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Table 1 Characteristics of raw milk

Characteristics Value
pH 6.65+0.02
Acidity (%) 0.16+0.01
Fat content (%) 3.53+0.05
Moisture (%) 88.69+0.04
Density (g/cm’) 1.029+0.002
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Fig 2 The effect of storage time on the pH of
probiotic flavored milk
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Fig 3 Effect of grape syrup concentration and shelf
life on the acidity of probiotic flavored milk
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Fig 1 The effect of different concentrations of
grape syrup on the pH of probiotic flavored milk
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Fig 4 The effect of different concentrations of

grape syrup on fat content of probiotic flavored
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Fig 7 The effect of different concentrations of
grape syrup on the survival of Bacillus coagulans
in probiotic flavored milk
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Fig 6 The effect of different concentrations of
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Today, consumption of milk and its products is one of the signs of development of
human societies. Milk is a healthy, nutritious, delicious and thirsty drink that is
consumed by a large group of people, especially children. Therefore, the aim of
this study was using grape syrup as a flavoring in probiotic milk containing
Bacillus coagulants and investigating effects of grape syrup on physicochemical
and microbial properties of probiotic milk. For this purpose, two quantitative
factors including grape syrup concentrations (0.17, 1, 3, 5 and 5.83 %) and storage
time (0.96, 2, 4.5, 7 and 8.04 days) in five levels were evaluated by using a central
composite design. The results showed that different concentrations of grape syrup
and storage time on pH, acidity, dry matter, fat and viability of B. coagulation of
probiotic flavored milk were significant (P<0.05). Optimum condition was
obtained based on maximum pH and viability of B. coagulation and minimum
acidity. The optimum condition was 1% grape syrup and 2 days’ storage time,
which its total desirability was 95%.
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