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4. Lactobacillus plantarum
5. Lactobacillus pentosus

6. Lactobacillus Fermentum
7. Nessler's reagent
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1. Functional food
2. Lactobacillus delbrueckii subsp. bulgaricus
3. Streptococcus thermophilus
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Table 1 Evaluation of probiotic strains of lactobacillus plantarum and lactobacillus pentosus isolate from
honey in the stomach of the bee

lactobacillus pentosus Standard level

Characteristics lactobacillus plantarum
pH25 29x10° cfu/ml
Acid resistance
pH4 171x10° cfu/ml
Resistance to bile salts 0.323
Resistance Fo dlgest.lve fluid 106 cfu/ml
(Pepsin, trypsin)
Hemolytic inactivity Negative
Hydrolysis of L-Arginine Negative
Cell counts of probiotic 105 cfu/ml

microorganisms

211x10" cfu/ml
More than 10° cfu/ml
98x10° cfu/ml
0.218 Equal or less than 0.4
10 cfu/ml More than 10° cfu/m
Negative Negative
Negative Negative
10 cfu/ml More than 10° cfu/m
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Table 3 Effect of adding lactobacillus plantarum and lactobacillus pentosus on the dry matter and
viability of stirred yoghurt'

Sambples Dry matter (%) Viability (Cfu/ml)
P Day 1 Day 14 Day 28 Day 1 Day 14 Day 28
Control 12.19+0.07**  12.72£0.07*® 12.56+0.11°® - - -

13.11£0.06™*  12.65+0.02°8  12.50+0.12*8  7.72+£0.03**  7.40+£0.12**  6.63+0.08°®
12.90+0.07%*  12.65+0.15**®  12.41+0.13"®  7.42+0.04*  7.74+0.13"®  6.27+0.04C

12.84+0.11°"  12.59+0.08**®  12.42+0.07°® 7.50+£0.09°** 7.08+0.09"*® 6.48+0.33%®

Lactobacillus plantarum

Lactobacillus pentosus
Lactobacillus plantarum +
Lactobacillus pentosus

1. Results are shown as mean + standard deviation.
The small letters shows a significant (p <0.05) difference in each column.
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Table 3 Evaluation of texture, color and taste and flavor of probiotic stirred yogurt containing
Lactobacillus plantarum and Lactobacillus pentosus '

Sampes Tasteand Flavor Color Texture
Day1 Day 14 Day28 Dayl Dayl4 Day28 Day1 Dayl4 Day28

Control 663:0.16" 6324034 595+026" 781000 773016" 758:019" 664020 647009 590032

Ladobaclusplontoum ~ 684009 6794012 629+019" 7714010 T2 76008 7144032 7112020 653025

Lacobadluspenosus~~ 690:036™ 6974031 632:009" 798+019" 770£003" 758032 694:026™ 693:+030™ 627023

Wm 61O STH0I16™®  50H006°  77HOES 70090 74006 630N 619013 54L00®

1. Results are shown as mean + standard deviation.
The small letters shows a significant (p <0.05) difference in each column.
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Bumblebee is a useful insect that plays an important role in pollinating by nature. Gastrointestinal
digestive tract has symbiotic microorganisms. The use of probiotic supplements in the beekeeping
industry increases the rate of growth and improves feed conversion and improves resistance to disease and
increases the production of honey. The purpose of current study was to investigate the effect of adding
two bacteria of Lactobacillus plantarum and Lactobacillus pentosus isolated from honey in the bee
stomach to stirred yoghurt and its viability and its effect on physico-chemical and sensory properties of
stirred yogurt. In this study, probiotic properties of Lactobacillus Pentosus and Lactobacillus plantarum

isolated from honey in the bee stomach, including resistance to acid, resistance to bile salts (bile),
resistance to gastric juice (pepsin, trypsin), lack of hemolytic activity, hydrolyzed alanine was studied.
Four treatments were designed according to a completely randomized design and the results of the tests
were analyzed by Duncan's mean comparison test at %95 confidence level by Minitab 16 software. The
results showed that both probiotic bacteria showed probiotic properties and with increase in storage time,
the sensory properties significantly (p<0.05) decreased. The highest score of texture and color were
belonged to the treatments containing Lactobacillus plantarum and Lactobacillus pentosus. The survival
rate of probiotic bacteria in all treatments decreased during storage, and the highest survival rate after 28
days of storage belonged to the inoculated sample with Lactobacillus plantarum which had also the lowest
acidity. Also, in terms of sensory properties, this treatment had the highest taste and flavor. According to
the results stirred yogurt inoculated with Lactobacillus plantarum was selected as optimum treatment for
the highest survival and sensory properties.
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