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Advances of cell injury mechanism by freezing stress during processing of
probiotic ice cream
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ABSTRACT: Ice cream is a favorable probiotic carrier. However, the viability and functions of probiotic strains
tend to be lowered in ice cream processing, including aging, freezing and hardening. Recently, progress of
researches about the probiotics injury, protection and their metabolic changes in ice cream based on omics
techniques have been made, which provides the possibility to specify survival ability, membrane properties, and
key molecules of metabolic enzyme activities of probiotics in ice cream. These studies also facilitate to uncover
the molecular mechanism of cell injury caused by freezing stress during the processing of probiotic ice cream
and establish protective strategies for probiotics during processing and storage of ice cream, and provide a
scientific basis for the improvement of functionality and quality of such product.
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