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ABSTRACT: Objective To study process and quality control of active bacteria addition in infant formula milk
powder. Methods This study used infant formula base powder, premix 1, and premix 2 to mix and produce infant
formula milk powder. The powder was transported by gravity from the mixer to the powder warehouse for temporary

storage, and stability research was conducted through accelerated testing and the indicators for accelerated testing
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were based on GB 10765—2021 Food safety national standard-Infant formula. Results The results indicated that

bifidobacterium animalis subsp. lactis Bb-12 should be stored and maintained activity at 2—8 °C and warmed up to

16-25 °C in the clean work area before using. There was no significant difference in the number of viable bacteria

among samples stored inpowder warehouses for different durations. The moisture contents of milk powder were

constant during the six-month accelerated storage period, while vitamin C decreased to a certain extent as the storage

period prolonged. Aflatoxin M;, Cronobacter genus, Salmonella, Saphylococcus aureus and Escherichia coli were

not detected after the accelerated test of 6 months. Conclusion Stability of Bifidobacterium animalis subsp. lactis

Bb-12 is studied during expand production, exposure to clean work areas, and different storage periods after filling in

this study providing theoretical support for the production of dairy related products.

KEY WORDS: Bifidobacterium animalis subsp. lactis Bb-12; infant formula; dry mixing process; stability
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Table 1 Testing methods and method precision
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Fig.1 Changes in viable bacterial count of premix 2 at
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Table 2 Changes in moisture content during accelerated testing (%)

Jnn e e [/ 4 IR 1 YA 2 IR 3 Ry 4
0 2.55+0.06 2.51+0.08 2.66+0.05 2.554+0.08
1 2.49+0.04 2.49+0.04 2.58+0.11 2.57+0.06
2 2.58+0.05 2.57+0.05 2.67+0.11 2.64+0.03
3 2.60+0.05 2.57+0.08 2.67+0.12 2.60+0.06
4 2.61+0.07 2.56+0.08 2.68+0.06 2.62+0.07
5 2.58+0.05 2.58+0.05 2.58+0.05 2.64+0.13
6 2.50+0.13 2.53+0.08 2.53+0.02 2.60+0.05
P 0.308 0.527 0.180 0.687
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Fig.2 Changes of viable count during accelerated testing
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Fig.3 Changes of vitamin C content during accelerated testing
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TE R A AU T VR, BEAS N T T e 4 B T A 25 B
CUOSUBEFF R AR X 85 R I LA S PR L 59 A b
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BRI 5 BV AE Z 2~8 °CIRIREE, Horp BORERHI LA Ay
WL, AR PR AR RE, DB T B T BT 5] A
ARV AT R 2R BRTS Ut o ()R IARAT (1 B SUSE AT T 7L
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B RFR R ERIE T . ()R B FLE Al Bb-12 Bk 48
— YRR, RG] 10 min, RS FFEIRE 16~25 °C,
AHXTIRBE < 55%, Hrh @bk G a,<0.15, 2L
B FLR R B K 4 S <3.3%, IRA T TUREL 2 ST
RGN T AR A B T2 B 2 A% N T sh HE s 2 B RAE 24
JINES JE ARG G R AOTE B3 25 5 . ()M EHAAE 24 h TR KL 2
TR LEC )y LA, i B A EAE I IR R 43R 4 i
B 20, N[ 40E BR AOTC S M 2 5 (P>0.05), {HFE i
A0 e P A R Ok A I B ] AN A R,
P T S X TG PR B B A — e 5. BT A7 72 h Ik 6
A G IE R BA W L GB 10765 MR ALE o (6) AR B AF
B B0 A5 22 LTS 7R 22 6 AmsiiR e, £ R34k
Oy R CH B AL HI/NT 4%; did: % C ek 6 ARt
50 AMHIA BE TR, RERITHN 8599%. 87.59%.
87.18%. 86.27%. WAfisfadh . WM& REE M, F8Z 50k
A TR, IR 1L R R S ARG . TR AT B (PR R
Joa kT 1) 5 Y R R i AS WG, 2 o A s i A
LIRS AN SR R ) T 2 AT T (BB T R )l A A DG
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Zetng, S5 BLBCTFUR PTG PR A I T2 B i a5 89

K VIR RS A= T4 A7 I TSR JF R
X; SFAOMBIRE EE 547 T 2R K, KR 3
FEA TN TG &, INER R p ARG . S
FEZEMUAT It —Fh A 22 R PE M . BB 3 H - 2R A & TR
PEEOWR T, EURPEBON — B A AR B L
S [l R AR TR 5 5 5 3 R A O 0 A T A R LR
AR, AR ZE AT B, R B — 2 HL A LA A K,
HILr /DR V5 YK R T 100 CFU/g. ik pt
FERIINIEREZE AT IR 1 52, 5 2 0 BT R0 T Je x4
A LT 7 LA S JSURTRE A B A 7 4 T I R 2 AT B 11

A, I R A A T e B A A 2 R IR A T

17 4o A et S AL 194 R F s E LU SR S AT A7 2 75
i, XAl JLBCTT FUk ™ il 2 FRAE AR M LU O 7038 i
R4

4 & i

R FRTEAS 125 g 37 2 35 70 A0/ IMILRE 1K 3h ) SUE; FT
FFLIEFP Bb-12 B IK 16 B a, AT 0.15, f#iE 5
A7 B B AR TE 2~8 CCHBE AT, I i 4 A HURE LA S,
Az AL BB AT LA ROk G 2R TS Y K 2 A
m T 3.3%M B LEC  FUR S AT IR A, R IR A s [h)
10 min, JR& BT 16~25 °C, AHMIREAE T 55%, H
1M TE AL 2 i FIUZ R LIRS F ol s [ MRS 24 h
Je BRI B LEC FU TR BN K ETE 72 h 5 7458
TR (s R i <3.0%, HASEE-20~10 kPa), T
JE(37£2) °C. JBJ¥ RH 75%=5%51F T sk 6 4 H G k4T
K, 35 BB AT GB 10765—2021 FH R AH R BLE (0%
BB = 10° CFU/g).
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