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2-High-Fructose Corn Syrup
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3- Functional food

4-Grape pomace powder
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Table 1. Formulation of fruit fillings prepared in the present study
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Table 2. The count of B. Coagulans in different fruit fillings during storage at room temperature (LogCFU/g)

Treatments Before cooking After cooking (at 45-50 °C) and during storage
(4 °C) Day 1 Month 3 Month 6 Month 12

Control 0 0 0 0 0
BC99 1.08 +£0.15%° 8.11 +£0.25%4 7.86 +£0.2082 7.59 £0.09¢ 7.08 +0.07P2

FC 8.45 +0.064 6.61 £0458° 6.01 £0.13A¢<P 5.93 £0.17CP® 5.81+0.15°

Different lower- and upper-letter indicate statistically significant differences (p<0.05) between samples at the
same time and the same sample at various times.
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Table 3. The stability of B. Coagulans of different fruit fillings during storage in the gastrointestinal tract (%)

Treatments Day 0 Month 3 Month 6 Month 12
BC99 97.56 +£1.4548 96.37 +£1.1182 95.78 £0.98% 95.34+£1.01P
FC 97.01 +£1.234° 95.98 +1.13Bb 94.86 +1.36° 94.79 + 1.17°°
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Different lower- and upper-letter indicate statistically significant differences (p<0.05) between samples at the

same time and the same sample at various times.
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Fig. 1. Confocal laser microscopy of fruit fillings in biscuits. a) FC and b) BC99 at day 0, ¢) FC and d) BC99 at
month 12.
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Fig. 3. Sensory properties of flour pastry samples during 12-month storage. a) day 0, b) month 3, ¢) month 6,
and d) month 12.
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ARTICLE INFO ABSTRACT

Given the increasing demand for functional food products and the
importance of enhancing sensory and health-related properties of
pastries, in this research, the production of functional fruit filling was
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