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5. Lactobacillus acidophilus
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6. Completely Randomized Design
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Table 1 Average comparison of Stevia and storage periods (days) in pH, acidity and viability of L.

acidophilus
Stevia pH  Acidity Vlz‘i’ggg;’[ﬂg‘s
100% Sugar 6.73 1.17% 7.43°
90% sugar, 10% Stevia 6.74 1.10° 8.45°
75% sugar, 25% Stevia 6.78 1.21% 8.60°
50% sugar, 50% Stevia 6.79 1.26" 8.13°
SEM 0.0228 0.0226 0.189
PLatue 0.22 0.0064 0.0098
storage periods (days)
1 6.78 1.01° 7.83°
7 6.76 1.25° 8.09"
14 6.74 1.29° 8.54"
SEM 0.009 0.020 0.104
Puatue 0.158 0.0001 0.0007

Averages that have a common code do not have a significant difference(P<0.05)

Table 2 Comparison of the average interaction effect (Stevia x days) on pH, acidity and viability of L.

acidophilus
Combined treatment (Stevia x days) pH Acidity Vi?ﬁggg;[fj}gs

100% Sugar 1 6.78 0.95 7.49%

90% sugar, 10% Stevia 1 6.76 0.98 7.50%
75% sugar, 25% Stevia 1 6.82 1.07 8.70%
50% sugar, 50% Stevia 1 6.78 1.04 7.62%
100% Sugar 7 6.72 1.22 7.47%

90% sugar, 10% Stevia 7 6.73 1.17 8.37"
75% sugar, 25% Stevia 7 6.75 1.28 8.94%®
50% sugar, 50% Stevia 7 6.82 1.35 7.59¢4
100% Sugar 14 6.68 1.33 7.32°

90% sugar, 10% Stevia 14 6.74 1.16 9.49%
75% sugar, 25% Stevia 14 6.77 1.27 8.17°4
50% sugar, 50% Stevia 14 6.78 1.39 9.19°
SEM 0.0216 0.04 0.208

Puatue 0.179 0.186 0.0001

Averages that have a common code do not have a significant difference. (P<0.05)
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Table 3 Average comparison of Stevia and storage periods (days) in the sensory characteristics of

samples
Stevia Flavor & Sweetness Appearance & Texture
Aroma Colour
100% Sugar 4.05 4.50 3.45 4.55°
90% sugar, 10% Stevia 3.80 4.55 3.40 3.50°
75% sugar, 25% Stevia 3.95 4.30 3.30 3.85°
50% sugar, 50% Stevia 3.70 4.25 3.30 3.70%
SEM 0.146 0.227 0.161 0.103
Puatue 0.347 0.383 0.883 0.0001
storage periods (days)
7 3.975 4.45 3.52° 3.87
14 3.775 4.35 3.20° 3.92
SEM 0.0785 0.0776 0.067 0.10
Poatue 0.080 0.369 0.0015 0.7266

Averages that have a common code do not have a significant difference. (P<0.05)

Table 4 Comparison of the average interaction effect (Stevia x days) in the sensory characteristics of

samples
Combined treatment (Stevia x days) Flavor & Aroma Sweetness Appgg{iﬂ:e & Texture
100% Sugar 7 4.20 4.60 3.60 4.70*
90% sugar, 10% Stevia 7 3.80 4.60 3.70 3.80"
75% sugar, 25% Stevia 7 4.10 4.30 3.50 3.40%
50% sugar, 50% Stevia 7 3.80 4.30 3.30 3.60%
100% Sugar 14 3.90 4.40 3.30 4.40°
90% sugar, 10% Stevia 14 3.80 4.50 3.10 3.20°
75% sugar, 25% Stevia 14 3.80 4.30 3.10 4.30%
50% sugar, 50% Stevia 14 3.60 4.20 3.30 3.80"
SEM 0.157 0.155 0.134 0.20
Puatue 0.7506 0.9367 0.1754 0.0038

Averages that have a common code do not have a significant difference. (P<0.05)

s axdllas opl s LS 3L 2als Y/YY Log cfu/g
4S A5 5el edaline (144Y) Osale S 5 CuS= V5,10
e GLatigad (K wia WV b s 5 SL nl Ol
L e a5 (ol als ralS sl S sl a3 =Y s

[V 35 andlas ol
sl sl S5 ey 03 DL 5 >
G5 5 MY (b S e S 3 3 sl s
GV E 555 L aS s sas odalie sy los 3
DAL 303 ccilae aallae cpl s b oS cails il 33l
g A5 Goslomis Sl cde il elacs ;s
b s pH Gdlet] 5 (6, Cilises glos (LS 5

8l Shs sl 0l o bl s - slan i S

53 bl e slan B das e OLAS 4S5 gl et
Slio 53 Bl Js 558 OLSG eSS 0l b
Db o Sy 5 Al ok eabs s

330 3 rskdoded] o sl (6 21 Sl o i

a 1or 5TV Sl sl 55 easler

++/v+ LogCFU/g ;4/¢4 /v« LogCFU/g s 5
Cobe 2le b5 slales 5o (6 8L sl a5 404

Y Jsd) ol Ol s e OVl (g les

S L Jlaeds asdlas 55 (Y000) 0L Wl
S Slsedsy Ol oS Wisls OLAS s 55 (S5m0
Olis s OHSS wtin \Y b sl sl s5Y

YA



VAV 31000 0595 AY o les

Bl il L sl 31 535508 Jge sl 5 T 3ba iy 6 e
L]l 0 S moe Ol ey

355 O Vge b 3 ey b () Vg ) (S
St Sileo sy s (5,081 o dles slis glls
Co Sl See SN amms opl 3 o3lizals go S s
IYF] 55 @3l 5,00 51 50 (el SL23 30

Dslie gy a3 (T OLes 5 S 55 S
el SY Gleedi s aSainls LS SKgms St
o bl 0T 3 48 s 53 (gt 53 s sl
0 A S A o e slesl ) S 6 L pl b s
SOESS 53 A0 Sl das (3 5wl Spo e e oS
[YE] 55 eddan s A= 51 SYL

A bl Gl s 0 Y 5 Gladsdr 4 S L
PH 55 51 (5laeS 0les Jsbs Lyl o gla o |olie
ik sl 518 das e 0L S 35l me IS
LS 5 odilans i DL ilis slaOles 5 L o
Gl mime Ml e gl xe PH S Wsls 0L
5 S e [A] cils Sl 558 asdlas il b oS Azl
Ohewy 10 53 s PH a5 sl OLES (VFAY) 01,0
L eSS cl 03,88 i (ol ey sbar (550345 5 slean]
D5 cilas andlas cpl il

s e SN PHO e 3 bl cilises gla0bey oy
=l OYAY) OLen 5 (s e (V Jadr) Sl 54
L 03531 b s bsloe PHO e o5 sl OLES 5 55
) s LS oS Ty rals (P<e/00) (s sna sbas
DTk cillas o) 2

W el O pis L5, —0-Y

ol 5 Ll ik C}Jﬂ.m: O e oLlis @L:.'.
Cuils 3smy o Ol andenl Ll il
Oy Jsb o3 sl il ol lie 31OV i)
A LS S s e bl Gl @IS
53 el (Y Jsdr) 25 OLSS il slalles 5o ajless
Jader) sls 0L 1) (ulsme Sl (o105 55508 b
S Lol Ol o il OYAV) OLes 5 (s ,ae.(Y
Solssmagba 680 0as3 L pay byl andl
Chlas pn 2l @B LS oS by Sl (P<i/ro)

D],

335 03 s kb3S (6 S Ole (28
VY £0/Y+ LogCFU/g slaxs 4 J 28 4650 3 p23)ler
GG B Ll 1Y 5 J mSlads gos 5o 5 (F i) 55
Sy Al fals 5,08 b

iy ey 3 (T UL San 5 Sl an
bl sSY b gk o sbsl S (Sl Slesdi
);\,‘j—fiy Sl 5 iy o Shsods St
Gl Soleedy a8 L S aomnd jress wlis Ll 2
Sl sl il el S s S ebdeslinad S gms
ol SLi 4 (ol b 550 @ aily (S el
Olyn 2alS sl 5 AL €55 @l 5580 G 8L
G 2550 4 s S 0023 8 (55040 e > (550
DT 35l Cillas oy ol 28 €50 3l Jol il b
Sl e a5 sl OLAS oy 53 (T E) O 5 aila
oy VA slas s Ssms e Slaas o 134 S5
AL s 3 (ol e S 55 T Ll S 5l
adllas 53 a5 Jl 53 i sdaline ualdstin wslil sSY
a3 WA sles s (eSS 55 VE L3 oS sl Sy
[Asls OLas (gols sme yislsl 51 S sl

SAL sl cmer DL S 5 (5 e adlllas b
N4 s (b ain \Y b aldst o skl iSY
Collas Jols ol boaS cudls 2alS 5l S sle ax s
INEE

Ole MK 55 V8 Sde b s L gas el o
odddes 5 s 3 mi sl sl o slol 35Y oo i3
Jol o 0 ar 5 LS a0 i 4 5 5 logCFU/gY
S As JH(Y0) oLles 5 BT 5 (YeV8) o
Sl 5 A2l 03,513 53 0T b jeme Olpee b Jas o L sl
3l (sl el bl Sl eslinad Ol (S35 o0l 550
Yy 5v+]

—ln b s e sSYE-l slan 5T bl ba kol Y
S Ry | PG A VIR S LSO N (R V| LS SO
ol DYV 15 e 58 Sl aslinad alaenslS 515 S
sddodaline (YY) OLSen 5 15508 andllas 51 fol> s

8 L Sy 5 Jonl Y slags SU S

7. Lactobacillus casei
8. Bifidobacterium bifidum
9. Bifidobacterium longum



L;ij's’lsg LSZ‘:‘M'{JJ wjbjw/wjbbffydue,\;) O

il Sy kil Ol 5o Ll calses e o
Sl das e 0L 8 s (ls e OVl Slas ]
38 LSS e glaoles > Lstul il e
(& Jsa)

s OLE (ke 5 eslihaadle adlllas 53 o L)) S
bt pod Slas ulel 5 @il Sy 3 5l ine sl &S
AL ke s JS S asle als 5l S0 LS
Slas eleml 5 Gl i 4 e 45 3L SE e
o BV sl il 5 el ) il L S s
S saisls e S pman [TAIL rand 15 15
by Llp 1S Wsed Ll dops 00 5 Y0 O (g5l
5> osthe LIS SRals 5 (S sla o oS slas o
@) wsai 51055 oh 53 e Blse 055 5w Jes
23 badsas ool (o la S5s (E pdr) AL £ e
sy sl 1alS (gl 5, Ve b

L bl o5l Sl sy obSan 5 10T andlas s
S S by OLES gl e sl Shs s 2 S
S sl Ol i Sl il gladipod o 53 s o
I Jos S edalin (o sla S5

Wals el oS slandllas 53 (Y1) OLSen 5 kSl s
rbelsSY S dsss SR LS s ol
Sl Shs e OV b 03 1Y w0 Sl slisden!
Lo LS oyl el s SOy sl b
@B L b Se (b addlas ool 3 (6 Sk sl il
[Yol s s calls 51>

e A 5 G S b (Y00 0) UL R
skl sSY slns S Sl el ul Lo S50
S el sSY s o S Upibes o sl skl
win VY B ol bl Y 5 S sl SY
Sl ey (sladd gad ples oS zdls LBl 5 5 53 (OIS
ploas L3 5 dn sl s s S S8 Ll s VL
DV S 3l ot S ool s 5o
Gl Sl ool ol Ol e bl S e i
0Ll 5 3, 5 o o Slags S Jom g SV 0
oS el ol Jlolse s elin el oSS s 4 O

10. Lactobacillus reuteri
11. Lactobacillus gasseri
12. Lactobacillus rhamnosus
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Ice cream is a very popular meal and is demanded all over the world. Some ice cream attributes
suggest that this popular dessert can act as a functional probiotic food. This study; evaluated the
possibility of producing probiotic cocoa ice cream, using Stevia as a natural sweetener. Stevia was
replaced with 0, 10, 25 and 50% sugar-based ice cream formulations in samples containing
Lactobacillus acidophilus, and the samples were tested for bacterial viability, acidity, pH and sensory
evaluation in three replications in storage period of 1, 7 and 14 days. The highest count of
Lactobacillus acidophilus in 10% and 50% samples contained 9.49 +0.20 and 9.19 £0.20 log CFU/g,
respectively. The bacteria count in all samples was higher than the amount determined during the
storage period. Increasing the amount of Stevia in the formulation resulted to a decrease in the sensory
properties of the samples.Ice cream containing stevia seems to be used as a carrier for probiotic
bacteria.
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