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1. Candidiasis
2. Conjugated linoleic acid
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Table 1The treatments of the study

Soy Milk (%) Treatments
5 T1
10 T2
15 T3
20 T4
25 T5
0 T6 (Control)
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Table 2 Acidity (% based on lactic acid) of probiotic UF feta cheese samples during storage (Mean+SD)

30™ day

60" day

Treatment 1" day
Tl 1.177+0.059 <*
T2 1.303+ 0.045 5
T3 1.263+ 0.006 ©*
T4 1.253+0.031 52

"

1.377+ 0.006 B*
1.303+0.0125°
1.303+0.0125°
1.223+ 0.006 B¢

1.920+ 0.000 ¢
1.947+ 0.042 ¢
2.093+0.0124°
2.007+0.040 A*


https://fsct.modares.ac.ir/article-7-13741-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-18 |

VYAV OLT V0 6505 AY ol

T5 1.260+ 0.000 2#
T6 1.157+£0.012 <

1.179+ 0.009 ¢4
1.367+0.021 B2

1.850+ 0.000 ¢
1.997+0.012 40

The different small letters show the significant differences in each column (£<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 3 The amount of total solid (%) of probiotic UF feta cheese samples during storage (Mean+SD)

Treatment 1% day 30™ day 60" day
Tl 31.00+ 0.46 2° 29.87+0.28 323240324
T2 30.03+0.61 B¢ 30.06+0.30° 31.70+0.92 4"
T3 29.30+ 0.25 %4 28.81+ 126" 31.77+0.16*
T4 30.23+0.07 ¢ 29.04+0.22 B 30.27+0.15%¢
T5 27.63+ 0.40 *Be 26.07+ 1.66 B¢ 29.35+0.73 A
T6 32.99+0.36 52 32.87+0.59 B2 35.00+ 0.40 A

The different small letters show the significant differences in each column (£<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 4 The content of conjugated linoleic acid (mg/g) of probiotic UF feta cheese samples during

storage (Mean£SD)

Treatment 1% day 30" day 60™ day
Tl 10.05+ 0.35 B2 11.15£0354° 825+ 021
T 9.10+ 0.28 930+ 0.144° 8.25+0.21 52
T3 8.95+0.214° 7.75+0.21 84 6.90+ 0.28 ©°
T4 8.05+0.214° 6.55+0.215¢ 6.25+0.21 B¢
T5 7.70+0.28 B¢ 8.65£0.214¢ 7.10+0.14 8°
T6 10.60+ 0.14 42 8.95+ (.21 Bt 6.95+0.21 ©°

The different small letters show the significant differences in each column (P<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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3 Nicotinamide Adenine Dinucleotide Oxidase
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Table S Bifidobacterium lactis counts (CFU/g) of probiotic UF feta cheese samples during storage

(Mean=SD)
Treatment 1" day 30" day 60" day
T1 1.15%10%%1.96%10%%  1.08*%10°™+ 1.93*10 5.74%10°°+9.47*10°
T2 1.15%107442.27%10% %  5.74*%10°%%+ 9 47%107 x 5.79%10°%%42 34*107
T3 1.53*%107°°%4+2.33%10°  4.45%10°%°+4 74%107.  4.45%10°%+4.74%10°x
T4 1.15%107*°+2 63*10° 1.80%10%5%+2 85%10’ 4.04*10°5%*+2 43*10°
T5 2.31%107%4+3 87%10° 2.42%10%°+1 34%107 2.42%10%8%+1 34%10°
T6 4.00%10%°+2 37*%10’ 8.63%10°%°+8.03*10° 8.63*¥10%“+ 8.03*10°

The different small letters show the significant differences in each column (£<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 6 Lactobasillus acidophilus counts (CFU/g) of probiotic UF feta cheese samples during storage

(Mean£SD).
Treatment 1" day 30" day 60" day
T1 1.90%107+1.73%10%%%¢ 1.64%107+3.86%10%* 6.00%10°+£4 36% 1055
T2 1.73%107+£4.62%10%4% 1.28%107+£5.21%10%2 1.10%10™£1.73%10%2
T3 2.03*107+1.15%10%° 2.95%10°:1.02%10%5° 4.00*10%:1.00%10°%°
T4 2.06*107+3.05%10%4° 4.40*10°+2.00*10°5° 1.47%10%:5.03*10°5
T5 3.53%107+6.65%10% 1.37%10%:6.35%10°5° 1.23%10%2.52%105
T6 1.30%107+1.00%10°82 4.60%10%£2 37%10°° 1.87%10°%2.46%10%

The different small letters show the significant differences in each column (£<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 7 The scores of flavor of probiotic UF feta cheese samples during storage (MeantSD)

Treatment 1% day 30™ day 60™ day
Tl 4.50+0.00* 433+ 029 3.33+0.8557
T2 4.67£02948 43340294 3.33+0.58 B2
T3 433+0.5840 433+ 02942 3.33+0.58 42
T4 450+ 0504 433+ 02942 3.33+0.58 B2
T5 433+0294° 41740294 3.17+0.29 B2
T6 4.83+ 0294 41740295 3.83+0.29 B2

The different small letters show the significant differences in each column (P<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 8: The scores of texture of probiotic UF feta cheese samples during storage (Mean+SD)

Treatment 1" day 30" day 60" day
Tl 5.00+ 0.00 ** 433+ (029 5%® 417+ 02952
T2 5.00+ 0.00 4 4.00+ 0.00 B° 4.00+0.102
T3 4.67+02944° 4.00+ 0.00 B° 3.00+ 0.00 ©°
T4 417+ 02940 333+0.295¢ 3.00+ 0.00 ®°
T5 3.83+ 02940 3.17+ 0.29 AB° 2.67+0.58 B0
T6 5.00+ 0.00 4 450+ 0.00 32 4174029

The different small letters show the significant differences in each column (P<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 9 The scores of overall acceptability of probiotic UF feta cheese samples during storage

(Mean=SD)

Treatment 1" day 30™ day 60" day
T1 487+0.11™ 470+ 0.17 % 3.70+ 023 5P
T2 493+0.114° 453+ (.58 A 3.73+0.00 2°
T3 493+0.114° 4,50+ 0.00 B2 3.33+0.00 ©°
T4 437+0.114° 430+ 0.00 b 3.33+0.00 B¢
T5 423+£0.114° 4,10+ 0.004¢ 3.22+0.195¢
T6 493+£0.114° 440+ 0265 4.60+ 0.00 ®*

The different small letters show the significant differences in each column (P<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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The aim of this study was to investigate the effect of addition of soymilk on the content of conjugated
linoleic acid (CLA) and probiotic bacteria survival of ultrafiltration cheese. Soymilk at 5, 10, 15, 20, 25%
levels was used in ultrafiltration cheese production. Control sample (without soymilk) was also produced.
The samples were kept for sixty days at 4°C. Acidity, total solids, conjugated linoleic acid content,
number of probiotic bacteria and sensory properties of cheese samples were studied. During storage, pH
and CLA content of all samples decreased and acidity increased significantly (P<0.05). The samples
containing 5% and 10% soymilk had the highest contents of CLA. Using soymilk in cheese samples
increased the bioavailability of probiotic bacteria (P<0.05). Over time, the numbers of probiotics in
cheese samples gradually decreased. However, the numbers of probiotic bacteria in the samples until the
end of storage period was in an acceptable range for gaining beneficial effects of probiotics. Sensory
evaluations showed that scores of texture and overall acceptance of the samples with 20% and twenty-five
percent soymilk were significantly lower than other samples (P<0.05). Among test samples, samples
containing 5% and 10% soymilk had the highest score of overall acceptance. Therefore, soymilk can be
used as a functional additive in formulation of probiotic UF cheese, and since sample containing 10%
soymilk had the highest content of CLA and probiotic bacteria population, this sample was selected as the
best sample.

Key words: Conjugated linoleic acid, Ultrafiltration cheese, Probiotic, Soymilk
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