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Figure 1-Crocin release rate from nanoemulsion powder in dairy dessert
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Figure 2- pH of dairy dessert samples

Numbers = mean of three replicates + standard deviation, different lowercase letters indicate significant
differences (P<0.05)

C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 3- Fat content (%) of dairy dessert samples
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 4- Nonfat solid matter (%) of dairy dessert samples

C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure S - Total microbial count of dairy dessert samples on the first day

C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 6 - Total microbial count of dairy dessert samples on the 15th day
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 7 - Total microbial count of dairy dessert samples on the 30th day
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 8 - Effect of storage period on total microbial count in dairy dessert samples

C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 9 - Apparent viscosity of dairy dessert samples
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 10 - Means flavor scores of dairy dessert samples
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 11 - Means odor scores of dairy dessert samples
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 12 - Means color scores of dairy dessert samples
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 13 - Means texture scores of dairy dessert samples
C = crocin, NCC= encapsulated crocin, P = postbiotic
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Figure 14 - Means overall acceptance scores of dairy dessert samples
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Dairy dessert is a favorite product of a large group of people in
society. Natural pigments can be used to improve the color and
increase the nutritional value of this product. Therefore, the aim
of this research is to produce a functional low-fat dairy dessert
containing postbiotics, Aloe vera gel and encapsulated crocin
with balangu gum complex and sodium caseinate protein. In the
research, nano emulsion containing crocin (encapsulated) under
optimal drying conditions and free crocin at 0.5, 1 and 1.5%
along with postbiotic at 2.5, 5 and 10% were used in the
formulation of dairy dessert containing Aloe Vera gel, and 18
samples were produced and characteristics such as pH, fat
content, dry matter content, apparent viscosity, microbial count
and sensory properties were investigated during the storage
period. According to the results of this part of the research, the
amount of postbiotic and nano emulsion did not affect pH
(p>0.05). The highest fat content and viscosity were related to
the sample containing 1.5% encapsulated crocin and 5%
postbiotic (5.3% and 165 mPa.s), and the highest dry matter
content was related to the sample containing 1.5% encapsulated
crocin and 2.5% postbiotic (28.5%), and in general, the effect of
encapsulated crocin on increasing fat, dry matter and viscosity
was higher than that of free crocin. microbial results also
showed that encapsulated crocin had a greater effect on reducing
microbial load. Sensory evaluation results showed that the
sample containing 1% encapsulated crocin and 2.5% probiotic
had a higher overall acceptance score (5).
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