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Effects of Tribulus Terrestri on the Growth of L.acidophilus and L.bulgaricus

SHU Guo-wei, LU Jia-li and Chen he
(College of Life Science & Engineering, Shanxi University of Science & Technology, Xianyang, Shanxi 712081, China)

Abstract: The effects of T.Terrestri and centrifugal T.Terrestri of different concentration on the growth of L. acidophilus
and L.bulgaricus were studied. The results showed as follows: the optimum concentration of Tribulus Terrestri for the cul-
ture of L.acidophilus and L.bulgaricus was 0.111g/mL, centrifugal T. Terrestri had almost no influence on the growth of L.
acidophilus but significant influence on the growth of L.bulgaricus (which caused the decrease of L.bulgaricus and the in-
crease of pH value compared with contrast group). .
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