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Fig 1. The pH (a) and acidity (b) changes in samples of probiotic yogurt containing during the storage period
((Control (100% Cow milk), T; (100% Soy milk), T» (95% Soy milk & 5% Hazelnut milk), T3 (90% Soy milk &
10% Hazelnut milk) and T4 (85% Soy milk & 15% Hazelnut milk))

aMeans followed by different letters (A—D) show significant different (p<0.05) between treatments at one time

®Means followed by different letters (a—d) show significant different (p<0.05) during time in one treatment
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Fig 2. The Total Solid (a) and Ash (b) content changes in samples of probiotic yogurt containing during the storage
period ((Control (100% Cow milk), T; (100% Soy milk), T (95% Soy milk & 5% Hazelnut milk), T3 (90% Soy
milk & 10% Hazelnut milk) and T4 (85% Soy milk & 15% Hazelnut milk))

aMeans followed by different letters (A—D) show significant different (p<0.05) between treatments at one time

®Means followed by different letters (a—d) show significant different (p<0.05) during time in one treatment

okl ag Cule o 5 s n G AR e OLL
AL el b alis 53 (gl pme Sl 58 2
IXY Ol b 58 i 5l el 4y Csle .(p<<0/00) 5415
3 s M A 2 5 s YT
L ol mls b s bl cle slasiped o 3 L
Cowle (Sladi gad )5 19 5 Ol GG s Aoy Al 53
S 53 P>/00) Clls s pme e Al alS
22 i e Gl e BB el do sy S
CidS b ol (p<i/i0) W sl cbe slad el
Sdyes 550 5 2 S5 2 Sl U6 Ol

p>r/0) cill el

70

o2l s 03 YO Ol s 5 O 5 gel Lplis
dos g 3T Lods o 58 cle pliend 5550
el 1N/ I8 s el g Cwle (Slad sad 1S
— & gad 1S (gtmn g 3,1 dos IG5 s S
—MJN&;}aDlAM)JWMQUMlSCMLAdLA
sl o) (il LS s 58S YTy L8 s cla
5o O 5 Szl PA] il 2als 0 /A 4 b
sl 5 St ool VL (e Sgmsn S
Conle o 50l L oaolin 53 58 5 Csle sladdgad 53
Al s S S L

OB 3 2 GFee YT

035 Lewle A 5 53 (e slgs s St Sl o 5 e
Bl s e bt sl ds ol sl s
(F JS2) Jol s [IY] des el 3l ol



Vet S Y 092 Ny B)LQ..:

Q|ﬁ| @L'\.b @W}f}l&d;u

El; é g mT4
N g
< LW 7

4.5
E
s
-~ 3
Lo BControl
© X3
- aTl
] 2
B aT2
s
A nTa
1
uT4
0.5 1
0+
Day 20
Time
b

Fig 3. The Protein (a) and Fat (b) content changes in samples of probiotic yogurt containing during the storage
period ((Control (100% Cow milk), T; (100% Soy milk), T2 (95% Soy milk & 5% Hazelnut milk), T3 (90% Soy

milk & 10% Hazelnut milk) and
T4 (85% Soy milk & 15% Hazelnut milk))

aMeans followed by different letters (A—D) show significant different (p<0.05) between treatments at one time

"Means followed by different letters (a—d) show significant different (p<0.05) during time in one treatment
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Fig 4. The Syneresis (a) and Viscosity (b) changes in samples of probiotic yogurt containing during the storage
period ((Control (100% Cow milk), T; (100% Soy milk), T2 (95% Soy milk & 5% Hazelnut milk), T3 (90% Soy
milk & 10% Hazelnut milk) and T4(85% Soy milk & 15% Hazelnut milk))

aMeans followed by different letters (A—D) show significant different (p<0.05) between treatments at one time

®Means followed by different letters (a—d) show significant different (p<0.05) during time in one treatment
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Fig 5. The Survival changes of L.Plantarum in yogurt samples during the storage period ((Control (100% Cow
milk), T; (100% Soy milk), T2 (95% Soy milk & 5% Hazelnut milk), T3 (90% Soy milk & 10% Hazelnut milk)

and T4(85% Soy milk & 15% Hazelnut milk))
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In this study, the physicochemical properties (pH, acidity, dry matter, ash,
protein, fat, syneresis, viscosity), sensory properties and viability of
Lactobacillus plantarum of yogurt samples prepared from cow's milk
(100%) and vegetarian yogurt samples prepared from soy-hazelnut milk in
different ratios (0:100, 5:95, 10:90 and 15:85) were evaluated in a completely
randomized design with three replications and during 20 days of storage. The
ash (1/6%), dry matter (15/8%), fat (3/5%) and protein (3/6%) content of
cow's milk yogurt samples were significantly higher than those of soy milk
yogurt samples (1/14%, 13/04%, 2% and 3/15%, respectively), and in plant-
based yogurt samples, all the factors studied except fat decreased with
increasing hazelnut milk content (p<0/05). The viscosity of cow's milk
yogurt samples (2532 mPas) was higher compared to plant-based yogurts
(554 mPas). Also, in plant-based yogurt, the syneresis of soy milk yogurt
samples (11/41) was lower than that of yogurt samples prepared from soy
milk-hazelnut milk mixture (1/54). The survival of Lactobacillus plantarum
bacteria in cow's yogurt samples (8/65 log cfu/g) was higher than that of
yogurt samples prepared from plant-based milks (7/69 log cfu/g), and in
plant-based yogurt samples, the survival of Lactobacillus plantarum bacteria
improved with increasing percentage of hazelnut milk (8/39 log cfu/g)
(»<0/05). According to the sensory evaluation results, in all factors studied,
yogurt samples prepared from cow's milk had a higher score compared to
plant-based yogurt samples. Also, according to the evaluators, treatments T
(100% soy milk) and T> (95% soy milk and 5% hazelnut milk) were the most
acceptable among the plant-based yogurt treatment samples. Finally, yogurt
samples prepared from cow's milk had better nutritional, textural, microbial
and sensory quality compared to plant-based alternatives. However, for
vegetarians, yogurt production from soy milk or soy milk-hazelnut milk
blends, especially samples with a lower proportion of hazelnut milk, could
be considered.
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