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Figure 1. Total soluble solids of control and paraprobiotic grape drinks stored at 4 °C and 24 °C for 30 days.

s b Sad g 4 b S g 005581 IS 55k
ol o S sl e SSY Al W5 s el O as
pxbpe s oGS PH el 6
bogonsl o W 8 glagtds s S gliS
S aphp g Gl pab bl 5 25 Rl e
N A e bS5 Sl el ey Sl o= b
il Slas Sk D353 L 05 e oy (T
DALl oo ssad S bl Sl S s
Oy 5 b o g 5 3500 o3l 3 Ll o S50 LS 5
slslds o gled Slosas )3 gume il

3 gad JadS Les gl 3

oy

pH -y-¥

PRERVERSPTIEY | IRCUNEC I SHIR SN
YE ¥ Glos 53 a3 ¥ eSS os55 b S bl
J\.} QLJQJ Y t}g.;-' )J 45 )jlﬁ'l.&.ﬁ w\ JGW 4}.)3
O I I PP S K VL I  PY SYCIR VRGN P
Dled 5 dald Sled b b g S Sl s
s PH 5 g bl cle il Sosms bl
0955 AL sl 3555 Sl (Sen S5m0 ol

il e gl 055 & S Ol s Sk ke



VEY OLT Y op00 VY osled

[ Control

=y

ElParaprobiotic grape drink

IS TT AL ST TSI

3 -
I
o
2 -
1 4
0
4°C 24 °C 24
1st day 10th day

20th day 30th day

Figure 2. pH of control and paraprobiotic grape drinks stored at 4 °C and 24 °C for 30 days.
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Figure 3. Titratable acidity of control and paraprobiotic grape drinks stored at 4 °C and 24 °C for 30 days.
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Figure 4. Turbidity (absorbance in 440 nm) of control and paraprobiotic grape drinks stored at 4 °C and 24 °C for 30
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ABSTRACT

ARTICLE INFO

Paraprobiotic is a new group of functional compounds that obtains from the
inactivation of a certain probiotics strain. In the present study, the effect of
using paraprobiotic Lactobacillus gasseri and storage time (30 days) and
temperature (4 and 24 °C) on the physicochemical and sensory properties
of grape juice was investigated. Grape drink characteristics such as pH,
acidity, total soluble solids, turbidity, and sensory attributes were
evaluated. The addition of paraprobiotics did not change pH and acidity,
and the control specimen (pure grape juice) and the paraprobiotic sample
(grape juice containing paraprobiotics) did not differ in this respect. The
addition of paraprobiotics increased the turbidity and total soluble solid in
the paraprobiotic drink, and these two characteristics also increased with
the increase in the storage time. Considering the sensory properties, the
paraprobiotic drink was similar to pure grape juice and had similar overall
acceptance scores to pure grape juice, which did not change during storage

at different temperatures.
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