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Table 1 Probiotic bacteria used in each treatment

Treatments Cultures

A Control

B Lactobacillus paracasei HA-196

C Bifidobacterium lactis LAFTI® B94
D Lactobacillus helveticus LAFTI® L10
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Table 2 pH values and acidities of the cream samples during the storage

Treatments pH values* Acidity*
Storage days Storage days
1d 15d 30d 1d 15d 30d
Control 6.75+0.052 6.59+0.042 6.45+0.03? 9.2+0.2¢ 10.4+0.2¢ 11.1+0.1¢
L. paracasei 4.43+0.04° 4.28+0.03° 4.18+0.01° 37.7+0.2° 43.4+0.2° 46.140.1°
B. lactis 5.18+0.01° 4.99+0.01° 4.52+0.02° 28.7+0.1° 34.440.1°¢ 50.1+0.1°
L. helveticus 4.2+0.04¢ 4.09+0.03¢ 3.95+0.03¢ 48.7+0.28 61.4+0.22 65.1+0.12

*Different lowercase superscript in a same column indicate significant differences between treatments
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Table 3 Profile of Fatty acids (FASs) of cultured creams after 1 days of storage (%)

Treatments™

FAs Control L. paracasei B. lactis L. helveticus
C4.0 1.45+0.02¢ 1.89+0.01°¢ 1.95+0.02° 2.43+0.032
C6:0 1.24+0.03¢ 1.36+0.03° 1.62+0.012 1.34+0.01°
C8:0 0.77+0.042 0.50+0.03° 0.59+0.022 0.52+0.01°
C10:0 2.83+0.022 2.55+0.02¢ 2.66+0.04° 2.57+0.03¢
C12:0 3.45+0.03° 3.52+0.012 3.24+0.03° 3.23+0.02°¢
C14:0 11.07+0.012 11.01+0.02° 10.60+0.04¢ 10.74+0.01°
Cl4:1 1.22+0.02¢ 1.31+0.01° 1.32+0.02° 1.39+0.042
C16:0 35.05+0.03¢ 35.64+0.032 35.25+0.02° 36.61+0.04°
C16:1 1.71+0.052 1.76+0.022 1.62+0.02° 1.79+0.042
C18:0 9.31+0.01¢ 9.71+0.02° 9.78+0.01° 9.88+0.05?
C18:1 21.08+0.04¢ 23.40+0.02° 23.90+0.022 22.28+0.02°
C18:2 3.04+0.02° 3.14+0.042 3.05+0.04° 3.04+0.02°
C20:0 0.17+0.012 0.04+0.01° 0.04+0.01° 0.04+0.02°

*Different lowercase superscript in a same row indicates significant differences between treatments
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Table 4 Profile of Fatty acids (FAs) of cultured creams after 15 days of storage (%)

Fatty Treatments*

acids Control L. paracasei B. lactis L. helveticus
C4:.0 1.91+0.02° 2.3+0.032 1.92+0.04P 1.83+0.02°¢
C6:0 1.58+0.04°¢ 1.71+0.03? 1.64+0.01P 1.47+0.03¢
C8:0 0.50+0.02° 0.57%0.022 0.58+0.032 0.46+0.01°
C10:0 2.93+0.012 2.59%0.04¢ 2.82+0.02° 2.56x0.04°
C12:.0 3.30£0.02° 3.36+0.02° 3.41+0.022 3.20+0.03¢
C14.0 11.20+0.052 10.64+0.04° 10.96+0.05° 10.68+0.06°
Cl4:1 1.33+£0.01° 1.36+0.01° 1.40+0.022 1.40+0.03?
C16:0 36.32+0.072 35.78+0.06° 35.89+0.03° 35.73+£0.07°¢
Cl6:1 1.80+0.012 1.76+0.01P 1.77+0.02b 1.76+0.02°
C18:0 9.68+0.04° 9.29+0.05°¢ 9.88+0.042 9.70+0.03°
Ci18:1 21.64+0.06¢ 23.18+0.05° 21.84+0.04° 23.79+0.072
C18:2 3.07+0.01° 3+0.02° 3.12+0.022 3.13+0.032
C20:0 0.05+0.012 0.05+0.02 0.05+0.012 0.05+0.012

*Different lowercase superscript in a same row indicate significant differences between treatments
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Table 5 Profile of Fatty acids (FASs) of cultured creams after 30 days of storage (%)

Treatments*

FAs Control L. paracasei B. lactis L. helveticus
C4:.0 1.99+0.024 2.48+0.052 2.37+0.02° 2.06+0.03¢
C6:0 2.07+0.042 1.60+0.02¢ 1.78+0.03¢ 2.02+0.05°
C8:.0 0.56+0.02¢ 0.63%0.04° 0.69+0.06" 0.94+0.032
C10:0 3.31+0.032 2.83+0.01¢ 2.95+0.02¢ 3.13+0.02°
C12:0 4.03+0.052 3.36+0.04¢ 3.42+0.04¢ 3.55+0.06°
C14:0 12.31+0.062 10.87+0.04¢ 10.68+0.05¢ 11.16+0.02°
Cl14:1 1.69+0.022 1.51+0.04° 1.38+0.05¢ 1.53+0.03°
C16:0 39.70+0.092 35.90+0.07° 35+0.04¢ 35.33+0.05¢
C16:1 2.03+0.032 1.830.04° 1.81+0.06° 1.8+0.07°
C18:0 10.81+0.062 9.9+0.06° 9.64+0.04° 9.82+0.07°
Cc18:1 12.13+0.04¢ 22.87+0.06° 23.26+0.062 20.23+0.04¢
C18:2 3.04+0.02¢ 3.53+0.032 3.18+0.07° 3.09+0.02¢
C20:0 0.13+0.012 0.08+0.02° 0.08+0.01° 0.13+0.012

*Different lowercase superscript in a same row indicate significant differences between treatments
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Nowadays, probiotic products are among popular foods among
the consumers due to their different health effects. One of the
dairy products is sour cream, which has been less noticed,
although it has high potential for inclusion of the probiotic
microorganisms. The goal of the present research was
considering the effects of probiotic cultures on fatty acid profile
of sour cream. The cream samples were incorporated by
Lactobacillus casei, L. helveticus and Bifidobacterium lactis as
single cultures. The pH values, acidity and fatty acid profiles
were evaluated at the time of 1, 15 and 30 days of storage period.
The mentioned parameters were compared to the control cream.
Concentrations of short-chain fatty acids in cultured cream
samples differed depending on the used cultures. Moreover,
probiotics caused the change in medium chain, saturated and
polyunsaturated fatty acid content in fermented cream. Among
the short-chain fatty acids and unsaturated fatty acids, L.
paracasei caused the highest production of linoleic acid in 1 and
30 days of storage as well as the highest production of butyric
acid in 15 and 30 days of storage. Generally, production of
probiotic sour cream can be a functional value-added product in
the dairy industry.
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