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Table 1. Treatments used in the research

Green tea | Carrot juice | Apple juice | Celery juice | Juice and | Bacterial
treatment extract concentration concentration concentration water concentration
concentration(/) | (/) @) @) concentration | (CFU/ml)
)

Control 0 7.5 7.5 15 30 0
A1B1 0 5 5 10 20 108
A2B1 0 7.5 7.5 15 30 108
AsB1 0 10 10 20 40 108
A1B2 15 5 5 10 20 108
A2B2 15 75 7.5 15 30 108
AsB2 15 10 10 20 40 108
A1B3 15 5 5 10 20 108
A2B3 2.5 75 7.5 15 30 108
AsB3 2.5 10 10 20 40 108
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Table 2. The pH level of probiotic drink samples containing different concentrations of celery, carrot and apple

juice
treatment Day 1 Day 11 Day 21
1 5.28+0.1/b¢ 5.2+0.1B2 5.21+0.1¢2
2 5.27+0.1A 5.15+0.182 4.99+0.1Cb

6-2-Bromotetradecanoic acid

129

5-2,3-Dihydroxysuccinic acid
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3 5.25+0.1A¢f 5.11+0.18¢ 4.90+0.1¢4
4 5.23+0.179 5.08+0.18¢ 4.88+0.1¢¢
5 2.29+0.1A0 5.09+0.18¢ 4.92+0.1¢¢
6 5.25+0.1A¢f 5.04+0.18¢ 4.84+0.1¢f
7 5.24+0.1Af 4,99+0.18f 4.74+0.1Ch
8 5.31+0.1A2 4.97+0.1B9 4.88+0.1¢¢
9 5.28+0.1Abc 4.88+0.18h 4.76+0.1¢9
10 5.26+0.14% 4.75+0.151 4.67+0.1C

«Different capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).
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Table 3. DPPH radical inhibition percentage of probiotic drink samples containing different concentrations of

celery, carrot and apple juice

treatment Day 1 Day 11 Day 21
1 15.934+0.596¢ 29.216+1.907 B2 62.388+6.787A2
2 22.834+0.389¢ 24.951+0.929 BP 33.032+2.806AP
3 15.926+.0.190°®  10.967+.0.892 B< 27 3380, BEEA
4 11.010+0.1826¢  15.184+.0.895 B 20.16940.7137
5 4.0580.124 4.524+.0.047 B¢ & 16840.047A¢
6 3.616:+0.0200 4.058+0,0128<" 4.97740.0165¢
7 3.360+0.001¢¢ 3.665+0.010 Bef 3.876+0.026~¢
8 2.27240.062" 2.547+0.0095 9 719+0.006A¢
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9 2.194+0.001¢f
10 2.084+0.002¢

2.414+0.013 Bf
2.275+0.004 Bf

2.523+0.006"¢
2.375+0.035%¢

«Different capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).
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Table 4. Lactobacillus casei count (log CFU/g) of probiotic drink samples containing different concentrations of
celery, carrot and apple juice

treatment Day 1 Day 11 Day 21
1 3.724+790.11 3.47+8h0.021 3.370+0.039Ch
2 8.577+~0.065 8.242+B.90.005 5.447 +0.022C9
3 8.630+410,004 8.320+510.003 5.914 +0,008%"
4 8.759+A%1 0,016 8.386x220.005 6.230+0.014C¢
5 8.653+*¢0.013 8.447+840.001 6.378 +0.006 S
6 8.707+790.013 8.537+B:0.045 6.648 + 0.035¢¢
7 8.799+4520.019 8.638+520.007 6.812 +0.028C5
8 8.712+A40.006 8.607+5°0.023 6.693+0.017C¢
9 8.848+A00.022 8.730+820.004 6.819 +0.018Ch
10 8.916+20.004 8.751+820.038 7.107+0.009C2

«Different capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).
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Table 5. Taste score of probiotic drink samples containing different concentrations of celery, carrot and apple

juice
treatment Day 1 Day 11 Day 21
1 5+0 A2 410 8- 3+0%¢
2 5+0 A2 54182 421 Che
3 5+0 A 541 Ba 5+1Ca
4 5+0 A 410 8- 410 C2b
5 50 A2 5+182 410 C2b
6 50 A2 5+1Ba 4410k
7 50 A2 410 8- 41Che
8 50 Aa 5182 541 Ca
9 40A D 51182 4002
10 5+0A% 5+1 B2 5+1¢2

sDifferent capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).

Table 6. Odor score of probiotic drink samples containing different concentrations of celery, carrot and apple

juice
treatment Day 1 Day 11 Day 21
1 40 A 3+0 8P 3+18¢
2 510 A2 420 B 421 Bb
3 511 A 541 Bab 4208
4 4+0 AP 4+0 B2 4+0 B2
5 5] Ach 40 B2 410 B2
6 50 Aa 420 Bab 40 Bab
7 40 A 420 Bab 40 Bab
8 410 AP 420 B 5+182
9 5] A 54182 4+1 8P
10 5] A 5+1 B2 4082

«Different capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).

Table 7.Texture score of probiotic drink samples containing different concentrations of celery, carrot and apple
juice
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treatment Day 1 Day 11 Day 21
1 420 A 421 Ab 34080
2 420 A 420 A 42082
3 40 A% 51 A2 4082
4 51 A2 51 A2 42082
5 541 A2 411 A2 411 B
6 420 A 420 A 42082
! 420 A 420 A 42082
8 420 A 420 A 421 B2
9 541 A2 541 A2 34080
10 420 A 420 A 42082

sDifferent capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).

Table 8. Color score of probiotic drink samples containing different concentrations of celery, carrot and apple

juice
treatment Day 1 Day 11 Day 21
1 420 A 420 A 411 B
2 420 A 420 A 42082
3 420 A 420 A 421 B
4 51 Ae 420 A 4082
5 511 Aa 40 Adb 4+0 B2
6 420 A 420 A 421 B
7 420 A 420 A 421 B
8 420 A 420 A 42082
9 50”2 511 A2 4218
10 4]AD 420 A 42082

zDifferent capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).

Table 9. Overall acceptance score of probiotic drink samples containing different concentrations of celery,

carrot and apple juice

treatment Day 1 Day 11 Day 21

1 40 A2 411 AP 30 Bb

2 440 A2 40 A2 410 B2

3 420 A 511 A2 420 B2

4 511 Aa 511 Aa 41082

5 511 Aa 41 A2 4182
133


http://dx.doi.org/10.22034/FSCT.21.156.125
https://fsct.modares.ac.ir/article-7-74761-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-09 ]

[ DOI: 10.22034/FSCT.21.156.125 ]

‘;s\.a o) g e ‘5\;; o,ylas ;‘

OLea 5 ok

6 420 A
7 40 A%
8 420 A
9 511 Aa

10 4+0 Adb

420 Ad 4+0 B2
420 A 420 B2
420 A 41820
541 A 3£0 B0
40 A2 4082

«Different capital letters indicate significant differences between different days (p<0/05)

*Different lowercase letters indicate significant differences between different treatments (p<0.05).
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In this research, the effects of different concentrations of green tea
extract (0, 1.5, and 2.5 percent) on Lactobacillus casei survival,
antioxidant activity, and drinking sensation of probiotics based on a
mixture of different concentrations of celery juice (10, 15, and 20
percent), apple juice (5, 7.5 and 10%) and carrot juice (5, 7.5 and
10%) were investigated. 10 treatments were investigated with three
replications. The qualitative characteristics of the probiotic drink
samples were investigated during the storage period (first, eleventh
and twenty-first days). Based on the obtained results, increasing the
percentage of green tea as well as the concentration of celery, carrot
and apple juice decreased the pH and antioxidant activity (DPPH
radical inhibition percentage), phenolic compounds, as well as
increased the viability of Lactobacillus casei and organoleptic
properties in the probiotic drink (p<0.05). On the other hand, the
duration of storage decreased the pH and antioxidant properties
(p<0.05). Also, the survival of Lactobacillus casei decreased during
the storage period (p<0.05). The treatment had the highest amount of
green tea (2.5%) and the highest concentration of celery juice (20%),
carrot (10%) and apple (10%) and the highest sensory quality (taste,
smell, texture, color, overall acceptance) and The population of
probiotic bacteria in this treatment was more than 7 log cfu/g on the
21st day.
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