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Table 1 Physicochemical analysis of inulin
extracted from Jerusalem artichoke

Measured factor inulin
The average degree of 46.6 40,14
polymerization ’ )
appearance white powder
Total carbohydrate
percent
The percentage of 8?5? iﬁol. 22
reducing sugar 9 5 9] id 29
Percentage of dry 3 é7 40 '29
matter ’ ’
Total ash content 6.92+0.05
pH
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Fig 1 Sensory evaluation of blanked and prebiotic pomegranate juice in the 28 day of storage.
(a, b, ¢, d) values with different letter indicate significant difference (P<0.05).
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Fig 2 Antioxidant activity of blanked and prebiotic pomegranate juice in the 28 days of storage
(a, b, c, d) values with different letter indicate significant difference (P<0.05).

S Sk 5 Jske 03,5 3150 slanil 5 b S L ui
g b TONEISL o o5 b s il My
Ao Fl e pdsel Ao s 0 Wgad bags, plad 5o VS
Wged 5 Sesl ools QLA 55 Sl (gols pme Doy g |y (0
28 bt Bl 31wl W sl sl sl
Lols OLES 50 VoA Jle 5o 0L 5 5 50 Lol azils
g s Dl b Gsad 53 sl Ol GRIBIL S
Sl IR (o 28l jases 5 S b (s o
Sl 4 sl B Ll S 55a5 0l U5 o Pl 0l
B A5, el OF @B ale LIl 53 Ll o o

Al asls o J.;L?

S ST 55 g0 sl Boles —i-Y
Sols 4K win b b s K g

W 5 b sle 0 e bl s o ot gladle
IS 4 St Cadr b i p3 g0 AT b,
oS plp s oS Sl OLS 5 sl 2l s
23y b S5 SS Ol w Gl Al e e
2 Sl GOl @ LS e (S5 ) e
25 8w gliE sl 3 b s S A5 5l Sl
A e ety b S el A s sl e
ssb 4 S el S A 5l (6,8 sl a3 5 pH
J Ll ALS gl 8L L s S s S S

5 s Lid s 5 olis Gl S LS 5

160

140

120

100

g

80 =
w15

=

60

Time

forth week third week second  first week
week

40
20 =5
0
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(a, b, c, d) values with different letter indicate significant difference (P<0.05).
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Fig 4 The turbidity of the prebiotic pomegranate juice in the 28 days of storage
(a, b, ¢, d) values with different letter indicate significant difference (P<0.05).
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Inulin as a prebiotic, in addition to its health effects, can also have many applications in the food
industry. One of the important sources of inulin is Jerusalem artichoke, which in this study inulin
extraction from it was studied for the production of prebiotic juice. For this purpose, a suspension of
Jerusalem artichoke was prepared and removed the impurities from it by the pH change and finally
the inulin was bleached. The chemical characteristics and extraction percentage of inulin were
calculated and added it to the pasteurized pomegranate juice in proportion of 1.5, 3 and 5%.
Physicochemical, sensory, fungi count tests were carried out during one month of storage in the
refrigerator. The result showed that inulin extraction was high (87.29%) and polymerization degree
was appropriate (46.6%). The presence of inulin in pomegranate juice, in addition to the sweet taste
which cause higher score than the control sample in the sensory test, significantly increased shelf-life
of juice, so that the number of molds and yeast in the control sample and 5% inulin sample in the
fourth week were 150, 50 cfu /ml (p <0.05) respectively. Also, the antioxidant activity reduction in
the samples of inulin, especially in the 5% treatment, was less than the control sample during the
storage of juice, which can be very significant for the health of the consumer. Increasing the turbidity
during the 28 days of preserving prebiotic juice was lower than the control sample, which is important
in appearance and marketable characteristics of the product. Finally, inulin can have appropriate anti-
fungal and antioxidant properties in pomegranate juice, which is valuable in shelf life and the quality
production of the product, and pomegranate juice containing 3% inulin, according to the best score of
the sensory tests, can be selected as a good drink.

Keywords: Prebiotic, Inulin, Jerusalem artichoke, Antioxidant activity, Pomegranate juice

* Corresponding Author E-Mail Address: lakzadeh@iaush.ac.ir

04



