(2016) Biochemical engineering approaches for increasing viability and 
functionality of probiotic bacteria. Int J Mol Sci 17:867–884

Nighswonger BD, Brashears MM, Gilliland SE (1996) Viability of Lactobacillus 
acidophilus and Lactobacillus casei in fermented milk products during 
refrigerated storage. J Dairy Sci 79:212–219

Nor NAALM, Masdek NRNM, Sulaiman NH (2016) Functional food business 
potential analysis in Malaysia, Thailand Indonesia and The Philippines. 
e-ETMR 11:99–110

O’Brien KV, Aryana KJ, Prinyawiwatkul W, Ordonez KMC, Boeneke CA (2016) 
Short communication: the effects of frozen storage on the survival of 
probiotic microorganisms found in traditionally and commercially manu-
factured kefir. J Dairy Sci 99:7043–7048

Olatunde OO, Obadina AO, Omenu AM, Oyewole OB, Olugbile A, Olukomaiya 
OO (2018) Screening and molecular identification of potential probiotic 
lactic acid bacteria in effluents generated during ogi production. Ann 
Microbiol 68:433–443

Osterlund P, Ruotsalainen T, Korpela R, Saxelin M, Ollus A, Valta P, Kouri M, 
Elomaa I, Joensuu H (2007) Lactobacillus supplementation for diarrhoea 
related to chemotherapy of colorectal cancer: a randomised study. Br J 
Cancer 97:1028–1034

Perlmutter DH, Boyle JT, Campos JM, Egler JM, Watkins JB (1983) D-Lactic 
acidosis in children: an unusual metabolic complication of small bowel 
resection. J Pediatr 102:234–238

Petersen C (2005) D-lactic acidosis. Nutr Clin Pract 20:634–645
Podolsky SH (2012) Metchnikoff and the microbiome. Lancet 380:1810–1811
Prado FC, Parada JL, Pandey A, Soccol CR (2008) Trends in non-dairy probiotic 

beverages. Food Res Int 41:111–123
Ranadheera SC, Vidanarachchi KJ, Rocha SR, Cruz GA, Ajlouni S (2017) Probiotic 

delivery through fermentation: dairy vs. non-dairy beverages. Ferment 
3:67–83

Reid G (2015) The growth potential for dairy probiotics. Int Dairy J 49:16–22
RoushanZadeh S, Eskandari MH, Shekarforoush SS, Hosseini A (2014) Pheno-

typic and genotypic diversity of dominant lactic acid bacteria isolated 
from traditional yoghurts produced by tribes of Iran. Iran J Vet Res 
15:347–352

Sahadeva RPK, Leong SF, Chua KH, Tan CH, Chan HY, Tong EV, Wong SYW, Chan 
HK (2011) Survival of commercial probiotic strains to pH and bile. Int 
Food Res J 18:1515–1522

Sanhueza E, Paredes-Osses E, González CL, García A (2015) Effect of pH in the 
survival of Lactobacillus salivarius strain UCO_979C wild type and the pH 
acid acclimated variant. Electron J Biotechnol 18:343–346

Satoh T, Narisawa K, Konno T, Katoh T, Fujiyama J, Tomoe A, Metoki K, Hayasaka 
K, Tada K, Ishibashi M, Yamane N, Mitsuoka T, Benno Y (1982) D-lactic 
acidosis in two patients with short bowel syndrome: bacteriological 
analyses of the fecal flora. Eur J Pediatr 138:324–326

Shah NP, Lankaputhra WEV, Britz ML, Kyle WSA (1995) Survival of Lactobacillus 
acidophilus and Bifidobacterium bifidum in commercial yoghurt during 
refrigerated storage. Int Dairy J 5:515–521

Shah NP, Ali JF, Ravula RR (2000) Populations of Lactobacillus acidophilus, Bifi-
dobacterium spp., and Lactobacillus casei in commercial fermented milk 
products. Biosci Microflora 19:35–39

Sheedy JR, Wettenhall RE, Scanlon D, Gooley PR, Lewis DP, McGregor N, Sta-
pleton DI, Butt HL, De Meirleir KL (2009) Increased D-lactic acid intestinal 
bacteria in patients with chronic fatigue syndrome. In Vivo 23:621–628

Shi LH, Balakrishnan K, Thiagarajah K, Mohd Ismail NI, Yin OS (2016) Beneficial 
properties of probiotics. Trop Life Sci Res 27:73–90

Soccol CR, de Souza Vandenberghe LP, Spier MR, Medeiros ABP, Yamaguishi 
CT, De Dea LJ, Pandey A, Soccol VT (2010) The potential of probiotics: a 
review. Food Technol Biotechnol 48:413–434

Soltan Dallal MM, Yazdi MH, Holakuyee M, Hassan ZM, Abolhassani M, Mahdavi 
M (2012) Lactobacillus casei ssp.casei induced Th1 cytokine profile and 

natural killer cells activity in invasive ductal carcinoma bearing mice. Iran 
J Allergy Asthma Immunol 11:183–189

Stanton C, Gardiner G, Meehan H, Collins K, Fitzgerald G, Lynch PB, Ross RP 
(2001) Market potential for probiotics. Am J Clin Nutr 73:476S-483S

Stern RM, Frazier WC (1941) Physiological characteristics of lactic acid bacteria 
near the maximum growth temperature: I. Growth and acid production. J 
Bacteriol 42:479–499

Sumalapao DEP, Mesina JART, Cabrera EC, Gloriani NG (2017) Viability kinetics 
of Lactobacillus casei Shirota strain in a commercial fermented milk drink 
during refrigerated storage. Natl J Physiol Pharm Pharmacol 7:1242–1246

Takahashi K, Terashima H, Kohno K, Ohkohchi N (2013) A stand-alone synbiotic 
treatment for the prevention of D-lactic acidosis in short bowel syn-
drome. Int Surg 98:110–113

Talwalkar A, Kailasapathy K (2004) A review of oxygen toxicity in probiotic 
yogurts: influence on the survival of probiotic bacteria and protective 
techniques. Compr Rev Food Sci Food Saf 3:117–124

Tamime AY, Saarela M, Søndergaard AK, Mistry VV, Shah NP (2007) Mainte-
nance of viability of probiotic micro-organisms in dairy products. In: 
Tamime A (ed) Probiotic dairy products. Blackwell

Ting ASY, DeCosta JL (2009) Comparison of the viability of probiotics from 
various cultured-milk drinks in a simulated pH study of the human gas-
trointestinal tract. Int Food Res J 16:59–64

Uchida H, Yamamoto H, Kisaki Y, Fujino J, Ishimaru Y, Ikeda H (2004) D-lactic 
acidosis in short-bowel syndrome managed with antibiotics and probiot-
ics. J Pediatr Surg 39:634–636

Verhoeven V, Renard N, Makar A, Van Royen P, Bogers JP, Lardon F, Peeters M, 
Baay M (2013) Probiotics enhance the clearance of human papilloma-
virus-related cervical lesions: a prospective controlled pilot study. Eur J 
Cancer Prev 22:46–51

Verna EC, Lucak S (2010) Use of probiotics in gastrointestinal disorders: What 
to recommend? Therap Adv Gastroenterol 3:307–319

Vitetta L, Coulson S, Thomsen M, Nguyen T, Hall S (2017) Probiotics, D-Lactic 
acidosis, oxidative stress and strain specificity. Gut Microbes 8:311–322

Wills R (2012) In vitro assessment of the survivability of Lactobacillus casei 
DN-114 001 and Lactobacillus casei Shirota, within commercialised food 
matrices, in the upper gastrointestinal tract. Plymouth Stud Sci 5:80–91

Wu JWFW, Redondo-Solano M, Uribe L, Ching-Jones RW, Usaga J, Barboza N 
(2021) First characterization of the probiotic potential of lactic acid bacte-
ria isolated from Costa Rican pineapple silages. Peer J 9:e12437

Yildiz F (2010) Development and manufacture of yogurt and other functional 
dairy products. CRC Press, US

Zheng M, Zhang R, Tian X, Zhou X, Pan X, Wong A (2017) Assessing the risk 
of probiotic dietary supplements in the context of antibiotic resistance. 
Front Microbiol 8:908–915

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in pub-
lished maps and institutional affiliations.


	Probiotic viability, pH and lactic acid concentration of opened commercial probiotic dairy drinks stored at different temperatures and durations
	Abstract 
	Background: 
	Results: 
	Conclusions: 

	Background
	Methods
	Commercial probiotic dairy drinks
	Storage conditions of opened dairy probiotic drinks
	Viable bacterial enumeration of total lactobacilli in opened probiotic dairy drinks
	Determination of pH value and D-lactic acid concentration of the opened probiotic dairy drinks after being stored under different conditions
	Statistical analysis

	Results
	Total probiotic viability of different commercial fermented dairy drinks stored under different temperature–time conditions after opening
	The pH of opened commercial fermented dairy drinks stored at various temperature–time conditions
	D-lactic acid content of open commercial fermented dairy drinks when stored at different temperature–time conditions

	Discussion
	Conclusions
	Acknowledgements
	References


