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Table 1 Different treatments used in the dooghs
microbial starter inoculated (percentage)

1% 2%
Blank Blank
19%1 19%1
treatments 1%2 1%2
193 1963
C %0.1 C %0.1
C %0.2 C %0.2
C %0.3 C %0.3

1%1= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C
%0.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
%0.3= chitosan 0.3%
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Table 2 ANOVA analysis of the effects of different treatments and times on the some parameters in the
starter 1%.
L. Bif.

Ccv df SNF Acidity . . : Color  Texture Flavor
acidophilus lactis
Time 3 0.02™  736.64°  129.36°  259.497 365 3,51  0.28™
Treatment 6 178293  0.2" 401" 935" 57.717 68.67" 2228
1 *
Time 18 0.2 0.2" 217" 548~ 185  151™ .72
Treatment

ns: nonsignificant
*: Significant at the 5% level
**: Significant at the 1% level
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Table 3 ANOVA analyses of the effects of different treatments and times on the some parameters in the
starter 2%.

Ccv df SNF Acidity L. acidophilus  Bif. lactis  Color Texture  Flavor

Time 3 0.00™ 892.23" 173.29™ 3904.37" 41.837 2795 2.0™
Treatment 6 1778217  0.00™ 13.45™ 191.26™ 831.61 380.14" 4253
Time* Treatment 18 0. 00™ 0.00™ 6.34" 99.32" 13.69" 435" 1.06™
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Fig 3 Solids non fat of dooghs in the different
treatments of microbial starter inoculated with 1%.
1%1= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C
%0.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
%0.3= chitosan 0.3%.
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Fig 1 Acidity of dooghs at different storage times in
the microbial starter inoculated with 1%.
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Fig 2 Acidity of dooghs at different storage times in
the microbial starter inoculated with 2%.
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Fig 5 Lactobacillus acidophilus count (CFU/qg) of
dooghs in the different treatments of microbial starter
inoculated with 1%.
1%21= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C
9%0.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
%0.3= chitosan 0.3%.
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Fig 6 Lactobacillus acidophilus count (CFU/qg) of
dooghs in the different treatments of microbial starter
inoculated with 2%.
1%21= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C
9%0.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
%0.3= chitosan 0.3%.
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Fig 4 Solids non fat of dooghs in the different
treatments of microbial starter inoculated with 2%.
1%1= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C
%0.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
%0.3= chitosan 0.3%.
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Fig 7 Bifidobacterium lactis count (CFU/g) of
dooghs in the different treatments of microbial starter
inoculated with 1%.
1%21= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C
90.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
9%0.3= chitosan 0.3%.
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Fig 8 Bifidobacterium lactis count (CFU/g) of
dooghs in the different treatments of microbial starter
inoculated with 2%.
1%21= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C
%0.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
%0.3= chitosan 0.3%.
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Table 4 Sensorial scores of dooghs in the different treatments*.
microbial starter inoculated (percentage)
Sensory properties treatments 1% 2%
Blank 5+0.16% 5+0.16%
1%1 5+0.16° 5+0.16°
1%2 5+0.16° 5+0.16°
Color 1%3 5+0.16° 5+0.16°
C %0.1 4.33 +0.16" 4 +0.16"
C %0.2 2.75+0.16° 2.91 +0.16°
C %0.3 2.25 +0.16¢ 2.5 +0.16°
Blank 5+0.26° 5+0.26°
1%1 5 +0.26° 5+0.26°
1%2 4.91 +0.26° 4.91 +0.26°
Texture 1%3 4.08 +0.26" 4.0 +0.26°
C %0.1 3.83 +0.26" 3.66 +0.26°
C %0.2 2.58 +0.26° 2.75 +0.26"
C %0.3 1.5 +0.26¢ 1.5 +0.26°
Blank 4,75+ 0.20° 4.83+0.20°
Flavor 1%1 4.75 10.202 4.75 J_rO.ZOZ
acceptability 1%2 4.66 £0.20 4.66 £0.20
1%3 4.66 +0.20° 4.66 +0.20°
C %0.1 4.66 +0.20° 4.66 +0.20°
C %0.2 3.66 +0.20° 3.5 0.20°
C %0.3 2.91+0.20° 3.00+0.20°

4 Means * standard error means within the same column with different superscript letters differ significantly
(P<0.05). 1%1= Inulin 1%, 1%2= Inulin 2%, 1%3= Inulin 3%, C %0.1= chitosan 0.1%, C %0.2= chitosan 0.2%, C
%0.3= chitosan 0.3%,
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The use of probiotic dairy products, especially probiotic doogh has become very important. So that
adding probiotic bacteria and the viability of them can contribute to improving the health of consumers.
The aim of this study was to evaluate the effects of inulin (1%, 2% and 3%) and chitosan (0.1%, 0.2% and
0.3%) as a prebiotic compared with control sample (without prebiotic) along with bacteria inoculation of
lactobacillus acidophilus and Bifidobacterium lactis as starter (1% and 2%) to produce synbiotic doogh
and assessment of physicochemical characteristics, sensory properties and the viability of probiotic
bacteria in the doogh during storage. The results of the ANOVA indicated that SNF, sensory properties
and lactobacillus acidophilus and Bifidobacterium lactis bacteria count were significantly (P<0.05)
different among the treatments. The effect of time in the microbial starter inoculated with 1% and 2% was
significant on acidity, pH, texture, color, lactobacillus acidophilus and Bifidobacterium lactis bacteria
count (P<0.05), but had no significant effect on SNF and flavor (P>0.05). The highest survival of bacteria
(as logarithm of the number of bacteria) after 21 days for Lactobacillus acidophilus and Bifidobacterium
lactis, were 7.93 CFU/g and 7.84 CFU/qg, respectively. Moreover, maximum and minimum viability of
Lactobacillus acidophilus on 21th day were related to doogh containing 0.3% chitosan and control,
respectively. In the microbial starter inoculated with 2% also maximum and minimum viability of
Bifidobacterium lactis also were related to doogh containing 2% inulin and control, respectively.
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