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Table 1. Physicochemical characteristics of beverages
Sample Protein dry matter brix pH
Control 0.77+0.01°  896+0.04" 85+0.01>  3.59+0.005"
Wheat fiber 0.78+0.01°> 10.89+0.03* 8.5+0.1° 3.63 +0.015
Short chain inulin 0.87+0.01* 10.71£0.57* 10.46+0.05° 3.61+0.011°
Long chain inulin 0.87£0.01* 10.93+0.03* 10.4+0.1° 3.61 £0.018°

25



uJLaoJu)f r"\"f)gﬁjj“‘f’:ﬁf—‘ 4_..\.;_[.2.0

OLen 5 ol plis

alues with different letters within a column denote statistically significant differences (P<0.05).

Table 2. Analysis results of fortified drink

Calcium (mg Vitamin D Osmolality Total sugar (%)
per 100 grams) (ppm) (milliosmol/kg)
124 0.02 365 8

Table 3. The results of microbial test of drinks stored for 28 days

Test first day 7thday 14thday 2I1stday 28th day
Escherichia coli ND ND ND ND ND
Coliform ND ND ND ND ND
mold and yeast ND ND ND ND ND
Acid resistant bacteria ND ND ND ND ND
Total count ND ND ND ND 9Log

(ND = not detected)

=&—Control =i—Long chain inulin
8 - Short chain inulin =>e=Wheat fiber

B:88 6.69

7 6.6
5.6
5 5.6

Survival (log CFU/mL)
[e)]

QA7 Sy 4,95

Day 7 Day 14 Day 21 Day 28
Time (day)

Fig. 1 The number of Bifidobacterium (logio CFU/mL) in whey-based orange beverages during 28

days of storage at 4 °C.
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ARTICLE INFO ABSTRACT
The purpose of this research is to produce a synbiotic sports
Article History: drink based on whey. Whey provides the necessary osmolality
. in a sports drink due to its mineral content. In this research, the
Received:2022/07/27 effect of two types of long-chain and short-chain inulin fiber and
Accepted:2025/09/27 wheat fiber on the survival of probiotics in sports drinks was
investigated and compared during 28 days of storage at
Keywords: refrigerator temperature. The presence of these compounds in

sports drink,

the drink has a positive effect on the viability of probiotics in
the drink, and the effect of wheat fiber on the survival of

probiotics, probiotic bacteria was greater than that of inulin fibers. The
fibers, bacterial colonies such as Escherichia coli, coliform, mold,
enrichment. yeast and acid-resistant bacteria were not observed in the 28-
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day storage of the drink in the refrigerator. Also, microorganism
was not observed in the general count of microorganisms until
the 21st day. This result showed the efficiency of the thermal
process (at a certain temperature and storage time). Vitamin D3
and calcium levels were within the standard recommended
range. The results showed that it is possible to use calcium in
the amount of 124 mg/100 grams and vitamin D in the amount
of 0.02 ppm without any adverse effect in the formulation of the
drink. Therefore, it is possible to benefit from its valuable
properties by enriching the drink and using it in the diet of
children and the elderly.
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