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Chart 1- Comparison of the average hydrolysis of milk proteins in the investigated treatments during 120 hours
of fermentation (Dairy drink without adding Ganoderma and Lactobacillus casei extract (D1), Dairy drink
containing Ganoderma extract (D2), Dairy drink containing free lactobacillus casei (D3), Dairy drink containing
Lactobacillus casei capsules (D4), Dairy drink containing Ganoderma extract and Lactobacillus casei Azad
(D5), Dairy drink containing Ganoderma extract and Lactobacillus casei capsule (D6)).
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Chart 2 Comparison of the average DPPH radical inhibitory activity in different treatments of the investigated
ultra-beneficial drinks (in a period of 120 hours) (Dairy drink without adding Ganoderma and Lactobacillus
casei extract (D1), Dairy drink containing Ganoderma extract (D2), Dairy drink containing free lactobacillus

casei (D3), Dairy drink containing Lactobacillus casei capsules (D4), Dairy drink containing Ganoderma extract
and Lactobacillus casei Azad (D5), Dairy drink containing Ganoderma extract and Lactobacillus casei capsule

(D6)).
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Chart 3- Comparison of the average ABTS radical inhibitory activity in different treatments of the studied ultra-
beneficial drinks (in a period of 120 hours) (Dairy drink without adding Ganoderma and Lactobacillus casei
extract (D1), Dairy drink containing Ganoderma extract (D2), Dairy drink containing free lactobacillus casei

(D3), Dairy drink containing Lactobacillus casei capsules (D4), Dairy drink containing Ganoderma extract and

Lactobacillus casei Azad (D5), Dairy drink containing Ganoderma extract and Lactobacillus casei capsule

(D6)).
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Chart 4- Comparison of the average Brix percentage in different treatments of the investigated ultra-beneficial
drinks (in a period of 30 hours). (Dairy drink without adding Ganoderma and Lactobacillus casei extract (D1),
Dairy drink containing Ganoderma extract (D2), Dairy drink containing free lactobacillus casei (D3), Dairy
drink containing Lactobacillus casei capsules (D4), Dairy drink containing Ganoderma extract and Lactobacillus
casei Azad (D5), Dairy drink containing Ganoderma extract and Lactobacillus casei capsule (D6)).
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Chart 5- Comparison of the average percentage of dry matter in different treatments of the investigated
super-beneficial drink (within 30 days) (Dairy drink without adding Ganoderma and Lactobacillus casei
extract (D1), Dairy drink containing Ganoderma extract (D2), Dairy drink containing free lactobacillus casei
(D3), Dairy drink containing Lactobacillus casei capsules (D4), Dairy drink containing Ganoderma extract and
Lactobacillus casei Azad (D5), Dairy drink containing Ganoderma extract and Lactobacillus casei capsule
(D6)).
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Chart 6-Comparison of the average pH level in different treatments of the examined ultra-beneficial drinks (in
30 days). (Dairy drink without adding Ganoderma and Lactobacillus casei extract (D1), Dairy drink containing

Ganoderma extract (D2), Dairy drink containing free lactobacillus casei (D3), Dairy drink containing
Lactobacillus casei capsules (D4), Dairy drink containing Ganoderma extract and Lactobacillus casei Azad
(D5), Dairy drink containing Ganoderma extract and Lactobacillus casei capsule (D6)).
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chart 7- The results of sensory evaluation in different treatments of ultra-beneficial dairy drink (Dairy drink
without adding Ganoderma and Lactobacillus casei extract (D1), Dairy drink containing Ganoderma extract
(D2), Dairy drink containing free lactobacillus casei (D3), Dairy drink containing Lactobacillus casei capsules
(D4), Dairy drink containing Ganoderma extract and Lactobacillus casei Azad (D5), Dairy drink containing
Ganoderma extract and Lactobacillus casei capsule (D6)).
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Ganoderma mushroom with scientific name G. clear It is considered one of
the most important herbs in traditional medicine, and for many years It was
known as a traditional and effective elixir in the treatment of various diseases. Today,
consumers' desire for beneficial food products such as probiotic drinks is
increasing, therefore, in this research, the production of a beneficial synbiotic
dairy drink based on milk, Ganoderma extract and Lactobacillus casei free
and capsule has been done. In the first phase of extraction, Ganoderma
mushroom extract It was extracted by percolation method; Then, in the
second phase, the encapsulation of probiotic bacteria was done. In the third
phase, the ultra-beneficial dairy drink 6 levels (D1 control treatment (without
Ganoderma mushroom extract and Lactobacillus casei capsule), D2
Treatment containing Ganoderma mushroom extract, b3 A drink containing
free Lactobacillus casei bacteria, D4 A drink containing encapsulated
Lactobacillus casei bacteria, D5 A drink containing Ganoderma mushroom
extract and Lactobacillus casei Azad bacteria, D6 Drink containing
Ganoderma mushroom extract and Lactobacillus casei bacterium
(encapsulated) was produced. The parameters examined in this research
include: Physicochemical, microbial and sensory characteristics were in the
treatments. Statistical analysis using software Spss V.25 At the probability
level (0.05 >p) was done. The results of this research showed that the average
hydrolysis of milk protein increased until 40 hours and then decreased until
120 hours. The sensory evaluation of the aroma score showed a statistically
significant difference in some of the drink treatments, so that the drink
containing the extract mushroom Ganoderma and Lactobacillus casei
capsule had the highest and the drink prepared from the extract alone had the
lowest aroma score. review pH showed that lactic acid bacteria at the end of
their logarithmic growth period pH reduced to 4.5, which is important from a
technological point of view and preventing the growth of other unwanted
microorganisms. Also, the results of total bacterial count, Escherichia coli
and Staphylococcus aureus bacteria count were negative and no growth was
observed. Therefore, it can be said that the ultra-beneficial dairy drink
produced in this research is a product with an average shelf life that can In
the best case, according to the viability of the bacteria during the period of
30 days, it is very suitable in the refrigerator and at the level of 6.7
logarithms. Offered to have the most health benefits.
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