Characterization of 70.5% cocoa content dark chocolate
incorporated with Bifidobacterium animalis subspecies lactis BB-12® CATOLICA
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Introduction Objectives

Currently, probiotics are defined as "live microorganisms that, when
administered in adequate amounts, confer a health benefit on the host” [1].
Bifidobacterium animalis subsp. lactis BB-12® is one of the most common
probiotics used as a food supplement [2].

This study aimed to characterize a chocolate matrix with
70.5% cocoa content incorporated with B. animalis
subspecies lactis BB-12® in the following parameters: i)
Chocolate is one of the most popular and appealing culinary products, with probiotic v1ab1.l.1ty n .the cho‘colate matrl.x throughout
. . . manufacture; ii) physicochemical properties: pH, water
various cocoa percentages available to consumers [3;4]. Several studies have .. 5 1 d d iii bioti ival
suggested that chocolate, particularly dark chocolate, may offer health benefits activity, surtace color and textu.re and iii) probiotic surviva
. . . throughout in vitro gastrointestinal passage.
due to the presence of a diverse array of bioactive compounds [5].

In this sense, a growing interest in using chocolate as a carrier for probiotic
delivery has emerged.
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Main findings

Incorporation of B. animalis subsp. lactis BB-12%in Physico-chemical propertics D e ot poomaated

. gastrointestinal passage
70.5% cocoa content chocolate matrix Table 1 Physico-chemical properties of the incorporated B. animalis subsp.

lactis BB- 12® chocolate with 70.5% cocoa content

Chocolate with 70.5% (w/w) cocoa content

Control With B. animalis BB-12° "
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Weight 2281005g 22910.06g
Water activity 0.36 1001 0.62 10.01
pH 6.20+0.16 6.40 +0.04 6
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before preparation  after preparation imn

TGI phase
Texture
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Fig. 1 Viable cell number of B. animalis subsp. lactis BB-12® in Hardness 138+0.04N 231+0.19N Fig. 2 Evolution of viable cell numbers of B. animalis subsp. lactis
bacterial suspension before and after bacterial pellet preparation (log (Maximum BB-12® in free form (log CFU/ml) or when incorporated in chocolate
CFU/ml), before incorporation (log CFU/ml) and when incorporated in Force)

with 70.5% cocoa content (log CFU/g) during in vitro passage
the 70.5% cocoa content chocolate (log CFU/g) through gastrointestinal tract.
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