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Table 1 Effect of storage time (day) and the different Inulin (%) on pH, titratable acidity (% lactic
acid), viscosity (cp) and syneresis (%) of kefir samples during storage at 4-6 °C.

pH
Day/Inulin%
1.5 1 0.5 0
3.76+0.017° 3.97+0.014° 4.1240.0142 4.16+0.0142 1
2.7440.01%° 2.85+0.01%° 2.88+0.01%° 2.9140.015 15
Titratable acidity (% lactic acid)
Day/Inulin%
1.5 1 0.5 0
0.55+0.01%¢ 0.65+0.01%° 0.67+0.01% 0.7240.015 1
1.96+0.014% 1.65+0.014° 1.624+0.014° 1.5540.014° 15
Viscosity (cp)
Day/Inulin%
1.5 1 0.5 0
958.00+4.36%*  700.33+2.08%°  413.67+0.58%°  209.67+0.58%¢ 1
1047.33+1.2%  767.67£96.46™°  547.33+0.21%°  402.33+0.12*¢ 15
Syneresis (%)
Day/Inulin%
1.5 1 0.5 0
62.20+0.26" 58.07+0.15° 54.03£0.21%°  48.87+0.328¢ 1
46.67+0.58" 50.67+0.585¢ 52.33+0.58%°  70.67+0.58"* 15

*Values followed by the same caps and small letter at the same column and row are not significantly different (p < 0.05)
*The upper and lowercase letters are related to the influence of the time and inulin, respectively.
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Table 2Effect of storage time (day) and the different Inulin (%) on Lactic Acid Bacteria (Log cfu/ml)
and yeast (Log cfu/ml) of kefir samples during storage at 4-6 °C.

lactic acid bacteria (Logcfu/ml)

Day/Inulin%
1.5 1 0.5 0
8.43+0.01%  8.3440.00%  8.12+0.00%  7.43+0.00% 1
8.72+0.01°  8.68+0.00°  8.47+0.00"°  7.77+0.01* 15
Yeast (Log cfu/ml)
1.5 1 0.5 0 Day/Inulin%
6.33+0.00%  6.33+0.01™  6.32+0.01""  6.28+0.00% 1
6.65+0.01%*  6.64+0.01**  6.57+0.00"°  6.61+0.00"® 15

*Values followed by the same capsand smallletter at the same columnand roware not significantly different (p < 0.05)
*The upper and lowercase letters are related to the influence of the time and inulin, respectively.

Table 3 Effect of storage time (day) and the different Inulin (%) on the color characteristics (L* a* b*)
of kefir samples during storage at 4-6 °C.

L* Day/Inulin%

15 1 0.5 0 ¥ o
79.99+0.32%%  81.00+0.73%°  83.40+0.44™®  85.50+0.15™° 1
78.69+1.08%  79.45+1.03%°  80.91+0.65%°  83.93+1.925° 15

a* . o

3 1 03 0 Day/Inulin%
2760155 -2.7040.46°7  -2.84+0.05"°  -2.96+0.03™ 1
-2.90+0.06%*  -2.76+0.32%°  -2.56+0.05%°  -2.74+0.14% 15

b* . o

3 1 03 0 Day/Inulin%
1.0240.45%° 0.98+0.29%° 1.7240.13% 1.73+0.04%2 1
1.1240.60° 1.2540.3742 1.03+0.185¢ 1.1240.32%° 15

*Values followed by the same caps and small letter at the same column and row are not significantly different (p < 0.05)
*The upper and lowercase letters are related to the influence of the time and inulin, respectively.
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Fig 1 Effect of storage time (day) and the different Inulin (%) on the sensory characteristics (odor, taste
and overall acceptability) of kefir samples during storage at 4-6 °C (.... dayl , ---- day15).
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Effect of inulin on physico-chemical, microbial and sensory
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Kefir is a fermented dairy drink that are produced using kefir grain and has beneficial effects on
human health. In this study, the effects of the addition of Inulin (0.5, 1, 1.5%) on the physicochemical
(pH, acidity, viscosity, syneresis and color), microbial (lactic acid bacteria and yeast) and organoleptic
characteristics of kefir prepared with buffalo milk were investigated during 15 days refrigerator
storage. The results showed that with increase of inulin content, the acidity and viscosity of kefir
samples increased during storage period, while with increasing inulin content, the syneresis of the
samples decreased on the last day of storage. Inulin also increased the number of lactic acid bacteria in
kefir, indicating that the inulin was a prebiotic, but did not affect yeast growth. In addition, inulin
reduced the lightness of kefir. Sensory evaluation results showed that inulin reduced the odor, taste
and texture and had a negative effect on the overall acceptance of samples. According to the findings
of this study, although inulin increased the probiotic properties of kefir, it had a negative effect on
syneresis and sensory attributes of kefir.
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