\quwJ)jJég\Oe)}J‘Vio)w &lx@ujwlp

Ol v b olowo g (K 9 42 95 T Wb 9 Signg ) (Fowigh Wl g9
S g g 5 ol acdd Jakd

v I e o)
do-ly g1 Olsdy ¢ Olyy (oodla Slge ¢ (oL o 50

Olnl ool it el Aol ¢ adlad 31T o802 (53,5588 0aSils ¢ glle s 5 pshe L1 i IS (g gmtils -
o\,_\‘w\)}A};ﬁ-&,&b}»13‘5‘,»1;Uhmu‘@”L:.sw&,:;\;uu;c,u}“l;w;,b_;uw!-r
Ol el s i el s Al o odlad l5T o8y ((g5,55LES s aSLisls ¢ plis 2l s pske 05 8 Ll T

QO+ VYR 1 3y Gl A0 /4 £/YA dlyys s ,b)

s S

@ ol ol b g G pae S pds 4 U150 S S Sded s WS Gl aly s e 4 G 5 o Sl ealinal L5 S
S 0328 oLl (Gdae sle s b OeST T sl s oo 51) (s slsn 51 03 8 cmen 5 s pndS 5 35SV OGS s
(el ol Wale 2o y3) 1, 05088 T 570,38 Ol e 0 o (gl aads Jils ST A0 (S a8 Ol ol &8 Sl o T bl
P o I B2 ERRPR T ITUN L JCI S Vo' v Yefuml g 53 53 W6 Ko s s 5 S el s S esliad
S8 0le3 53 (s See holed 5 oS el PH Lo 51 ol 50508 (gla 05031 adS 3 S plol b gl ol Y 5 518
53 o 5w g 28 S B e 5550 8°C los 53 (eSS ain Slear b s TVIC glos 3 e Colu VY Sl s
5 e b s s S eslized Excel 153 £ 3 Ll sad s g 5 o3 0 e 53 Sl gl wals L Ose3l 2s, 5 SPSS 22 153
el 5 A lo xa sk Y SN E G S ks S 5 PH K Ol 5 6 8L (ST SR L (e
Sl b 2 s (P e/e0) il Sl s (b s S gl L Ol 3L Rl s pme pske LVIEY S Sl
3ol o s ansls 53 e (68U Gle odiy STam 4 glay (P S0/00) il ialS S le (8L Ol £7Cgles 5 (10K anan

g o IS win Jler ol 5 14e Ol (6 5

SR FCPR W P W Py O 1 O W PRSP S P U W P ICH PN WIS 1 L5 T PRNW

m_hashemiravan @yahoo.com s J i



v S S Olal S Shds MW

OLen 5 oLl o

5 FLL sl prskelsSY bas S
5 Ty oK eSS O bk s el
olind b S st <l i oy (YY) OSes
el sSY sl skl S e 68
625V 5 ralag Sl 0 SOV g Sk ¢ pon sl
Aosgul p Shdy My (Y1) OLes 5 5w
Sl S 5l eslil b Slmpow Tl p 50
3G Ly eskealisSY 5 56 sl Sy
Lo S Of dssulp Sy g (T olKes
Al Sy SSY gl o BSL
Oan 5 "5 (Sads orskelisSY 5 ks
R s R PR PN ALARY
el SN (8L Sl el b se B e s e
G el en ke IS e bl o S esLal S
ShES o 5 (255 ol S Do e 005
Sl aads il (K5 e S Ol byl Ssnsn e
STt St S Ul 4l LS 2S5 S
2> SSmsp sl 8L Sl eslinal 5 (SSY e Jie

UJ_UGA u,plj} L: .,\;AJJ.A‘)} ‘;‘W LM_;‘)I a)L,a.O Og_l

oslaiul

b Sl 3 OIS b me e s s

\AUSJJJ b“’ﬁ —Y
3l g0 =\-¥
(K p A S Jold Do e O b gliee— V1Y
dl—hdﬂ}—m}}:}.&juﬂ;c}'—mé‘wbw
SSsman sle St
‘6lw>wg$}@}§gu@ﬁjﬂa;)ﬂ}.@jcﬁgz
S 38 g G 5 e DL Sl i S (b S
aqu)HQ‘;JBééhmia@bbj 4}.&.%:4
g A S g 1% Cslns 3 5 4 S 6 K
sl ads el géﬁu;&uu@ﬁuibw
Js CT LA K a8 Ol ols 5088 (b S e
M)J)Xokaijgij.ﬂowéjjgic'/‘oJ',?_M:Lg\wb
wﬁ@ﬁy‘OI—uJJKuﬂj@@jﬁy.(w\ ool ekl
3. Vema

4. Nosrati
5. Zandi

Y'Y

andae —\

s 3 o sb s I S Ol 4 LSS s n
ol 53 ol el 1A s s gl 3 (glaos 515
[, 5 5 bl

S sS 055 00 a0l o sKlr LaSsms 1 on fege
ol a5 0l O (3leSL 5 035, S Eel oS 03y
Lo 55 oo ol 5 b O3 854 Oy b0 ) 500
[¥ 5¥] s

ol e Ly 5 0ol 3 lam 5 landis ol
53 w8k ol b glaes,sl b 4 pldeslse ool oS ol
5o K i DI fod S s ek Joles Lad
3o JoB SV e e S50 B S L e
Sol Lag i 5 Lo e 5l o 0 De 4y Ll
L ol laSisms p iy 45 Lnes S S 506 2
[t]as o o

Olme 4 S 5 050 Sl ealil (Ll alaz ) ioman
e 4 OS5 o S S5 A5 sl ol ko
5 55SY OB s 4 ol 33l b g b me o3 sikos
Ll 5 sl S8l aloz Sl (gdrenlge 51 28 5 s 2udS
[o]ail po Sdms sl 5 s Oldns] 5T

Sl G ae Ol 53 5L 5550 0l las SL ol
Aol eSS a3 (Sl o A D3y o
[zt efuml sl

Jib (K a8 5l bl aadllas 3 g0 Sl s
KB olis 15l oS LBl (0 205 5 S e el
oSS e N 5 AL CE b el e s
Sl s bz izmen [A V]l b 55500 5 ol
350t Spp o S w3p Gl la sl G
L8] L2 o i 5 S5 5 218 oS

Pl s My sl b bl s sl olides 0486
Ssean Dlgee 5 osml o 5 55 lard
5 5o G 4 U185 e LOT dax 3l &8 b Solonil
o3l L "0 Sl e 1" 5 (YY) O Kes
Fold 5 (b O3k 5 s L) s S o S

Shd s W (VI o5l 5 ol S gy SUsdidy 28

1. Dietary fiber
2. Moraru



\Yav g.)'.’.J)jJ'é No 092 A3 O)LQ-;:/

Table 1 Treatments of research

Precent of bacterias

(A)

Density of

bacterias (C) Treatments

Lactobacillus casei
50% + Lactobacillus
acidophilus 50 %
Lactobacillus casei
25% + Lactobacillus
acidophilus 75 %
Lactobacillus casei
75% + Lactobacillus
acidophilus 25 %
Lactobacillus casei
100%

Lactobacillus
acidophilus 100 %
Lactobacillus casei

50% + Lactobacillus
acidophilus 50 %
Lactobacillus casei
25% + Lactobacillus
acidophilus 75 %
Lactobacillus casei
75% + Lactobacillus
acidophilus 25 %
Lactobacillus casei
100%

Lactobacillus
acidophilus 100 %

10° cfu.ml A C

10° cfu.ml A,C,

10° cfu.ml A5C,

A,C
10° cfu.ml o

AsC
10° cfu.ml e

AC,
107 cfu.ml

AyCy
107 cfu.ml

A3C2
107 cfu.ml

107 cfu.ml Al

107 c¢fu.ml AsC,
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Table 2 Compares the average count of Lactobacillus acidophilus during the storage period

(mean £ SD)

4 st week 3 st week 2 st week 1 st week ?g?;gfti?gés fergzrfl(‘zgiion treatment
7.5240.00%  7.56£0.00>°  7.66+0.00""  7.64+0.00% 7.62+0.00° 6.47+0.00%¢ AlCI1
7.63£0.00%  7.65+0.00°  7.75+0.00*  7.74+0.00%¢ 7.72+0.00% 6.65+0.00" A2C1
7.10+£0.02%  7.22+0.01°"  7.42+0.00""  7.38+0.01%" 7.3240.01" 6.17+0.00"" A3C1
0.00+0.00""  0.00+0.00""  0.00+0.00""  0.00+0.00™ 0.00:£0.00" 0.00£0.00% A4C1
7.84+0.00™  7.86+£0.00“  7.93+0.00"*  7.91+0.00 7.910.00% 6.77+0.00% A5CI
7.5140.00%  7.53+0.00°"  7.67+0.00*°  7.64+0.00% 7.61+0.00 7.47+0.00% Al1C2
7.71£0.00°°  7.74+0.00°°  7.83£0.00¢  7.8240.00"¢ 7.80+0.00% 7.65+0.00%° A2C2
7.35+0.015  7.40+£0.00°  7.57+0.00%¢  7.53+0.00°¢ 7.49+0.00¢ 7.17+0.007¢ A3C2
0.00+0.00*"  0.000+0.00*  0.00+0.00%"  0.00+0.00* 0.00:£0.00% 0.00:£0.00% A4C2
7.8340.00%°  7.84+0.00°°  7.91+0.00"°  7.90+0.00*E° 7.89+0.00%° 7.77+0.00% A5C2

The small values in each column has the same letters were not statistically different.((p >0.05).
The large values in each column has the same letters were not statistically different (p >0.05).

Table 3 Compares the average count of Lactobacillus casei bacteria during the storage period

(mean + SD)
4 st week 3 st week 2 st week 1 st week After 72 hgurs Before_ treatment
fermentation fermentation
6.50+0.00%8  6.53+0.00°%  6.65+0.00"¢  6.63+0.00%¢ 6.61+0.008 6.47+0.00™ AlIC1
6.13+0.01™  6.2440.01°"  6.46+0.00""  6.43+0.00%" 6.38+0.01°" 6.17+0.00%" A2C1
6.70£0.005°  6.72+0.00°"  6.81+0.00*T  6.80+0.00°" 6.78+0.00 6.65+0.00" A3C1
6.79+0.00%  6.81+0.00°  6.88+0.00"°  6.87+0.005¢ 6.85+0.00%° 6.77+0.00¢ A4C1
0.00£0.004"  0.00+0.00%"  0.00£0.00"  0.000.00* 0.00+0.00% 0.00:0.00™ A5C1
7.45+0.007  7.51+0.00°°  7.60+0.00"°  7.59+0.00% 7.58+0.00 7.47+0.00%¢ Al1C2
7.22+0.01%¢  7.27+0.01°  7.45+0.00%¢  7.40+0.005¢ 7.36+0.01% 7.17+0.00" A2C2
7.7120.00%°  7.74+0.00"°  7.82+0.00*°  7.81+0.00%° 7.79+0.00° 7.65+0.00™ A3C2
7.79+0.00%*  7.81+0.00°*  7.88+0.00"* 7.86+0.00%" 7.85+0.00%° 7.77+0.00F A4C2
0.00£0.004"  0.000+£0.00%  0.00£0.00*"  0.00+0.00" 0.00+0.00™ 0.00+0.00™ A5C2

The small values in each column has the same letters were not statistically different (p >0.05).
The large values in each column has the same letters were not statistically different (p >0.05).

Table 4 compares the average pH during the storage period (mean + SD)

4 st week 3 st week 2 st week 1 st week After 72 h(_)urs Beforel treatment
fermentation fermentation
3.38+0.00"™  3.43+0.00®® 3.47+0.01°*  3.57+0.00“ 3.63+0.00"° 4.31+0.00* AlCI
3.50£0.00%  3.57+0.00%  3.41+0.01°®  3.50+0.00%° 3.57+0.00%¢ 4.31£0.00% A2C1
2.80+0.007  2.86+0.00%°  2.90+0.00°°  3.00+0.00 3.62+0.00%" 4.30+0.004%® A3C1
2.92+0.007  2.98+0.00%  3.03+0.00°°  3.15+0.00°° 3.85+0.00%° 4.31+0.00" A4C1
2.86+0.007  2.9440.00%¢  2.99+0.01°  3.08+0.00% 3.72+0.00%° 4.30+0.004% A5C1
2.77+0.00  2.82+0.00%"  2.88+0.01°"  3.00+0.00 3.68+0.00°¢ 4.29+0.014° Al1C2
2.73+0.00°¢  2.80+£0.00°¢  2.85+0.00"  2.98+0.00°*  3.54x0.00"" 4.30+0.00"* A2C2
2.59+0.00"  2.66+0.00%  2.73+0.01™  2.85+0.00“ 3.42+0.00% 4.30+0.00% A3C2
2.53+0.007  2.61£0.00%  2.67+0.01%  2.80+0.009 3.38+0.00% 4.31£0.00* A4C2
2.71£0.00""  2.78+0.00%"  2.85+0.00°¢  2.97+0.00" 3.66+0.00%¢ 4.2840.00% A5C2

The small values in each column has the same letters were not statistically different (p >0.05).
The large values in each column has the same letters were not statistically different (p >0.05)
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Table 5 Compares the average acidity in terms of lactic acid (100cc.g) during the storage period

(mean + SD)
After 72 Before
4 st week 3 st week 2 st week 1 st week hours ' fermentation treatment
fermentation
1.09+0.00%¢  1.08+0.00%¢  0.99+0.00%  0.95+0.00°  0.92+0.00%  0.02+0.00" AlC1
0.92+0.00""  0.91+0.00%  0.83+0.00°"  0.79+0.00°"  0.74+0.00%"  0.01+0.00? A2C1
0.91+0.00%%  0.89+0.00%  0.82+0.00°¢  0.78+0.00°8  0.73+0.00"¢ 0.02+0.00™ A3C1
0.81£0.008  0.79£0.00%  0.73£0.009 0.68+0.00”  0.64+0.00% 0.0120.00"® A4C1
0.87+0.00"  0.86+0.00%"  0.78+0.00"  0.74+0.00°"  0.69+0.00""  0.01+0.00"® A5C1
1.0740.00%°  1.05+0.00%°  0.96+0.00%  0.90+0.00°°  0.85+0.00%  0.01+0.00" A1C2
1.1740.00°  1.16+0.00%°  1.08+0.00%  1.01£0.00°°  0.95+0.00%  0.01+0.00" A2C2
1.2440.00%  1.23+0.00%*  1.15+0.00  1.10£0.00°®  1.07+0.00%*  0.01+0.00™ A3C2
1.20£0.00*  1.19£0.00%°  1.11£0.00®®  1.07+0.00°®  1.03+0.00% 0.01£0.00™ A4C2
0.87+0.00%  0.85+0.00%"  0.76£0.00  0.71x0.00®  0.67+0.00" 0.010.00™ A5C2

The small values in each column has the same letters were not statistically different (p >0.05).
The large values in each column has the same letters were not statistically different (p >0.05).

Table 6 Compares the average Brix (100cc.cc) during the storage period (mean + SD)

After 72 Before
4 st week 3 st week 2 st week 1 st week hours _ fermentation treatment
fermentation
3.98+0.007  4.18£0.017¢  4.58+0.00%° 4.72+0.01%¢  4.38+0.00°"  4.91+0.00"  AICI
4.04+0.00™  422+0.01%  4.6240.00 4.82+£0.01%  4.41£0.00°> 4.97+0.00*®  A2CI
4.02+0.00"  4.20+0.01%  4.63+£0.01% 4.84+0.01%  4.42+0.00°®  4.98+0.00"*  A3Cl
4.01£0.00"  4.17£0.01%¢  4.5120.01°" 4.7440.01%  439+0.01°* 4.9620.00"°  A4C1
3.974£0.007¢  4.18+0.01™¢  4.57+0.01%° 4.8240.01%°  438+0.00°" 4.94+0.01*°  AS5Cl
3.96+0.007  4.1740.01%¢  4.5240.01°°  4.7440.01%¢  4.40+0.00° 4.97+0.00**  Al1C2
3.94+0.01%  4.16+£0.01%  4.58£0.00%° 4.77£0.01%  4.41+0.00°™ 4.98+£0.00"*  A2C2
3.97+0.00°¢  4.19+0.01%°  4.54+0.01%  4.79+0.01%  4.38+0.00°"  4.97+0.00*"  A3C2
3.96+0.017  4.1840.01%  4.5840.01° 4.78+0.01%  4.4240.00™  4.9840.00"*  A4C2
3.9440.00°  4.1440.01%  4.61+0.01° 4.8140.01%° 4.39+0.00°" 4.98+0.00"*  A5C2

The small values in each column has the same letters were not statistically different (p >0.05).
The large values in each column has the same letters were not statistically different (p >0.05).
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Advantages using fruits and vegetables as a basic medium for manufacturing probiotic drinks include
their consumption by certain people due to lack of lactose and cholesterol as well as being rich in
nutrients (vitamins, antioxidants and minerals). In this study a mixture of vegetabes juice including
85% tomato juice, 5% green bell pepper juice, 5% celery juice, and 5% coriander juice (at constant
concentrations ). It was inoculated with fire ratios of 50% Lactobacillus casei and 50% Lactobacillus
acidophilus, 25% L. casei and 75% L.acidophilus, 75% L. casie and 25% L. acidophilus, 100%
L.casie , 100% L.acidophilus at two levels, 10° and 107 cfu.ml. All physicochemical tests including
PH, acidity, brix and microbial count were done before and 72 h after fermentation at 37°% and over 4-
w storage at 4%c. Also sensory evaluation was performed by five trained panelists at 1 and 4 weekes at
4°%. Data were analyzed by spss 22 and Duncan multirange test at 5% and Excel software was used
for drawing the diagrams. During fermentation and storage as the bacterial Concentration increased
and storage time passed, pH(8.14 %) and brix(0.23 %) value of the probiotic beverage Significantly
decreased and its acidity(21.42 %) significantly increased. Bacterial count increased over
Fermentation (p<0.05) and decreased over 4-w storage at 4% (p=0.05). as the maximum bacterial
viability fell into the recommended range by FDA over 4-w refrigerated storage.

Key words: Vegetables juice, Probiotic beverage, L.casei, L.acidophilus.
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