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Table 1- Effect of Canabis extracts on pH of aloe vera yogurt samples

Treatments Ist day 7th day 14th day 21st day
control 4.43+0.14" 4.21+0.028° 4.03+0.05 3.83+0.05P¢
5% Canabis extract 4.44+0.0542 4.34+0.14B2 4.28+0.0482 4.234+0.058
10% Canabis extract 4.49£0.0948 4.02+14B¢ 4.08+0.078° 4.04+0.18°

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Table 2- Effect of Canabis extracts on acicdity of aloe vera yogurt samples

Treatments Ist day 7th day 14th day 21st day
control 0.91+0.01¢" 0.98+0.058¢ 1.01+0.018 1.23+0.05%¢
5% Canabis extract  0.84+0.05% 0.87+0.015° 0.89+0.015° 0.92+0.024¢
10% Canabis 0.84+0.0382 0.91+0.058 1.04+0.0342 1.08+0.034°

extract

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Table 3- Effect of Canabis extracts on serum separation (%) of aloe vera yogurt samples

Treatments Ist day 7th day 14th day 21st day
control 20.1£1.7P 25.341.5¢ 31.54+2.38 34.3+1.342
5% Canabis extract 12.8+£2.2P¢ 16.7+2.5C¢ 21.842.1B¢ 25.242.14¢
10% Canabis extract ~ 18.9+1.5P% 23.4+1.4¢0 29.4+]1.5ABab 32.6+2.17%

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Table 4- Effect of Canabis extracts on sensory properties of aloe vera yogurt samples

Treatments Taste Odor color Texture General
and acceptance
flavour
control 4.8%" 4.8% 5.0 4.7% 4.7%
5% Canabis extract 5.0 5.0° 4.8% 4.9° 4.9°
10% Canabis extract  4.5° 4.8% 4.3¢ 4.5° 4.4°
*In each column, non-homonymous lower case letters indicate a significant difference between treatments
(p<0.05)
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Figure 1- Shear rate-viscosity relationship of Aloe vera yogurt samples containing Canabis
extract
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Table 5- Rheological factors of Aloe vera yogurt samples with Canabis extracts

Treatments Apparent Flow behavior Consistency R’
viscosity index (n) index (k)
(cp)
control 750425 0.41+0.1¢ 121+122 0.996
5% Canabis extract ~ 640+15° 0.53+0.2° 102+8° 0.985
10% Canabis 550+20°¢ 0.67+0.17 88+10? 0.995
extract

*In each column, non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Table 6 - The effect of Canabis extract on the survival of probiotic bacteria (log CFU/g) in aloe
vera yogurt samples

Treatments Ist day 7th day 14th day 21st day
control 8.46+0.14 7.82+0.2B¢ 6.32+0.1¢¢ 5.67+0.2P¢

5% Canabis 8.81+0.3 A 8.74+.182 7.91+0.3¢ 7.8+0.5P2
extract

10% Canabis 8.85+0.5%8 8.66+0.15° 7.5340.5° 7.66+0.5P°
extract

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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In recent decades, the use of natural ingredients such as herbs
and spices to increase shelf life, nutritional value and variety in
the taste of food has increased. Consumption of probiotic
products, especially yogurt, is common among people because
of their effect on the health of consumers. In this study, the
effect of different levels of cannabis extract (0, 5 and 10%) on
physicochemical properties and survival of Lactobacillus
acidophilus bacteria in aloe vera yogurt was investigated.
Yogurt samples were evaluated for pH, acidity, serum
separation, sensory properties, rheological properties and
viability of probiotic bacteria during storage. The results
showed that storage time had a significant effect on pH and
acidity and with increasing time, pH decreased and acidity
increased. Samples containing 5% cannabis extract showed the
lowest serum separation and control showed the highest serum
separation at the end of storage. It was found that cannabis
extract had a positive effect on the growth of Lactobacillus
acidophilus compared to the control, although with increasing
the concentration of the extract from 5 to 10%, survival of
probiotic bacteria was reduced. In sensory evaluation, yogurt
containing 5% cannabis extract received the highest flavor, odor
and general acceptance.

11



