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Tablel Proteolytic activity of L.rhamnosus GG and L. paracasei in fermented sample during
fermentation and storage time (OD)

Time (hour/day) L. paracasei L.rhamnosus GG

0 0 aA

17h 0.03+0.01 *® 0.11+0.04 **

24h 0.07+0.08 **
1d 0.07+0.02 *® 0.1£0.1 *

7d 0.23+0.12 % 0.04+0.03 **

14d 0.21+0* 0°

21d 0

The results are expressed as mean values + SD (n = 3).
The uppercase letters represent a significant difference (P < 0.05) in each column
The lowercase letters represent a significant difference (P < 0.05) in each row
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Table 2 Proteolytic activity of L.rhamnosus GG and L. paracasei in non-fermented sample during
storage time

Time (day) L. paracasei (OD) L.rhamnosus GG(OD)
0 0 aB 0 aB
1 0.52+0.01 ** 0
2 (U 0.12+0.12 **
4 0" 0.01+0.01 *®
7 0 aB 0 aB

The results are expressed as mean values = SD (n = 3)
The uppercase letters represent a significant difference (P < 0.05) in each column
The lowercase letters represent a significant difference (P < 0.05) in each row
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Table 3 Antioxidant capacity of fermented sample during fermentation and storage time

Time (hour/day) L. paracasei (%) L.rhamnosus GG(%)

0 5.27+0.8 P 5.66+2.14 *AB
17h 9.9242.41 *© 2.23+0.62 *P
24h 19.3242.5 % 11.35+0.44 A
1d 28.35+0.80 ** 7.69+1.25 B¢
7d 9.83+0.89 *° 9.21+1.69 *AB
14d 4.56+2.41 *P 5.81+1.52°C
21d 8.58+0.53 ¢ 8.85+1.69 “AB

The results are expressed as mean values + SD (n = 3).
The uppercase letters represent a significant difference (P < 0.05) in each column
The lowercase letters represent a significant difference (P < 0.05) in each row
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Table 4 Antioxidant capacity of non-fermented sample during storage time

Time (day) L. paracasei (%) L.rhamnosusGG(%)
0 67.28+13.34 %A 71.36+10.78 *
1 59.74+14.1 69.74x15.8 *
2 54.91+11.5*A 49.74+14.74*4
4 60.67+17.89 * 66.7420 4
7 55.69+55.61 ** 51.94+7.68

The results are expressed as mean values + SD (n = 3).
The uppercase letters represent a significant difference (P < 0.05) in each column
The lowercase letters represent a significant difference (P < 0.05) in each row
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ABSTRACT

ARTICLE INFO

Bioactive peptides, are released by proteoletic enzymes of lactic acid
bacteria (LAB) during fermentation process which some have
antioxidant activity according to their amino acids sequences. The aim
of this study was to investigate the proteolytic activity of Lactobacillus
rhamnosus GG and Lactobacillus paracasei in drinking dessert mix and
to evaluate the antioxidant capacity of this synbiotic drinking dessert in
two types of fermented and low-lactose non-fermented. Proteolytic
activity of probiotic bacteria were evaluated using the OPA indicator for
amino acid residues by optical absorbance. The antioxidant activity also
evaluated by optical absorbance method according to DPPH radical
scavenging activity. In fermented sample, proteolytic activity of L.
paracasei during fermentation time was not significant (P < 0.05), but L.
rhamnosus GG had the highest proteolytic activity after 17 h of
incubation. During storage time, the highest proteolytic activity for L.
paracasei was in 7 and 4 days after storage (P < 0.05) and for L.
rhamnosus GG was in the first day of storage. In non-fermented sample
the most activity of L. paracasei was related to the first day of storage
(0.5). But L. rhamnosus GG proteolytic activity was much less (0.12)
and was related to the second day. Antioxidant activity of fermented
dessert was not significant which shows that these two probiotic bacteria
has no significant antioxidant activity. Comparing the fermented sample
and non-fermented drinking dessert, the non-fermented one exhibited
higher antioxidant activity due to containing cocoa powder which has
antioxidant component.

Article History:

Received 2019/ 05/ 15
Accepted 2019/ 10/12

Keywords:

Drinking dessert,

Antioxidant activity,
Proteolytic activity,
Lactobacillus rhamnosus GG,
Lactobacillus paracasei.

10.22034/FSCT.19.128.225
DOR: 20.1001.1.20088787.1401.19.128.1.6

*Corresponding Author E-Mail:
khomeiri@gau.ac.ir

YYY



