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Fig 2 Acidity (%) changes in probiotic apple juice
containing different malt extract concentration during
storage in refrigerator.
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Fig 1 pH changes in probiotic apple juice containing
different malt extract concentration during storage in
refrigerator.
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Fig 3 Total sugar in probiotic apple juice containing
different malt extract concentration during storage in
refrigerator.
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Fig 4 Brix changes in probiotic apple juice
containing different malt extract concentration during
storage in refrigerator.
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In this study, the effect of adding different percentages of malt extract (1.5,
3, 4.5, 6 % v/v) to apple juice on the survival of the probiotic bacterium
Lactobacillus plantarum during four weeks of storage at 4 ° C was
investigated. In addition, in order to evaluate the physicochemical and
sensory properties of the produced juices, pH, acidity, brix, total sugar and
sensory evaluation tests were performed. The results showed that with
increasing the concentration of malt extract in apple juice, the amount of
acidity, brix, total sugar increased and the pH decreased. In addition, the
highest acidity and the lowest pH belonged to the apple juice sample
containing 6% (v / v) of malt extract at the end of storage time. Also, the
addition of malt extract improve survival of probiotic bacterium and
increased its population in apple juice samples compared to the control
sample. Moreover, no significant difference was observed between the
populations of L. plantarum probiotic bacteria in apple juice samples
containing malt extract at the end of cold storage. In the sensory evaluation
test, the highest overall acceptance score by the panelist members was
assigned to apple juice samples containing 1.5 and 3% of malt extract,
respectively. According to the results of adding malt extract on the
properties of probiotic apple juice, the produced juice in this study can be a
good alternative to juices available in the market with functional properties.




