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5. Lactobacillus acidophilus
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1. Stevia rebaudiana bertoni
2. Rebaudioside A

3. Stevioside

4. Steviol glycosides
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6. Completely Randomized Design
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Table 1 Average comparison of Stevia and storage periods (days) in pH, acidity and viability of L.

acidophilus
Stevia pH Acidity Vl?fggg;é}g?s
100% Sugar 6.73 1.17° 7.43°
90% sugar, 10% Stevia 6.74 1.10° 8.45°
75% sugar, 25% Stevia 6.78 1.21% 8.60°
50% sugar, 50% Stevia 6.79 1.26" 8.13°
SEM 0.0228 0.0226 0.189
PLalue 0.22 0.0064 0.0098
storage periods (days)
1 6.78 1.01° 7.83°
7 6.76 1.25° 8.09"
14 6.74 1.29% 8.54"
SEM 0.009 0.020 0.104
Pralue 0.158 0.0001 0.0007

Averages that have a common code do not have a significant difference(P<0.05)

Table 2 Comparison of the average interaction effect (Stevia x days) on pH, acidity and viability of L.

acidophilus
Combined treatment (Stevia x days) pH Acidity Vié(lfggg;é}g?s

100% Sugar 1 6.78 0.95 7.49%

90% sugar, 10% Stevia 1 6.76 0.98 7.50%
75% sugar, 25% Stevia 1 6.82 1.07 8.70®
50% sugar, 50% Stevia 1 6.78 1.04 7.62%
100% Sugar 7 6.72 1.22 7.47%

90% sugar, 10% Stevia 7 6.73 1.17 8.37™
75% sugar, 25% Stevia 7 6.75 1.28 8.94%
50% sugar, 50% Stevia 7 6.82 1.35 7.59%e
100% Sugar 14 6.68 1.33 7.32¢

90% sugar, 10% Stevia 14 6.74 1.16 9.49*
75% sugar, 25% Stevia 14 6.77 1.27 8.17°¢
50% sugar, 50% Stevia 14 6.78 1.39 9.19*
SEM 0.0216 0.04 0.208

Patue 0.179 0.186 0.0001

Averages that have a common code do not have a significant difference. (P<0.05)
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Table 3 Average comparison of Stevia and storage periods (days) in the sensory characteristics of

samples
Stevia kaor & Sweetness Appearance & Texture
roma Colour
100% Sugar 4.05 4.50 3.45 4.55°
90% sugar, 10% Stevia 3.80 4.55 3.40 3.50°
75% sugar, 25% Stevia 3.95 4.30 3.30 3.85°
50% sugar, 50% Stevia 3.70 4.25 3.30 3.70%
SEM 0.146 0.227 0.161 0.103
Patue 0.347 0.383 0.883 0.0001
storage periods (days)
7 3.975 4.45 3.52° 3.87
14 3.775 4.35 3.20° 3.92
SEM 0.0785 0.0776 0.067 0.10
Poatue 0.080 0.369 0.0015 0.7266

Averages that have a common code do not have a significant difference. (P<0.05)

Table 4 Comparison of the average interaction effect (Stevia x days) in the sensory characteristics of

samples
Combined treatment (Stevia x days) Flavor & Aroma Sweetness Appéi:l;e & Texture
100% Sugar 7 4.20 4.60 3.60 4.70°
90% sugar, 10% Stevia 7 3.80 4.60 3.70 3.80%
75% sugar, 25% Stevia 7 4.10 4.30 3.50 3.40¢
50% sugar, 50% Stevia 7 3.80 4.30 3.30 3.60%
100% Sugar 14 3.90 4.40 3.30 4.40°
90% sugar, 10% Stevia 14 3.80 4.50 3.10 3.20°
75% sugar, 25% Stevia 14 3.80 4.30 3.10 4.30®
50% sugar, 50% Stevia 14 3.60 4.20 3.30 3.80"
SEM 0.157 0.155 0.134 0.20
0.7506 0.9367 0.1754 0.0038

Pva\lu e

Averages that have a common code do not have a significant difference. (P<0.05)
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7. Lactobacillus casei
8. Bifidobacterium bifidum
9. Bifidobacterium longum
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10. Lactobacillus reuteri
11. Lactobacillus gasseri
12. Lactobacillus rhamnosus
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Ice cream is a very popular meal and is demanded all over the world. Some ice cream attributes
suggest that this popular dessert can act as a functional probiotic food. This study; evaluated the
possibility of producing probiotic cocoa ice cream, using Stevia as a natural sweetener. Stevia was
replaced with 0, 10, 25 and 50% sugar-based ice cream formulations in samples containing
Lactobacillus acidophilus, and the samples were tested for bacterial viability, acidity, pH and sensory
evaluation in three replications in storage period of 1, 7 and 14 days. The highest count of
Lactobacillus acidophilus in 10% and 50% samples contained 9.49 +0.20 and 9.19 £0.20 log CFU/g,
respectively. The bacteria count in all samples was higher than the amount determined during the
storage period. Increasing the amount of Stevia in the formulation resulted to a decrease in the sensory
properties of the samples.Ice cream containing stevia seems to be used as a carrier for probiotic
bacteria.

Keywords: Stevia,Cocoa ice cream, Probiotic,Lactobacillus acidophilus
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