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Abstract

Some strains of Bacillus coagulans have shown probiotic characteristics as well as numerous technological
features that make it useful across multiple industries. In this research, some of these characteristics were
evaluated in strains IBRC10807 (T strain) and GBI-30, 6086, and their performance in the use of different carbon
and nitrogen sources and the comparison of the intensity of proteolysis of nitrogen sources were investigated. The
results showed that the surface hydrophobicity was higher for the SH strain and the accumulation of
Staphylococcus aureus with this strain was higher than with the T strain. The strains showed relatively good
spontaneous aggregation properties and were able to grow in the presence of salt and resistant to gastric acid
conditions. In addition, the results indicated that both strains were capable of proteolysis, with the SH strain
demonstrating higher efficiency than the T strain when using corn syrup as the carbon source and soybean meal
as the nitrogen source. Optimal conditions for fermentation were determined in this study, resulting in a total
desirability of 95%, with the optimal amounts of soybean meal at 2.46%, corn syrup at 10.65%, and a fermentation
time of 32.35 h. These findings suggest that B. coagulans strains have both probiotic and technological properties
and can effectively ferment inexpensive carbon and nitrogen substrates to produce valuable materials.
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