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Table 1 Introduction of tested trials in the research

Description Tretment
Control sample (containing Starter Lactobacillus acidophilus and no green tea extract) C
Watermelon juice (containing 1.5% green leaf tea extract and Lactobacillus acidophilus starter) Gl
Watermelon juice (containing 2.5% green leaf tea extract and Lactobacillus acidophilus starter) G2
Watermelon juice (containing 3.5% green leaf tea extract and Lactobacillus acidophilus starter) G3
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Table 2 Physicochemical Analysis Results of Primary Watermelon juice Samples

Test Brix

Acidity (g/lit Citric acid) pH

Water melone juice 761

0.09 5.20
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Fig 2 Comparison results of Acidity samples of
probiotic watermelon water containing green tea juice
*Different capital letters represent a significant
statistical difference in treatments over different times
(P<0.05)

sxDifferent lowercase letters represent a significant

statistical difference for each treatment (P<0.05)
C: Control sample (containing Starter Lactobacillus
acidophilus and no green tea extract), G1: 1.5% green
tea extract and starter Lactobacillus acidophilus, G2:
contains 2.5% green tea extract and Starter
Lactobacillus acidophilus, G3: contains 3.5% green
tea extract and Starter Lactobacillus acidophilus.
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Fig 1 Comparison results of pH samples of probiotic
watermelon water containing green tea juice
*Different capital letters represent a significant
statistical difference in treatments over different times
(P<0.05)

**Different lowercase letters represent a significant
statistical difference for each treatment (P<0.05)
C: Control sample (containing Starter Lactobacillus
acidophilus and no green tea extract), G1: 1.5% green
tea extract and starter Lactobacillus acidophilus, G2:
contains 2.5% green tea extract and Starter
Lactobacillus acidophilus, G3: contains 3.5% green
tea extract and Starter Lactobacillus acidophilus.
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Fig 3 Comparison results of Brix samples of probiotic
watermelon water containing green tea juice
Different capital letters represent a significant
statistical difference in treatments over different times
(P<0.05)
sxDifferent lowercase letters represent a significant

statistical difference for each treatment (P<0.05)
C: Control sample (containing Starter Lactobacillus
acidophilus and no green tea extract), G1: 1.5% green
tea extract and starter Lactobacillus acidophilus,
G2: contains 2.5% green tea extract and Starter
Lactobacillus acidophilus, G3: contains 3.5% green
tea extract and Starter Lactobacillus acidophilus.
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Fig 4 Comparison results of Percent inhibitory
samples of probiotic watermelon water containing
green tea juice
sDifferent capital letters represent a significant

statistical difference in treatments over different times
(P<0.05)
sxDifferent lowercase letters represent a significant
statistical difference for each treatment (P<0.05)
C: Control sample (containing Starter Lactobacillus
acidophilus and no green tea extract), G1: 1.5% green
tea extract and starter Lactobacillus acidophilus, G2:
contains 2.5% green tea extract and Starter
Lactobacillus acidophilus, G3: contains 3.5% green
tea extract and Starter Lactobacillus acidophilus.
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1 Reactive oxygen species (ROS)
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Fig 5 Comparison of the probiotic bacterial viability
of probiotic watermelon juice samples contain green
tea extract
sDifferent capital letters represent a significant

statistical difference in treatments over different times
(P<0.05)
sxDifferent lowercase letters represent a significant

statistical difference for each treatment (P<0.05)
C: Control sample (containing Starter Lactobacillus
acidophilus and no green tea extract), G1: 1.5% green
tea extract and starter Lactobacillus acidophilus, G2:
contains 2.5% green tea extract and Starter
Lactobacillus acidophilus, G3: contains 3.5% green
tea extract and Starter Lactobacillus acidophilus.
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Table 3 Results of Sensory evaluation of watermelon juice samples (mean = SD)

Test Tretment Day 1 Day 7 Day 14 Day 21
C 4.00 a*A™" 3.90 aB 3.00 beC 2.90 aC
Texture Gl 430 aA 4.10 aB 4.10 aB 3.00 aC
G2 4.00¢ aA 4.00aA 3.30 bB 3.47 aC
G3 3.20 bA 2.90 bB 2.80 bedB 2.20bC
Taste C 4.10 b*A™ 3.90 aB 3.00 bC 2.90 bC
Gl 4.70 aA 420 aB 4.10 aB 3.70 aC
G2 3.80 bcA 3.20bB 2.90 beB 2.70 beC
G3 3.00 deA 2.90 beB 2.30 cdeC 2.10 deD
C 3.30 bc*A** 3.20 bA 2.90 bB 2.70y abC
Color Gl 430 aA 4.40 aA 4.40 aA 3.00 aC
G2 3.40 bA 3.00 bB 3.00 bC 3.00 bD
G3 3.00 bedA 3.00 bA 3.00 bA 2.40 beB
C 4.47 b*A™ 3.80 bB 2.30 ¢dC 2.40 beC
Odour Gl 5.00 aA 4.28¢ aB 2.90 aD 3.80 aC
G2 3.90 bA 3.80 bB 2.80 beC 2.70 bC
G3 3.10 cdeA 2.70 ¢cB 2.80y beB 2.70 bB
C 3.10 b"B** 4.00 aA 2.20 deC 2.20 beC
Mouse feel Gl 430 aA 4.10 aB 4.20 aB 3.10 aC
G2 4.00 aA 3.00 bB 3.00 bB 2.70 abC
G3 330 bA 2.80 bedB 2.70 bedB 2.60 abB
C 4.20 b*"A™* 4.00 bB 2.70 beC 2.80 bC
Overal acceptability G1 5.00 aA 4.60+ aB 4.10 aC 3.20aD
G2 4.00 bA 3.20cB 2.70 beC 2.80 bC
G3 2.90 cdA 3.00 cdB 2.30 ¢dC 2.10 bD

sDifferent capital letters represent a significant statistical difference in treatments over different times (P<0.05)

sxDifferent lowercase letters represent a significant statistical difference for each treatment (P<0.05)

C: Control sample (containing Starter Lactobacillus acidophilus and no green tea extract), G1: 1.5% green tea
extract and starter Lactobacillus acidophilus, G2: contains 2.5% green tea extract and Starter Lactobacillus
acidophilus, G3: contains 3.5% green tea extract and Starter Lactobacillus acidophilus.
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There are several methods to improve the viability of probiotic bacteria in fruit juices such as the use of
antioxidant compounds. In this study, effect of green tea extract ( 1.5, 2.5 and 3.5%) as an antioxidant was
examined against the survivability of Lactobacillus acidophilus (PTCC 1643), physico-chemical,
antioxidant (DPPH radical scavenging) and organoleptic properties of watermelon juice, during 21 days of
storage at 4 °C. The pH of samples decreased during 14 days of storage and then increased during the next
7 days. The same results were observed for acidity of samples. Antioxidant activity of all samples
containing green tea extract was significantly (P<0.05) higher than control sample and decreased
significantly (P<0.05) during storage time. According to our results, the viability of probiotic bacteria
increased significantly (P<0.05) by increasing the concentration of green tea and a direct relation was
observed between antioxidant activity and viability of probiotic bacteria. In conclusion, by considering all
physicochemical, organoleptic properties and survivability of probiotic bacteria, the sample containing
2.5% green tea was recognized as the best treatment.

Key Words: Watermelon Juice, Antioxidant activity, Probiotic, Green tea extract
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