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3. Bifidobacterium animalis subsp. Lactis
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1. Stevia rebaudiana
2. Asteraceae
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Table 1 Formulation of different levels of stevia and sugar in ice cream samples

Ice cream samples . . Carboxymethyl
(1000g) Milk (g) Stevia(g) Sugar(g) Cocoa(g) cellulose (2)

100% Sugar (Control) 750 - 244 4 3

90% Sugar, 10% Stevia 750 0.069 219.6 4 3

75% Sugar, 25% Stevia 750 0.173 183 4 3

50% Sugar, 50% Stevia 750 0.347 122 4 3
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4. Completely Randomized Design
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Table 2 Comparison of the mean of different levels of stevia and time in terms of pH, acidity and
survival of Bifidobacterium animalis subsp. Lactis
Survival of Bifidobacterium

Stevia pH Acidity (Log CFU/g)
100% Sugar 6.48 1.33° 8.54°
90% Sugar, 10% Stevia 6.41 1.37° 9.15
75% Sugar, 25% Stevia 6.56 1.32° 8.73°
50% Sugar, 50% Stevia 6.55 1.59° 9.71*
SEM 0.128 0.36 0.125
Pratue 0.83 0.002 0.0008
storage period (day)
1 6.66 1.52° 9.27°
7 6.33 1.38° 9.34
14 6.52 1.32° 8.47°
SEM 0.10 0.025 0.075
Patue 0.09 0.0002 0.0001

The means that have a same word do not differ significantly. (P<0.05)

Table 3 Comparison of mean interaction (stevia x time) on pH, acidity and survival of
Bifidobacterium animalis subsp. Lactis

Survival of Bifidobacterium

Stevia Day pH Acidity (Log CFU/g)

100% Sugar 1 6.71 1.44 8.84%

90% Sugar, 10% Stevia 1 6.88 1.51 8.77%
75% Sugar, 25% Stevia 1 6.49 1.38 8.92¢
50% Sugar, 50% Stevia 1 6.55 1.73 10.56
100% Sugar 7 6.44 1.28 9.01"¢

90% Sugar, 10% Stevia 7 5.80 1.30 9.55
75% Sugar, 25% Stevia 7 6.53 1.35 9.39"
50% Sugar, 50% Stevia 7 6.53 1.58 9.42"
100% Sugar 14 6.30 1.27 7.78¢
90% Sugar, 10% Stevia 14 6.55 1.30 9.11°
75% Sugar, 25% Stevia 14 6.65 1.23 7.89¢
50% Sugar, 50% Stevia 14 6.57 1.47 9.15
SEM 0.235 0.061 0.17
Poatue 0.12 0.64 0.0001

The means that have a same word do not differ significantly. (P<0.05)
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Table 4 Average comparison of Stevia and storage periods (days) on the sensory properties of

samples
Stevia Flavor & Sweetness Appearance & Texture
Aroma Color
100% Sugar 3.90® 4.05 3.45 4.15°
90% Sugar, 10% Stevia 4.30° 4.30 3.30 3.45
75% Sugar, 25% Stevia 4.35° 4.35 3.30 3.45
50% Sugar, 50% Stevia 3.95° 4.05 3.30 3.20°
SEM 0.115 0.163 0.183 0.194
Patue 0.013 0.42 0.91 0.0094
storage periods (days)
7 3.88" 4.05° 3.10° 3.40°
14 4.38° 4.33? 3.58" 3.73%
SEM 0.093 0.095 0.098 0.082
Patue 0.0006 0.047 0.0016 0.0083

The means that have a same word do not differ significantly. (P<0.05)

Table 5 Comparison of the average interaction effect (Stevia x days) on the sensory properties of

samples
Stevia Day Flavor & Sweetness Appearance & Texture
Aroma Color

100% Sugar 7 3.40 3.80 3.30 3.80"

90% Sugar, 10% Stevia 7 4 4.10 2.90 3.00¢
75% Sugar, 25% Stevia 7 4.20 4.40 3.00 3.50"
50% Sugar, 50% Stevia 7 3.90 3.90 3.20 3.30™

100% Sugar 14 4.40 4.30 3.60 4.50°

90% Sugar, 10% Stevia 14 4.60 4.50 3.70 3.90%
75% Sugar, 25% Stevia 14 4.50 4.30 3.60 3.40P
50% Sugar, 50% Stevia 14 4.00 4.20 3.40 3.10¢
SEM 0.187 0.189 0.196 0.164

Piatue 0.108 0.35 0.384 0.027

The means that have a same word do not differ significantly. (P<0.05)
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5. Lactobacillus acidophilus
6. Bifidobacterium lactis
7. Bifidobacterium bifidum
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Ice cream, because of its ability to survive probiotics in it and is popular due to its
sensory properties, is a good environment for transmitting probiotics to the body. The
purpose of this study was to investigate the possibility of producing probiotic cacao
ice cream using Stevia. For this purpose, stevia was replaced with 0, 10, 25, and 50%
sugar-based ice cream formulation in samples containing Bifidobacterium animalis
subsp. Lactis, and the samples were tested for bacterial viability, acidity, pH, and
sensory evaluation in three replication in period time 1, 7, and 14 days. The highest
levels of Bifidobacterium animalis subsp. Lactis in 50% stevia on first day of storage
was 10.56 + 0.06 Log cfu/g. The count of bacteria in all samples was more than
optimal and determined during the storage period. Also, increasing the percentage of
stevia, reduced the sensory properties of the samples. According to the results of the
current study, for the production of low-calorie ice cream, cocoa ice cream containing

50% stevia can be suggested for production.
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