[ Downloaded from fsct.modares.ac.ir on 2024-12-31 ]

[ DOI: 10.22034/FSCT.21.151.76 ]

\i'rJ}:‘}'é"i AARFSEH No) ULQ..Z ‘J;.'.l ‘)_;\.L‘c C;L;.a} (:JJ& PIESH

Ol e s 5 pske alaus

www.fsct.modares.ac.ir e ol

u..f.h}}}_‘;ol& Il

on 3 P B 3 Y o Sladkdy 5 sl S (ELL sl sSTY Sl ok

wagﬂgdu;}dﬁuaiﬁjt

‘u‘*—l; Lo,

.g.)'}l‘ Ew) g:))‘\af B@‘} g‘_;})}L‘;S r"l" GMB edl:‘b @L:.a 3 C}LF e}; )Lléu‘w‘—\

a.L"S.? Al oMb
on gl e 5 LGl (S5 p S p sle 6 S 56 o s s
FUHIPET

3 rsSisle o B sl sSTY Jals S s 6 Sk b aals s 4 pai A
AL Sleodis PH sl . bus midls 5 jie CulS S50 0 Y g STslidy
Yoo ey, e 5 s gl dged e o 8L e (S5 « Spmsn sl
DL deolie Al asl @ ged Lol xS gla el )l s S 13 L5l 550 (oIS
(S iy 5 5 (i) (BL sl (S o Sy s Sl PH ol
(oaabds 5 plomel gl anlt o gy ¢35 (558 @b g b)) o sla (S5
Sl g gamn 53 3 S i ealiial 3550 LIS £ 4 aten aslt Sla Lge o
JBL s bl el s G A5 Sl LIS 0 S5 el 4 S sl

VRN N0 il gyl

VEYAYY Bl sl

DOI:10.22034/FSCT.21.151.76.

rezakarimi@gquilan.ac.ir,

rzakarimi@gmail.com

76


mailto:rezakarimi@guilan.ac.ir
http://www.fsct.modares.ac.ir/
http://dx.doi.org/10.22034/FSCT.21.151.76
https://fsct.modares.ac.ir/article-7-73267-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-31 ]

[ DOI: 10.22034/FSCT.21.151.76 ]

VEOY s YN oy9s 0N o)l

0 0315 ol ol 05 30 58 ceh 3510kl At 31 5 3
Sopd o s SV gl Sk b el s
o A L b adpbe e s SISV dul da (oS
o oslinal el 5l gl ol sl e el el
alt ol esls LS aelt (5 5 aels Sl S le oS 55
Sl S5 a5 05V 0 5 (Sl sl sy el (6 05
it Soas 4 eld Sl 35 gl aalt Sl (6 S5 &S
BN e aul 3 b & ol (S (6 oS &6 5)
Aol 5 Sl Aol (SSY el LS 5l sl 05 S
G OV S ST L bl pl Bl L S x
2 S5 sl i lan Al sl Gty 5 el
Gl ke Ol 5l s 4B S K & sl Jlazs
b 6 SL ) gl Lo Ll o G Aol il
Sl 52 S Sl L5 o S8V el J g ol e
aalt jy gl s (o iSL U, OUd (B g el g anidls
U 25 S sl cd sl 5 SISV Al (6 s gla
o0 35y Sl g onls plsd 1) aals COL WSl e e
Sl Ssmne) b aals ) iy b5 ael ab 5 O
T 5 e (Sl dlet 555 weay bl (25
I Gl e a5l S 55wl 53 5ol
B el s b odaly 3 gosdee Sl 4 S|
5 oS el e s Sl sl Shs 2 b S
S b bl agls sy B el s b O Sl o
A5 Sl e (63,5005 Kl o s Sssn b e
Rl 03 5 AL Les el 3 Jpae G Ol 4 5 el
Qm:alj\dMJF\}QY)MJ;Jl):{JJGWL:«\)
S Sl U ey p adlae cpl 5l G S W)
3OS el e s 8L sl Sh p Ssesn sl

el Jgemmen ol 55 s 0T Sl o

77

dode—\
SbS5 sl Ses b dasgul b gliE DY e
A 5s Jld s DS 5 Ol 4 el (S &S s
DT Lss il ol sbwl Esl 5 ol a S
Slr s Jeily Wl o e o) DY e
5 oo anes [Y] Al aniils was gl 3 olde N games
L ST 0352 S g DY o lind sl 3 glald
Lyl Ll cadl s O 50 s K g 5 52
GV o dos & o SN a1z OF []
Sleodi 4 S gl VLSS clasl Ll
Py § e e 3 (e gl [0] dls b S
osbelsSY Sl oy Bis Gl Yo o uslis
SIS b > andenl 4 aaglie Ll 5 sl ok
s ol b S SN pame ol [ 553 o J s
(s IV Gl i ) el e s JolE VL
V] ol eds oy wsldot] W J pin Sl ok
AV o dosn b By et 5l Jol ) sl Gty
rsbioded J Sl odis (Pl el G o o
SV s 53 [A] ol el Il I 55, Y b
S Sl ol 5518 55 0 S wle VL oo Aoy L
D AT Sl oy B slie s als oo s SKosms
ah banolie 5o by 5l pan 5o VL oo Ao 2
A Sleoe gl le Olpe 4 o) SV s
Y pamme 3l azdIS V] ol odd 3155 s Sy
Ll o 05l Do 4 8 SV a5 (S SN
Sl Gl il b S Gl o S
Gla e il SV gmme 1 VL O o slads s &S
(o) by ol 508 ile (Y puams 5l 208 5 0z
O3 eslanal 5,50 calis gla sl s s SSsny .l
w5 e b Sous 3l 6, [VE-VY] Wl S
wlst [10] Wl o 4 S SIS ((suldis) S JUT (oobs sla


http://dx.doi.org/10.22034/FSCT.21.151.76
https://fsct.modares.ac.ir/article-7-73267-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-31 ]

[ DOI: 10.22034/FSCT.21.151.76 ]

J«‘;f‘)g/)éwf(‘wajy&u a.,\.':)'

=S L)

oSaws PH (5,5 o310l 51 3 s (5,8 o310l (1SS
oS PH £ 5 pH V) s liteul sla 3L bu g 2 pH
PH Ol 0350 S @ x5 L oS ol S 03Y
Ol 55 Y dodr 53 S PH sl (ol s 53 s 450
Jls andllas (555 245 (5,03 wlie G 53 ol 3l

ol aJ.ibjf u:"J‘Jgj:""’)" e 6LA.,\.3.M~\
@x}ﬁ: 6\.& LSfS\f ‘;;La o) uﬁu\.«i AR

s 8L Gobed Gl O 5 ol 85 51 s
Gsl= L8T MRS ciS L 5l oslizad b Km0
A <=L>,L;l cele VY e @ ;lji._\:}Lﬂ a5 YV gl o

YA Y]
K NN TH R

Texture oKews 31 oL bs zll (5,8 olul sl
O s S eslinad TAXT plus Jus analayser
sl e e ¥ adsl Cs e 5 0 eslizad P/25
Ced 3l el e eV ol s ce
S e e Yool Coles 5 Al e e Y
Gl 5 S e St 5Tl i sl el

[Y4] ..«\J“JJ§

sobl 6T 0.y

5 ke §)|.L€.<J sl ol s il el

Ll s bl )86 b = b b aby e lilesl
L SPSS 18.0 (s bl 4l 5l eslizul LANOVA 5,
34 10 Sls pre a3 (Sls (sl asls wr a3l
S bl e Sl s S ol 5o Al e

A S asie Sgline S S

3- Adhesiveness

78

Lﬁ ‘}‘9)‘9 b‘y—*

HE S8 s e T el e wped ol A
Sllas b Spse A S o gle onysl
e w3l Kol am s Av gles s el Oganl ) g2l
g ol Kl am 3 £ Gles b 0T 035 St 5 45l Yo
S n Sl S il 6y g Sk les Ol e
JGELL el S gla St s el
Lallemand s 2 5l oS 2 5l sy o5 v 5K sls
sl S s i S s« Health Solutions
Olye @ o w500 SO 5 4y IS o b S50 2
B S sl CiS s s S b s dald dses
bt Ggedp SN0 o e S 0¥ Bl s s O 50
25 el Sl sl S s il b Gillas A =S
wlr b gad e 3V CFUMG wlr gls &5
W 4 ol Sl 4 £Y s aedS plnil g
55 ) el CBIPH B el (o 08wl § csla
sokd 3w 3l Kl ar s b gles U s 4 pes PH il

L S sy 53 5, T e

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

pH 6}.‘5 c}‘.\}‘.\/*
(Mettler Toledo) e pH S eslizal L La & 505 PH 0l 5
o593 b 2852 oled 4 Ol e sililal s, gb

1 -Firmness
2 -Consistency
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Table 2 pH values of the cream samples during the storage

pH values*
Treatments _ _ i
Control L. paracasei B. lactis L. helveticus
1d 6.75+0.05? 4.43+0.04° 5.18+0.01° 4.2+0.04¢
15d 6.09+0.04° 4.28+0.03° 4.99+0.01° 4.09+0.03¢
30d 6.£5+0.03° 4.18+0.01° 4.52+0.02° 3.95+0.03¢

*Different lowercase superscript in a same row indicate significant differences between treatments

Table 3 Survival of the probiotic bacteria in the cultured creams (CFU.g?)

Storage days*
Treatments 1d 15 d 304
Control
L. paracasei 5.1x1088A 7.1x108%A 3.2x107%
B. lactis 8.2x108% 5.1x10708 6.4x105¢C
L. helveticus 9.3x108#A 8.4x108%A 4.2x10608

*Different lowercase superscript in a same column indicate significant differences between treatments

*Different uppercase superscript in a same row indicate significant differences between storage days
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Table 4 Textural characteristics of the cultured creams after 1, 15 and 30 days of storage*

Firmness Consistency Adhesiveness
Treatments
1d 15d 30d 1d 15d 30d 1d 15d 30d
Control 21.29+1.2¢ 41.58+2.1¢ 55.82+2.3¢ 473.42+4.6¢ 512.155+4.49  1132.67+8.6¢ -52.05+4.3¢ -65.79+3.6¢ -77.22+3.8¢
L. paracasei 187.53+4.7°  256.63+2.5° 253.16+2.7° 4045.56+8.5*  6109.65+8.3°  5722.05+8.7° -876.94+5.8° -1161.83+4.5¢ -949.55+4.7°
B. lactis 56.99+7.4¢ 199.3645.7¢ 184.81+5.9° 1108.13+£7.9°  4568.04+7.7¢  3724.0745.0° -203.2343.6¢ -1457.59+4.6° -887.01+4.8¢
L. helveticus 359.89+6.4%  431.2243.7° 387.88+3.9° 8616.69+6.9° 10600.88+6.7*  9522.28+7.9% -1645.15+48.9°  -2103.60+9.6*  -1636.01+9.8?

*Different lowercase superscript in a same column indicate significant differences between treatments
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Table 5 Organoleptic characteristics of the cultured creams after 1 days of storage

Treatments Off-note  Cohesiveness Creaminess Odor Sourness Metallic Taste
aftertaste
Control 0.5¢ ¢ 4P 2d 0.5¢ od 4.25b
L. paracasei 2b 2.5° 2.5¢ 3.52 22 1.52 3¢
B. lactis 0.75¢ 3.52 4,752 2.5°¢ 1.5P 1b 4,752
L. helveticus 2.52 2° 2.25¢ 3.25° 1¢ 0.5¢ 2.5¢

*Different lowercase superscript in a same column indicate significant differences between treatments

ol Gaed il b Dgad a4 Cad (5L 35 fleleJE.l)'\ J S @ gas (eSS 0,93 10 34, 5o
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Table 6 Organoleptic characteristics of the cultured creams after 15 days of storage

Treatments Off- Cohesiveness Creaminess Odor Sourness Metallic Taste
note aftertaste
Control 2b 42 2¢ 1.54 0.5¢ od 2.254
L. paracasei 2° 2.5¢ 2.5 3 3.5 2° 3P
B. lactis 1° 3.5° 4,752 2.5° 1.5°¢ 1° 4,758
L. helveticus 2.58 3.5° 2.5° 3.52 2b 2.52 2.5
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*Different lowercase superscript in a same column indicate significant differences between treatments

Gl dped 2l s wged a5 VL el o 5 by Bl 51U S el (eSS 003 Y0 a5 00
S 65V el (6518 qabs oy 5 g a5l e K sls Sl Lged .2l (6 SV Ll s £ ged 4y 51 el
ALl s 4 s 4 4 SV kel b @ pad a5l 55 5 5 B 51 B J

sl Cl sl Y O sl dges s

82


http://dx.doi.org/10.22034/FSCT.21.151.76
https://fsct.modares.ac.ir/article-7-73267-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-31 ]

[ DOI: 10.22034/FSCT.21.151.76 ]

VY J_S'.‘.JG"': Y a8 NOY oyl

b‘;l‘;;l‘-.‘-.’ @W}f}\&dﬁ

Table 7 Organoleptic characteristics of the cultured creams after 30 days of storage

T Off- Cohesiveness  Creaminess Odor Sourness Metallic Taste
reatments
note After taste
Control 3.5? 42 1.75¢ 2¢ 0.5¢ ¢ 2b
L. paracasei 2.5¢ 1.54 2° 3 3 2° 2b
B. lactis 1d 2.5P 42 2.25P 1.5¢ 1¢ 4,252
L. helveticus 3b 2¢ 1.5¢ 3 2.5P 2.52 1.5¢

*Different lowercase superscript in a same column indicate significant differences between treatments
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In the present study the effects of probiotic bacteria on textural and
sensorial attributes of sour cream was considered. The cream samples
were incorporated by three probiotic bacteria including Lactobacillus
casei, L.helveticus and Bifidobacterium lactis as single culture. The pH
values, viability of probiotics, textural and sensorial features were
evaluated at the time of 1, 15 and 30 days of storage. The mentioned
parameters were compared to the control cream sample. The pH values,
probiotic survival, textural (firmness, consistency and adhesiveness) and
sensorial (off-note, cohesiveness, creaminess, odor, sourness, metallic
after taste, taste) properties of cultured cream samples differed depending
on the used cultures. Totally, incorporation of probiotic bacteria into sour
cream can result in manufacturing of a new healthy product in the market

of dairy products.
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