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Abstract; This experiment was conducted to evaluate the stability, safety and palatability of a compound probiotic cream for dogs. The
compound probiotic paste was stored at 4 C and room temperature, respectively, in a dry place; and samples were taken on the Oth, 7th,
14th, 21st, 28th, 35th, 42nd, 49th, and 56th d, respectively, to determine the number of viable bacteria, pH, and related indexes such as
the appearance, color, and texture of the compound probiotic paste, in order to evaluate the stability of this compound probiotic paste for ca-
nine use. Next, the safety of the compound probiotic cream was evaluated by continuously feeding the compound probiotic cream to the rabbits
and by measuring the body condition and serum biochemical indexes (ALT, AST, BUN, CREA) of the rabbits. Finally, the palatability of
the compound probiotic cream was evaluated by a double—pot test to determine the acceptability or preference of the dog for the food. The re-
sults showed that the compound probiotic paste stored at 4 °C still had a high viable bacterial count (1. 0x10® CFU/g) , good sensory evalua-
tion indexes, with a little change in pH value at 56 d, indicating that the compound probiotic paste had strong stability ; becausethe healthy
rabbits’ body condition was normal, and their liver and kidney function indexes were normal after oral intake of the compound probiotic paste;
which indicated that the compound probiotic paste had a high degree of safety. And, the palatability and tolerance of the dog food with the

compound probiotic paste was significantly higher than that of the dog food without the compound probiotic paste. The above comprehensive

Wk H 1. 2024-12-28; &[0l HIY. 2025-05-04

HEWH . EZRELNZITRIBE (2023YFD1800302) ; b iEte DU i e A FRA WA VR (FB202309)
W—VEH . BRER:, B, B

TIEEER . BROGE, BdR, FEIIS S/ NSIEREIG, E-mail: exx@ njau. edu. cn,



- 140 - Animal Husbandry & Veterinary Medicine 2025 Vol. 57 No.7

evaluation proved that this compound probiotic cream has strong stability, high safety and excellent palatability.
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