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3. Direct Vat Set
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Table 1 Analysis of variance of survival rate of probiotic bacteria

Sig. F SS df Source of variation (S.0.V.)
0.000 1186.030 0.280 2 Treatment
0.000 ™ 5092.347 1.200 6 Time
- 0.028 12 Treatmentx Time
0.000 118.978 0,000 )1 Error

a. R Squared = 0.999
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Fig 1 Changes in survival rate of probiotic strain in Iranian probiotic UF cheese during 60 days of storage period
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Table 2 Analysis of variance of acetaldehyde content (pg/g) in Iranian probiotic UF cheese

Sig. F SS df Source of variation (S.0.V.)
0.000 ~ 3006.644 2.180 3 Treatment
0.000 ~ 15897.966 11.526 1 Time
o 1.692 3 TreatmentxTime
0.003 2333.483 0.001 ! Error

a. R Squared = 1.000
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Fig 2 Changes in acetaldehyde content (1g/g) in Iranian probiotic UF cheese during 60 days of storage period
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Table 3 Analysis of variance of acetaldehyde content (pg/g) in Iranian probiotic UF cheese

Sig. F

SS

daf Source of variation

(S.0.V))
0.000 61.559 0.033 3 Treatment
0.000 ~ 68.149 0.037 1 Time
o 0.187 3 Treatmentx Time
0.000 343.000 0.001 ! Error

a. R Squared = 0.994
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Fig 3 Changes in diacetyl content (pg/g) in Iranian probiotic UF cheese during 60 days of storage period
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Table 4 Analysis of variance of odour sensory scores in Iranian probiotic UF cheese

Sig. F SS df Source of variation (S.0.V.)
0312 ™ 1.218 0.307 3 Treatment
0.000 ™ 45.159 11.391 1 Time
1 0.099 3 TreatmentxTime
0759 0392 0.252 56 Error

a. R Squared = 0.472
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Fig 4 Changes in odour sensory scores in Iranian probiotic UF cheese during 60 days of storage period
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Table 5 Analysis of variance of flavor sensory scores in Iranian probiotic UF cheese

Sig. F SS df Source of variation (S.0.V.)
0.801 ™ 0.333 0.167 3 Treatment
0.006 ** 8.000 4.000 Time
ns 0.167 3 TreatmentxTime
0.801 0.333 0.500 56 Error
a. R Squared = 0.152
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Fig 5 Changes in flavor sensory scores in Iranian probiotic UF cheese during 60 days of storage period
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Cheese is a potential food carrier of probiotic microorganisms to the human
gastrointestinal tract due to its dry matter, fat and higher pH. Due to the emphasis
of health organizations on promoting the consumption of healthy dairy products
and consumers' desire to eat healthier foods, in this study, the feasibility of
producing probiotic UF cheese containing probiotic strains of Bifidobacter
bifidum, Enterococcus fascium was studied singly or in combination. Survival
characteristics of probiotic strains log cfu / g; Effective compounds in aroma
including (acetaldehyde, diacetyl) and sensory evaluation including scores (odour
and flavor) were evaluated during the 60-day ripening period.The treatments used
in this study included treatments A: ordinary UF cheese as a control treatment, B:
probiotic UF cheese containing Bifidobacterium bifidum, C: probiotic UF cheese
containing Enterococcus faecium and D: Probiotic UF cheese containing a
combination of Bifidobacterium bifidum and Enterococcus faecium.The results of
this study showed that the rate of survival of probiotic bacterial population
decreased during the 60-day storage period. However, at the end of the storage
period, all treatments had more than 10° cfu/ g with probiotic bacteria. The
amount of acetaldehyde in the whole treatment increased during 60 days of
storage period. The amount of diacetyl increased only in treatment A (control)
during the 60-days of storage period and a decreasing trend was observed in other
treatments. The sensory score for odour of all treatments increased during the 60-
days of storage period. Sensory score for flavor increased during 60-days of
storage period. In general, according to the survival, aroma and sensory evaluation
characteristics, treatment D had relatively better characteristics compared to other
treatments.
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