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Fig 1 Changes in the population of Lactobacillus
acidophilus in pomegranate juice of Shahreza and
Natanz cultivars at 4°C.
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Fig 3 Acidity changes of Shahreza and Natanz
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Lactobacillus acidophilus at 4°C.
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Fig 4 Sediment Changes of Shahreza and Natanz
pomegranate juice in the presence of bacteria
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Today, consumption of probiotic food products is taken into consideration due to their effects on
health. Among probiotic drinks, milk-based drinks have been more developed because of their
therapeutic effects on the body. Recently, consumers have shown a greater tendency to consume
probiotic juice. In this study, the pomegranate juice which is produced from two varieties of Iranian
pomegranet, Shahreza and Natanz, were used as the basis for inoculation of Lactobacillus acidophilus.
Then viability potential of this bacterium in two varieties, were compared. Changes in pH, titratable
acidity, sediment and viability of probiotics cells, were determined at 4 °c temperature and under
controlled conditions. On the fifth and tenth days of fermentation, samples were evaluated in terms of
color, taste, odor, concentration and overall acceptability. The results showed that the survival of the
bacterium in the Natanz pomegranate juice, was less than Shahreza variety because of its lower pH and
during the first week of storage, the microbial population were decrease from 7.43 to 4.5 logarithmic
cycles. While in Shahreza Pomegranate juice, during this period, the population of bacteria, changes
from 7.49 logarithmic cycles to 5.33. In the second week, no bacteria was detected in any of the two
treatments. At the end of the storage time, a significant decrease was seen in pH, sediment and bacteria
populations in both treatments. But the changes in acidity were not significant (P <0.01).
Probiotication of pomegranate juice had no adverse effect on the organoleptic properties. In general,
due to its acidic conditions, the survival potential of Lactobacillus bacteria in pomegranate juice
decreased.
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