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1. De Man, Rogosa, Sharpe (MRS)
2. Dichloran Rose-Bengal Chloramphenicol Agar (DRRBC
3. Dichloran 18% Glycerol (DG)
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1. Response Surface Methodology (RSM)
2. Face Centered Design (FCD
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In this study the effect of grape fiber and chitoeaLactobacillus Fermentum viability, physicochemical

and sensorial properties in yoghurt containing kivas investigated during storage, using response
surface methodology (RSM). Amounts of grape filohitosan and storage time were in the range of O-
1.2 %, 0-1 % and 3-21 day, respectively. The resinticated that with increasing the amount of
chitosan,Lactobacillus Fermentum viability decreased, but it was increased by iasheg grape fiber
during storage significantly (P<0.05). Moisture aggheresis of samples reduced significantly by
increasing the amounts ohitosan and fiber (P<0.05). According to sensagwation, increasing the
amounts of chitosan caused decrease in color sdel@sor scores decreased as grape fiber increased
significantly (P<0.05). In conclusion, using 0.9d¥ape fiber, 0.1 % chitosan, and 12 day storage wer
found as optimum conditions for producing probiddiwi fruit yogurt.

Keywords: Chitosan, Fruit yoghurt, Grape fibé&gctobacillus Fermentum.
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