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In this research, the effect of kombucha on physiemical (pH, acidity, syneresis, viscosity, vitami

C and ethanol) and overall acceptability of yogannplesvere measured during 21 days of storage at
8°C. Thus the amounts of 5, 10 and 15 %(V/V) ofcemtrate of kombucha layer grown up on black
tea, with yoghurt starter, were inoculated to thiék montaining 2.2 % fatMeanwhile, the yogurt
starter was applied for producing control sampkermentation in all samples was stopped when the

pH reached 4.6. The results showed that duringstbage, decrease of pH and increase of acidity
were minor(p<0.01), and with raising the kombucha concerdrgtthese changes were significantly
less than control samplg<0.01); syneresis in all samples (the same asratpnincreased while
viscosity decrease@p<0.01) and increasing of kombucha concentratias waused increase of
syneresis and decrease of viscogjiy0.01); vitamin C decreased and ethanol increasey little
(p<0.01) and as the kombucha concentration incdeab® quantities of vitamin C and ethanol
increased (p<0.01). Raising the kombucha concémtrataused reduction of overall acceptability
score in samples (p<0.01); and during storage stoge decreased (p<0.01) a little in comparisah wi
that in control sample. After production and durstgrage, the best physicochemical and sensory
properties was observed in sample containing yagjarter and 5% kombucha concentrate.

Key words. Yogurt, Kombucha, Yogurt starter bacteria, Phydemical properties, Overall
acceptability

" Corresponding Author E-Mail Addresgn.fadaei@gmail.com

ARRY



