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1. Lactobacillus acidophilus

2. Bifidobacterium

3. Streptococcus thermophilus

4. lactococcus lactis subsp. cremoris

5. leuconostoc

6. lactococcus lactis subsp. lactis biovar diacetylactis
7. Debaryomyces hansenii

8. kluyveromyces marxianus subsp. marxianus
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Table 1 The effect of different concentrations of ewe’s cheese whey and the day of sampling on pH and

acidity of kefir
Treat pH Acidity
Day Whey (%) (10 ml Dough)
0 426 5.51M
5 427" 5.39"
1 75 428° 5.71Peten
10 4.29° 6.18°
0 430° 5.935®
; 5 4.30° 5.87¢0
75 4.29° 5.89Bedef
10 4.40° 5.6°
0 428° 6.117
" 5 4.29° 5.87Cdfe
75 429° 6.07"™
10 4.43° 5.71%"%
0 428° 5940
" 5 427° 5.69°"
75 430° 5.86°%e
10 4.43° 5.57"0
0 422° 5.69™
28 5 428 5.60"
75 426" 5.714feh
10 4.40° 533!
(SEM) 00175 0.0723
P value 0.011 0.0001

Means with the same letter are not significantly different (P <0.05).
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Table 2 The effect of different concentrations of ewe’s cheese whey and the day of sampling on
Lactobacilli, Lactococci and Yeasts count in kefir

Day Treat Whey (%) Lactobacilli Lactococci Yeasts
0 775 8.47% 6.40°

1 5 7.17 8.46% 6.19°
75 7.38 763" 6.45°

10 735 762" 6.26"

0 7.75 9.52° 6.52°

, 5 8.49 8.39% 6.42°
75 8.61 8.42% 6.49°

10 8.33 8.49% 6.29°

0 921 937° 6.37°

14 5 941 9.46: 6.62:
75 924 927" 6.38

10 943 943° 6.34°

0 8.96 10.27° 737

) 5 9.07 939" 7.87:
75 923 1.42° 6.53

10 9.54 8.66% 7.48°

0 8.83 8.79¢ 6.45°

23 5 8.75 8.77°% 6.77°
75 920 9.30b 6.56"

10 8.83 8.22° 6.59°

(SEM) 0.3070 0.1765 0.1734

P value 0.755 0.0001 0.0185

Means with the same letter are not significantly different (P <0.05).
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Table 3 The mean comparison of samples evaluated by using ANOVA test

Overall

Flavor Texture Color Score

Acceptance

Treat

5 4.05% 4.05% 4.15° 4 40* 4.05%
7.5 4.35% 445% 4.75% 4.65% 4.50*
10 3.50° 275" 3.30° 325° 3.20°
SEM 0.1516 0.1658 0.1466 0.1658 0.1803
P-value 0.0009 0.0001 0.0001 0.0001 0.0001

Means with the same letter are not significantly different (P <0.05).
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Kefir is a common drink in the Central Asian region and it has beneficial effects in improving the health
of consumers. The aim of this study was to investigate the effect of adding different ewe's cheese whey to
kefir drink on the survival rate of microorganisms of kefir including Lactobacilli, Lactococci and yeast.
After the preparation of kefir drink, the ratio of 0, 5, 7.5 and 10% ewe's cheese whey was added to kefir
drink. The samples were stored in the refrigerator and acidity, pH, number of Lactobacilli, Lactococci,
and yeast were determined at 1, 7, 14, 21, and 28 days. The results of the study showed that the highest
number of Lactobacilli on 14th and 21th days was 9.32 + 30.0 and 9.23 + 0.30 log cfu/ml, respectively.
The highest number of Lactococci in the control and kefir samples contained 7.5% whey on 21th day was
10.42 + 0.17 log cfu/ml. The highest number of yeast in samples have 0, 5 and 7.5% whey in the 21th day
was 7.37 £0.17,7.87 £ 0.17, and 7.48 £+ 0.17 log cfu/ml, respectively. The results of sensory evaluation
showed that in the samples of kefir drinks containing 5 and 7.5% whey produced the highest score in
overall utility. According to the results, it seems that kefir dough containing 7.5% whey can be used to
produce kefir drink.

Key words: Kefir, Ewe’s cheese whey, Lactobacilli, Lactococci, Yeast
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