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Table 1 Formulation of beverages

Probiotic Treatment Label R(}:,Z svlvo/r\c/))u t Mu(l(}/f \s;;i(;uts Inulin (% w/v) Oll(g;())f\r;]l/c\:/t)o s
L. plantarum PL-Control %50 %49 %0 %0
L. plantarum PL-IN %50 %46 %3 %0
L. plantarum PL-OL %50 %46 %0 %3
L. plantarum PL-IN-OL %30 %46 %S5.1 %S5.1
L. casei CA-Control %50 %49 %0 %0
L. casei CA-IN %50 %46 %3 %0
L. casei CA-OL %50 %46 %0 %3
L. casei CA-IN-OL %50 %46 %S5.1 %S5.1
L. plantarum /L. casei PL-CA-Control %50 %49 %0 %0
L. plantarum /L. casei PL-CA-IN %50 %46 %3 %0
L. plantarum /L. casei PL-CA-OL %50 %46 %0 %3
L. plantarum /L. casei PL-CA-IN-OL %50 %46 %S5.1 %S5.1
No probiotic Control %50 %50 %0 %0
No probiotic IN %50 %47 %3 %0
No probiotic OL %50 %47 %0 %3
No probiotic IN-OL %30 %47 %S5.1 %S5.1
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Table 2 pH and titratable acidity in samples during refrigeration

acidity (%) pH
28" day 14" day 1* day 28" day 14" day 1* day Treatment
0/1+0/2 206 0/07+0/"01 0/01+0/° 2 3/71+0/°°004 4/2+0/"%004 4/5+0/**016 PL-Control
0/48+0/204  0/13£0/°B005  0/023+0/°€01  3/58+0/°°005  3/91+0/°**B005 4/1+0/°°4002 PL-IN
1/22£0/°4025  0/85+0/°015  0/024+0/*€01 2/9+0/*005 3/51+0/°%004 4/13+0/°4005 PL-OL
0/92+0/°%051  0/45+0/°%055  0/02+0/2€015  3/23+0/°C001 3/68+0/°%005 4/12+0/°4001 PL-IN-OL
0/12+0/2%025  0/08+0/°025  0/01+0/°€032  3/71+0/°°C004 4/2+0/°205 4/51+0/*4004 CA-Control
0/43+0/°032  0/15+0/25032  0/024+0/°°02  2/72+0/°001 3/91+0/°4002 4/12+0/°4002 CA-IN
1/25£0/°4005  0/92+0/°2005  0/025+0/*€04 2/9+0/4004 3/51+0/801 4/14+0/°2002 CA-OL
120/°4402 0/43£0/°802  0/025+0/2€015  3/23+0/°%°003 3/68+0/°5002 4/12+0/°20032 CA-IN-OL
0/87+0/°*015  0/15+0/'015  0/012+0/°°01  3/54+0/°°°003 4+0/B001 4/49+0/*40025 PL-CA-Control
1/39+0/°%064  0/45+0/°%64  0/021+0/€005  3/31+0/°008 3/62+0/°¥004 4/15+0/°2004 PL-CA-IN
2/2+0/°401 1/32+0/2B01 0/023+0/2 01 2/56+0/°€003 3/23+0/°8002 4/11x0/°2002 PL-CA-OL
1/89+£0/°2005  0/85+0/°2005  0/026+0/°C15 3+0/°8003 3/5+0/*8004 4/13+0/°2004 PL-CA-IN-OL
0/014+0/"01  0/013+0/2%01  0/011+0/°€02  4/31+0/**003 4/4+0/**006 4/31+0/°*4007 Control
0/024+0/"025  0/025+0/48025  0/02+0/*“032 440/™4001 4/1+0/°2005 4+0/°2001 IN
0/03+0/°%032  0/031+0/2%032  0/024+0/°°02  4/11+0/*004 4/13+0/°405 4/11x0/°4004 OL
0/021+0/"4005  0/02+0/28005  0/022+0/*04 4+0/°2001 4/12+0/°2002 4+0/4002 IN-OL

Numbers are expressed as means+standard deviation. Different lowercase letters indicate significance in the column
(p <0.05). Different capital letters indicate significance in the row (p <0.05).
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Table 3 Total phenolic content and percentage of DPPH measured for 28 days at 4 ° C

DPPH (%) Total phenol (mg GAE/ 100 mL)
Treatment
28" day 14™ day 1* day 28™ day 14™ day 1* day
34/12+0/**12 32/1£0/*452 30+0/°252 27/12£0/481  25/4£0/"%66  23/98+0/"*66 PL-Control
30/8+0/°477 28/35+0/%484 26:0/458 23+0/°9452  21/5420/°*57  19/51+0/**42 PL-IN
31/78+0/%*71 28/06+0/°™28  25/58+0/%27  22+0/**51 19/32+0/57  19/9+0/*452 PL-OL
3140/%45 27/6+0/°482 25/14+0/485  22/98+1/*435  20/12+0/*59  19/8+0/**85 PL-IN-OL
34/424+0/*483 32+0/*462 31/4+0/*59 28/1+0/*7 25/75+0/**8  23/39+0/°*59 CA-Control
30/96+0/%"46 28/4740/%779  25/8+0/°443  23/1+1/%M2  21/98+0/°462  20/51+1/%403 CA-IN
31/54+0/°493 28/04+0/°28  26/83+0/'438  23/1+0/°**435  19/89+0/™29  19/18+0/*487 CA-OL
31/4+0/°*®51 28/666+0/°421  25/36+0/61  23/48+1/°%%005 21/12+0/°452  20/71+0/°%63 CA-IN-OL
34/21+0/59 32/05+0/°489  32/45+0/*86 27/5+0/"9  24/65+0/**14  23+1/*438 PL-CA-Control
30/12+0/%62 27/54+0/°452  25/84+0/°A12  24/12+0/®509  22/12+1/°9408  22/1+0/°°463 PL-CA-IN
30/72+0/°“65 28/08+0/™92  25/05+0/%*51  23/65+0/°°°87  19/23+0/™91  19/32+1/**15 PL-CA-OL
30/2+0/*%83 28/61+0/*21  26/95+0/°*33  23/48+1/®14  21/12+1/**16 20/19+0/**75  PL-CA-IN-OL
34/94+0/"238 32/4+0/*482 31/04+0/481  25/77+0/°B53  25/1+0/498  25/4+1/**21 Control
31/43+0/°%®78 27/120/°%89  25/99+0/°485  23/1+1/°®35  22/76+0/°*59  22/32+0/°°485 IN
31/61+0/°®7 28/33+0/%A21  26/13+0/442  21/22+0/°B7  21/54+0/%*8  21/34+0/°459 OL
31+0/°%%62 28/43+0/82  25/11+0/°43  23/2+1/®12  23/41+0/°62  23/1+1/°403 IN-OL

Numbers are expressed as means+standard deviation. Different lowercase letters indicate significance in the column
(p <0.05). Different capital letters indicate significance in the row (p <0.05).
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Fig 1 Survival of probiotic bacteria in beverages during storage
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the constraints associated with dairy probiotics. In this study,
symbiotic drink was prepared from a mixture of mung bean, and
rye sprouts inoculated with 1.3 * 108 CFU.ml-1 of Lactobacillus
plantarum, and a Lactobacillus casei. In this regard, the effect of
added prebiotics (inulin and oligofructose), and starter culture
investigated on the probiotic viability during cold storage
Furthermore, titrable acidity, pH, phenolic content, antioxidant
activity and sensory attributes were assessed during 28 days.
Resultant product showed good viability for L.casei (107 CFU.ml-
1), and L.plantarum (106 CFU.ml-1) after 4 weeks under
refrigerated conditions without any comprise in the quality.
Prebiotics added to beverage resulted in the significant decrease in
phenolic content (p < 0.05), probably because of the interaction
between dietary fibers and phenolic compounds. Oligofructose and
inulin improved the sensory scores. Treatments containing both
probiotics and prebiotics showed the highest sensory scores during
storage (p <0.05).This drink could be a nutritious alternative to the
existing lactose-intolerant and protein allergic, dairy-based
beverages.
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