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1. Streptococcus thermophiles
2. Lactobacillus delbrueckii
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1. Methicillin-resistant staphylococcus aureus
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Table 1 Results of analysis of variance of the effect of inulin content and storage time on the amount of
pH, acidity, hydration, acetaldehyde of produced yogurt

Change refrence Free P value
& degree pH acidity Synersis acetaldehyde
inulin o *% o *%
treatment(%) 9 0.000 0.000 0.000 0.000
Time(h) 4 0.000 ** 0.000 ** 0.000 ** 0.000 **
time* treatment 36 0.000 ** 0.000 ** 0.000 ** 0.000 **
error 42 - - - -
Significant differences were calculated at the level of p <0.05
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Fig 1 Comparison of the mean effect of inulin
content and storage time on pH of produced yogurt
Control=C, T1=Inulin 0.5%, T2= Inulin 1%
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Fig 2 Comparison of the mean effect of inulin
content and storage time on the acidity of produced
yogurt
Control=C, T1=Inulin 0.5%, T2= Inulin 1%
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Fig 3 Comparison of the mean effect of inulin
content and storage time on synersis of produced
yogurt
Control=C, T1=Inulin 0.5%, T2= Inulin 1%

dadlwl Ol 5 —£-¥
Olay L J S a0 ges 5o daaddlnl Ol e Cnsls slads gud 5>
ey cesd8 L disys) sl oo Lal a2l ol alal,
lads sai 55 5 edls &) dalllwl Olsee 55 (Suls pme il 53
ol el sl A8 A Aoy 0 /0 ) gl gl
S (8 JS8) A sdalive g yos Ladllicd Olpe 53 (5, Sadr
53 0kes ssme awpH tals o pH nlesTL il ol
dea il 352 5 45 sl opl OF e 53505 Cllas Ao s +/0

2550 PH (2ol o

BECETIOT2
6.0 -

5.0 1
4.0 A
3.0 1
2.0 1

acetaldehyd(ppm)

time (h)
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Table 2. Result of analysis of variance of the effect of inulin level and storage time on total count of

produced yogurt
P value
Change refrence Free degree 001 0.001
inulin Treatment(%) 9 0.000 ** 0.000 **
Time(h) 4 0.000 ** 0.000 **
treatment *time 36 0.000 ** 0.000 **
error 42 - -

Significant differences were calculated at the level of p <0.05
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Fig 5 Comparison of Total count in two dilutions of
produced yogurt
C T1=Inulin 0.5%, Inulin 1%= T2)=(Control

0l 5 ol Ol U bl s s ¥ dsasr L
QL:.J ‘) r.&lé 9 Caﬁl—i ‘gi.a) ‘L;.al.hb wl.w.?-\ (ST 6)\J.€_<.a
bl Jasia G Jsdr 18 sosb Olea das e

3 5ls e Gsb S0 s3] s IS Ol s ol sl Ol e

Y

IS ol —0-Y
S ole e 2 03 350 p e dalin 0 IS Sl aS ) slailes
S B (G Oy SRl L S glaasal 5
53 Olmn ol Ll il 31 (IS asled) s el 5 S
S ok a8l Lals Ol Gl L G gl sils (sladd sas
LS il VL e sl /0 sl sl slacls
31 Gl Gl glaaisad 5o IS oled 1 50S 5 e
L mls ol (0 i) A sdalis sl A SIS Ol
o 4S laddlae s [YV] csls Clillas (Y0 VE) auis anlllas
do 3 BN S Us el s ol fler_;\}_ﬁ”);@;.,_g E3)
53> s [WY] an g 0,1 S 5 oled 15 51 Lna g
sds S elosil o s s Gy aS Olomis 53 Ko ko
Shame dan s VL IS Boled lls Lad sl las

TP Lles s



VE) oyl A e YT 6l

Ol 2lde mboo 5 ol alna

Table 3 Results of analysis of variance of the effect of inulin content and storage time on odor,
organoleptic, color, texture, taste of produced yogurt

P value
Change refrence df odor organoleptic color texture taste
inulin Treatment(%) 9 0.000 ** 0.001 ** 0.000 ** 0.000 ** 0.000 **
Time(h) 4 0.000 ** 0.000 ** 0.000 ** 0.001 ** 0.003 **
treatment *time 36 0.004 ** 0.000 ** 0.000 ** 0.003 ** 0.000 **
error 42 - - - - -
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Fig 6 Organoleptic tests of produced yogurt
(Control=C T1=Inulin 0.5%, Inulin 1%=T2)

Fig 7 Average value of all sensory properties of
produced yogurt
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Yogurt is a fermented dairy product that is popular all over the world.
Using probiotic bacteria, a product called probiotic yogurt has been
produced, which is known as a healthy and special (beneficial) food. For
better survival and growth and activity of probiotic bacteria on the one
hand and to improve the technological properties of probiotic yogurt on the
other hand, prebiotic compounds are added to its formulation.
Lactobacillus bifidobacterium bifidium was used to prepare probiotic
yogurt as well as inulin 0.5 and 1% as a prebiotic. The produced samples
were evaluated from the point of view of the mentioned tests and compared
with the control sample (probiotic yogurt without prebiotic compounds). In
inulin treatments of 0.5 and 1%, the results of pH, acidity, synersis,
acetaldehyde and probiotic bacterial count were significantly different.
Taste, texture, color, odor, organoleptic and general acceptance were
evaluated by 10 trained refree. The results showed that yogurt samples
containing inulin had the best sensory properties. According to the results
of this study, the yogurt sample contained inulin, the lowest percentage of
synersis and the highest number of live probiotic bacteria at the end of
storage. In terms of probiotic bacterial count, the inulin content sample was
better than the control sample. Also, the sample containing inulin had the
lowest pH and the control sample had the highest acidity at the end of
storage. The results indicate the effective and positive role of prebiotic
compounds in the formulation of probiotic yogurt. The present study
showed that prebiotic materials can be used to improve the quality
properties and increase the survival of probiotic bacteria in yogurt.




