[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

\YA/\]:S AN 693 c/\ﬁn)l.q.\i &‘.LG GLMP B 6}1-9

S > 9 (39 350 oo 59 3D Do g g3 sd gl il
o0 gl e 1 ou A g9

\ *Y V(e .
okl 92 e ¢ ﬁowcb‘}gwé.&@ﬁ

QLL.»:J?NCLA}&JJ}L«Sr}l;A&hl)g‘;ﬂ‘,\;@u}r}lﬁa‘jﬁw\.ﬁ)lwu)\s4:;-)»1),\4‘.)—\
ij}éﬁb@D}é})}mr};AK&\Jgﬁ‘ﬁ@u}rﬁa}ﬁuw‘b—v

QA/ENY 2 ol LI AYAAAL RS ISPY L))

oS>

o9 ol o3 sl Olasl et 1 (giie Ol g s 3 e A S glaasils leslanal L aS ol ol s o) A g S
s S (S5 5 o s s s ca it ol PH) pla 35S0 38 Sl a1 (Ao ,31/0 5 0/0) o)yl 055531 L3l
5)‘.&.@.{;)}) a:fl__’v_laum:.aikjﬂ\_ro.)\_w%%(ﬁswﬁgjﬁ;ﬁbgub)w‘}(ujwujgg.::sy.,\:.w\ L;Lm_g,:fb)
NS s b S glads ol an 5Ky s 5 4t ol polae (sl Ol ali 8l L oS sls ol ElE Al s ey s
S sl ol 2alS (eSS 5T 5as 53 Lads pas (3010l Ol cod sl Sliis (il 3l L S Il s el il
sl e 3 am SU  La s Wiy o T s sl 00 Sopms p Alid aS sl Jall |y S s el s slas SL
i 53U sl 2alS 15 cil 5 b g Ol sl 45 503 OLES e Ll el sls RalS | S lodg, s
S0 syl |y S Sy ny s sla Sy ol sl Sl ke (i ol slaasl bl il ksl S 00

Wty S e s S 5 IO e

Al eSS gms o SAE e 105l S

hojjatifood@gmail.comhojjati@asnrukh.ac.ir .o J,e”

Yov


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

i 3 3 S et 5 b Do sast sl Ll

5 eblge IV sl s LK bS5 6 cans 1) o
Sl S s Db S Sl ol 36 OlKes
sk 53 Lz mom od s oS Lok g 2o ol
sl 0358l S U0 S 5158 e IS 03
G35 s il SVl Glags ;S 5 andnl 650
Sl il 5 b jesn (Stal Al slags S st
3 eslaza ple e Slobuls Oldles 4 a= 5L [NV 55
o= el s (a8 3l ol iS5 ) gl
o 3 s s S 53 sl 03555l s
S e 20 5 28 S (ol 55 Dl sat

g0l ol

g, 5 39 Y

.>|_9.o 4:.@5—\—\’
)\J_:AS 6L_A4_>]: 9 6)jj_.:ﬂ\: eL<:.M._:\ )\ u:«:.ﬁjlf)c_.:#
jé‘)‘)jwﬂ}_l&o&;_)bé‘}yﬁjjgcﬁd&_ilﬁji
(Ol Ol s 5 L) Ol g5 (—abs L
QSb)_ﬁ- 4_7-))t_zwj

sy a S . (g lu = (Orafti, Tienen, Belgium)

R

S o S 5 5l 03l il 53 Graa sy glar
L3 S e (LTS L)

ﬂ.és sals 6}L~JL~$—Y—Y

e 03 L0l S lmasls (Mg s ot sy
o -1 e Lo oy 5o 5 eddop il
slaail (giladlad Cogr 5 Las aals 1551 8 sl
Binder-) ;5L SOl oy col 0w Y8 od s a s ,uiS
- Slw a3 Yo sLas L, (TOBGVDA45-Germany
A S 558

S e g v

V0 5V /0 Olpe e il iS Sloaas pad AN 55 6l =
sl azm s b gles b hesl8 i a0 sl s
52 s dpdos e 5 A by 5 LIS
o5l ks ¥ s 4ol S Bl e a4 sl
i) Ao Y Ol s S slaa Sl Y] as
0503 e S 5 J3 8 0355580 Jlag 2 4 (e
dry s S 15 0,8 Sl a3 YO slas 5L S

YoA

dodie —\
Sleslitwl L aS coul ol esss o Jsams o5 S
o=l asd easle el Sis b solid L LS glaails
s S e SH3 s glae S jaaS S Pl 5l Gl s
St ol a0l e dob G131 s 4 5 4 S Lt
AR a5 L i Ky gbls S sbaals [V] o
Laol Sl 5 jite o oo Y=Y b 2o Lo V=Y 5 el
YTy o b s ("Sc}f S dilas &5 Ko slos 8
gAY O S e S5 S el bkl (e
La joses (V2 "CFU/g) SasY aal slacs ;SL 51 cilises
(V+°CFU/g) sl Sl slas SL 5 (71 'CFU/g)
D3 0L el Ly S Sl o5 00 oS
5 s e S 8 il e il gla s Y] L0
(Sl s dle (ALS b ot Sl S e
—E] A pd sl S A5 sl WIS e s ol 5
53 o Laoldl A% 3 ege iB iweslS 3 [0
sl Lo SanslS ot 3l anan s J 3 (sla 528
Olis Slallas opl 2 osdle ol b (die LS 5 ples
Al e Al 65,1 8 s 4 48 LS as e
LIS padsn nl oS S eslizal oy 4 1) e slS
o 0L 5 5] il a8 i Lle 5l SO
L tnslS 5 58 s 5ledd wg S sla S5y o n
5l edis ad sl gl SHT 5 S asls l eslinul
O et S b amlie 53 JronslS ol S &S A5 S SIS
olwo 3 0555 OLL U 1) b8l Soo 51 (g 2ty slias
Aoy LaS Wl e pl e Salg 53 5 3515 ol e
ot 5 dS (L jese o pasn) il (05 Son Comer
Do 580 VT e S 538 Gy 3o i el i
Ll oo mess (Gl eslinal 5550 8 s il LS 5
35 1) SV eamme (pl CokS 5 Gl I (e S S s
oLty asle 5868 Sl 5 ol sladle s A] iy
ol 0 ds o LT S5y 5 el 03l LS 4 [4]
3 o0 Sl 5 Laose Sl (ol b e () 50
PSP | O (RGO P WP U R PR E RO s
Conl ol JL 55 9o sldad o kiasOlis o gl O gowel 0 ey
Wl pla Sy il pn 5 s o JS025 1, 0T IS0 o8

GRS b By e (S s Sl 6 Ay s


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

W"\/\ﬂj c\-\ 692 c/\QQ)LQ.:r

Lﬁ\.l.'c Glﬂp}(}l&

LoV e s ads i S i 5l SVl
23 Sl S el A Sl 5 Sl g Rl 2
S YAl 8 oy ol § sl a o n YV las
S Sl e el S s Sl L e le
5ol S Blw a3 YA glas L 5L STl s gl 8wl

s esliad Vo725 5l el g, Yo Sl e

W Lﬁ’\e-J.J‘_-\_Y
Sloaas s (AS iy 5 g b (2Bl) o L5
00 LYY wony 5o e Lyl 8 Y g S
Obgmiils 5 a5l 5l (LS 5 8 PRI Y R
5 GS p e oKals gl S5 5 u ) b
Laa i . 2d S 55 w3550 Ol 5 anb b
doli sl ol =) ladats & Sosds s o b

L i SuS b (Al gl =4

Laeals J:.\:u” K] QJ':{J—V—Y

SLs crb b o Jo S B s ey
L Lmesls o 5 a5 2l Ll ola s
Sl s el Yo e SPSS il 6 5 5l eslin
10 Ol gl 53 (STl O3l 3 estaal L Ll
238 15 gl 5 5e Ao

Cou @\.‘3—‘”

& dew! 9 pH Q‘J._r‘ﬁ—\—"

/0 o) sl sl S sk sl pH Ol s ) Jdr
SRl L e e 0L (eSS 55500 (b s 1 (/0 )
ol i glma s pH sl Ol
PH (i 5 meS a5 sbay cdls (P /0 0) (5l e
3 Ol e V0 (sl glaal gl 4 by e S 5 4
dsb e pH O sl a5 Loy sl
5 op i s (P70 0) (gl pae LAl (g5l
3 5a5 03 S Glaassed 4 by e i 5 4 pH (S
OLen 5 g pl baly e 53 sy (S3lune 23 10 55
Sl el s gl b pH a8 s S5 5158 (Yeee)
S Olea [IV]cil zals £/Y0 & £/V 3l 5y, 80 C2d8
Sl sl 4 sul 03531 L o5 o aadle N s 3 oS
P<e/r o)l il gyls e oy geas andesl S

Sl a0 ges 4 by e andanl o 2aS 5 o ri S s

o4

5 o oSSl e pad sl Y8 SN LY
Sl Sy o d sy S laals o
L dlaen o3 5 tals Laasised slos clgys s
3o o3l b s S 81,8 Bl s £ gl
3 Ogmasl 35 5ma a5l 5 sl as 0l 53 M
i S
S o 55 18 Sl et Y
ooy, wpH leslar Wl L_aa 54 pH
it oIS 5 ey ()5-200-A&D/GF Ju_.)
G 3l (g Se sl gl el el
3 Pl S, s L dla /) s b gl 25
Olgme am ol 5l 5 s plasil SsVaal
Lo 505 35y Gy s i S
_ DV2TLVTIO-USA) o Sy oS s |
33 O ejled it (S5 o, 5 (BROOKFIELD

o 3,8 Sl a3 Y glas js 5 00TPM Cs
e S S eslinal Llaas g S5 (6803100 .28
<=L>,L:\ (=5 <ol CR-£++ Jus Konica Minolta)
odias lis oS jau 4S b'sa . L Sl arls 5 A
Wt (53,5 | 5 S B S (Al Gk
S ol 03,8 el oIS g s oL
@'=2 /Y0 LAY o pa s i ami o ]
O 6 S o3l g s S esli (B =Y/0 8
arYors 555 L Sk Sl ol 5l Laas sad s3]

[YATLS sslined ) alaly 5l 5 aids Ve ik

— _..r) b [ Sl

sl uT BWERRE (V) adal,

(= ) i £ e

295w sl gal-0-Y
5 SVl gl S e ol 6l

CiS ha e Sl A S Slaaipes 5o L jess
S (Ll (oS, D) YGC? s MRS Agar
s a3, S Sl am o WYY gl 5 Ol sl 2l

slag sy Sole b o g Seslin w3510

1. Man-Rogosa and Sharp broth
2. Yeast Extract Glucose Chloramphenicol Agar


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

> 5 235 bt 5SG 5b Dles g ) gl it

SIS Oles 5 dsul o WS oS OLKas 5 Oses
G ped adiges b Sy Gl e
salie 5 plesS 5 ST pmen LIV] Gl 03 S
gl Slde Ll L o) sladised an 3Ky S L S

DAT AL o Sl 58]

ST

s e oiis s (6 ed SV g 3 T U (3Ll
GMHS s 5 G e 53 s D3 OAE mex
s ile else 51 Kos 2 5 A e Fo il oo
Ml e ClS s S & dol= oldal can el oS
LBl e edd e ok Sl gt s ST 5l bl
SISO eSS 0las 5 el S s [VY]
Ol Ol Rl L doas e QLA 1) dS (sladd 5ed
SIMSIT 55 (ls e (2l ) 555 3 S (Sl ped
ST iy 5 0 208 oSy (P<2/20) A3 salis
B sl Loy V0 5 dals gk gas 4 bg e S S 4
el 3 A e S Sl S Sl & 5 b
Aol besly e 53 S oslinul  SSsu6 oS 5 Ol gims
Sl a3 a8l e 5358 Culg 3 5 s S A
el Ol i sl s ped 3 (31T il 53l
S E VS IN FE VPR P R PR IS PRISE
4S L5 S edaline 5 als o sla s 5o LS sla b
AU sl 4 S ol 5 o Sl 5l ladip
o b ilas 18] 5505 WOl (ILIoT 2als 55 6 i
SlapslE ol Son 48 L3 S 2158 Oliioms 5| & 51>
e 45 Jobo oo LBl 5 L s glaals
LT sladsShe gy 5 4558 s L5 o ool OIS
Sl il e 5 s I3 et syl e
~ol s 53 5 W ol e 53 38 S L

IV Al 2l Jgeames (55100
G (e Ol SR L g e ala>De S sb0len
sdalie S (glaassal (G3IUICT 3 (P<e/20) (gl me
iy ol S (53l 53 0L 3 (SSINICT JEals s
b S sl 01 Wl et sl a5 s
53 el ol e ged 33T T 05 5 games o S 034

S o 6 S o SN S IS Ol il L ames

ORI o a5 L L dald wsed 5 ol V/0
S g el Ol 3 (68t SR (IS Ol
by oS5 el Olps (p a8 5 (Al IS 0dalls
g Lng ) 5,510 a0 basel (K @
sl Ol il L sl il ol oty il
5 e 15 Gl Sl Sl eslil s 4l S
Cllad (eSS 0555 Jsb s oS 635 LaguslS 15 S A
53 e ,S SCasY el e placd sl A5 5 050
Sl Rl S gl pad and il a4
5 sl ol i =t las (p<t/r0)ils
oS e ed s S ol el B e 0L
del o el YE 51 oy 45 L3 S edalie 5 asls
B4 ke (v_fj_:a); SeaSY <=J§Y“/\~ GA/A
a3 S esliwl St-Lb 5 leul S 51 85 ol uoeen
Aol e o sl cdale 2158 L 4 s pas edalie

DVET @l 5l O e ga 5 5 SSY

4y ) K = Y-
ol odsel Gl bosgd e b 4 jsboles
sdalin S ladigad an)Sgs 53 (P<H/00) (5ols sma
VOEVITY oo b a5 s 0 2eS 5 0 siien 4S5 55k A
V6 sl slasles w0 b o 5w STe sle Y4V
g sl 5as s dald s eassl sy e sl des
0358 a8 Al s Ol 5 oS b Shags o b Gl
Sphgn Sesle ladigad Sy SRl e G
s Bl Gl 2y b s ) st 4 e s L V0]
WS edalie S ladges an iRy o (P/00) (b
53 sl Ol e e L ke aen w55y <S5 sk
Js oS s o3 S Iy (Rl b Ss @ S a5k S
I o 4 035 OIS Mg by e el Sae O
D sl Ol sds S ladised 3 an SR
Sl s bl a5l V) el 4 55SVE-D 5 S8
358 Jslomn 5555 0 J p S T 53 o 53
Loly e 53 V] as o LSS5 Ao s ¥ chle s )
“ U 8 el e 1S O S Sl A B s
SISy 2l 5 aisSs 2 SAp Usk Ll
ol sy b Gllee DNY] IS S sl lad


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

\YA/\]SS AN 693 c/\qn)l.q.\i

Lﬁ\.l.'c Glﬂp}(}l&

Table 1 Effect of storage time (day) and the different Inulin (%) on pH, titratable acidity (% lactic
acid), viscosity (cp) and syneresis (%) of kefir samples during storage at 4-6 °C.

pH
Day/Inulin%
1.5 1 0.5 0
3.76+0.014° 3.97+0.014° 4.12+0.014* 4.16+0.014* 1
2.74+0.015¢ 2.85+0.01%° 2.88+0.01%° 2.91+0.015 15
Titratable acidity (% lactic acid)
Day/Inulin%
1.5 1 0.5 0
0.55+0.015¢ 0.65+0.01%° 0.67+0.01%° 0.72+0.0152 1
1.96+0.014% 1.65+0.014° 1.62+0.014° 1.554+0.014° 15
Viscosity (cp)
Day/Inulin%
1.5 1 0.5 0
958.00+4.365%*  700.33+2.085%  413.67+0.58%¢  209.67+0.58%¢ 1
1047.33+1.24%  767.67+96.46™°  547.33+0.21%°  402.33+0.122 15
Syneresis (%)
Day/Inulin%
1.5 1 0.5 0
62.20+0.26™ 58.07+0.15%° 54.03£0.21%°  48.87+0.325¢ 1
46.67+0.58" 50.67+0.585¢ 52.33+0.58%"  70.67+0.584% 15

*Values followed by the same caps and small letter at the same column and row are not significantly different (p < 0.05)
*The upper and lowercase letters are related to the influence of the time and inulin, respectively.
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Table 2Effect of storage time (day) and the different Inulin (%) on Lactic Acid Bacteria (Log cfu/ml)
and yeast (Log cfu/ml) of kefir samples during storage at 4-6 °C.

lactic acid bacteria (Logcfu/ml)

Day/Inulin%
1.5 1 0.5 0
8.43£0.01%  8.34+0.00%°  8.12+£0.00%  7.43+0.00% 1
8.72+0.01%"  8.68+0.00"°  8.47+0.00"  7.77+0.01" 15
Yeast (Log cfu/ml)
1.5 1 0.5 0 Day/Inulin%
6.33+0.00  6.33+0.01™  6.32+0.01"*  6.28+0.00™ 1
6.65+0.01*  6.64+0.01**  6.57+0.00"°  6.61+0.00*® 15

*Values followed by the same capsand smallletter at the same columnand roware not significantly different (p < 0.05)
*The upper and lowercase letters are related to the influence of the time and inulin, respectively.

Table 3 Effect of storage time (day) and the different Inulin (%) on the color characteristics (L* a* b*)
of kefir samples during storage at 4-6 °C.

L* Day/Inulin%

1.5 1 0.5 0 ¥ °
79.99+0.32%7  81.00+0.73%°  83.40+0.44™®  85.50+0.15™ 1
78.69+£1.08%  79.45+1.03%°  80.91+0.65%  83.93+1.92% 15

a* < o

s I 03 0 Day/Inulin%
22.76+0.15%°  -2.70+0.46°7  -2.84+0.05"°  -2.96+0.03™ 1
-2.90+0.06%%  -2.76+£0.32%°  -2.56+0.05%  -2.74+0.14%° 15

b* . o

s I 03 0 Day/Inulin%
1.02+0.45" 0.98+0.29™ 1.72+0.13% 1.73+0.04% 1
1.12+0.60*° 1.2540.374% 1.03+0.185¢ 1.12+0.32% 15

*Values followed by the same caps and small letter at the same column and row are not significantly different (p < 0.05)
*The upper and lowercase letters are related to the influence of the time and inulin, respectively.

Ol o3 10 (sl 5 el ladised 4 bs e S S
Sol3 e FalS (HIUgSS Oley 38 L pioan Ld s
ssbOles A sdalin (5) byl Clll s (p<e/v0)
ALy e 6 gl 03933 3500 ksl Ol e oS
G Sl RS 5 p il Sl S gladk ped ab
Ls g d sl Aoy 1/0 (gl 5 dals (sladisal 4y by 1
LS S glad sa eab Slslel Oloj 2 IS L (piman
S B 1l 51 e Slasl ialS sl (p<e /s 0) s s e
U gl plie sy Bs 4 el (S (IS 0553
S b o3 Lol ASle S Lo muslS 15 s LS )
S Sl ol S (Gladi sl o slal S
oS pladgy o b Gty 04w s 4 S0

mLaNIJJ J_.I:L: 03 g gJu}.I:L;c g.,‘j.UaAL: éurxb }L>u\ [V

iy

s S S V-
ol osls Glis ) s 53 LS sk sad e la S
o Ol Rl o sed sdalin Ol e a5 sbOkes Ll
sk A Laassad Sl Slel s g SKair RalS
5 el glaas sl 4 by e C3L Sl o feS 5 o i
L ol gl el s ) o3 /0 o5l
PSS slad gad il Shlaal (55165 Oley w208
o by SO Slaal o iy ks (PS/00) (55l sma
o by Slel o eS 5 ) Sa) L3 edd (S Slak ya
Ol Gl L) S a5 Lap 10 55, sbadsed
masses 3 ) Has o0 s kel 5 (gols pre LalS o s

ookl eSS 5 p i 4SO sk AS sdalie S gla


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

> 5 235 bt 5SG 5b Dles g ) gl it

Shedes A5 S d yal 00538 I OS5 S51 5
o e s el byl Sospa 1y 5 el S8
"D e o S S o 03 8 LS 58 Lol s S
LYol dns s o bikzel slols ) sul Lol jan (sla
o ol 0ol LS wsls 218 0L 5 Sl
sdalive Ly oo ladi 503 Oy bl L3 650 cle
Sl S5y s e OS5 15— [Ti
Sla e Sl ool (s (6o 03,505 aloord 55
A0S By dm® ool an Laol sl 5 5 e sl S
3 st Slel (RaeslE el S o i (gl glad e
L35l s b b ke J b)) B

[YV]

0.5

consistency

0.5

53 dals 4 ped any b e o S 5l Sl e ) SO
V/0 5l s god any Sl 2aS 535 MY S
- e palS Ol CEIE LA esls e sl Loy
sdalie S ladpod JS 5 04 shael 55 (P<<+/00) (515
o bd (IS Slatigad 4 by pe Slaal o ity 4Gl A
D251 S5 kel 4 bg e Slasl o 2eS 5 ) 5y 50
b (K)o il L el BB OLes 5 e S
5 VS S50 [TYT s S o)z oy glaeised (525
o ladiped o3 sl Ol Rl a8 sl s OblSes
Al s Lol ol ol e bl Sllael 2153
i S g e sla S ibsame S gl oS
ol e L Gildas e 5o [VE] (P70 0) il

0.5 15

taste

05 e

overall acceptability

1

Fig 1 Effect of storage time (day) and the different Inulin (%) on the sensory characteristics (odor, taste
and overall acceptability) of kefir samples during storage at 4-6 °C (.... dayl , ---- dayl15).

(bt S S Sy A ol il ol
dorse 55 SIS o 035h (b S o 5 05 S0
3 kel Rl S S 4 G ol Os 581 &S sl LS
@ ol 00550 S 3k lals ol en |y a5 S s
b joses 5 S8V o S Camer Ll e S

A}

Z ]
S S bt
s ol lgads @ e s o gladle o
g ke s 4 Sl Bl Ll S Wl SSses
el a3l b Sus g B8l ey a4 e
S 5 Sl (e xS Sldlas Sl pl Al

B Py R > Sas


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

\YA/\]SS AN 693 c/\qn)l.q.\i

Lﬁ\.l.'c Glﬂp}(}l&

[8] Buriti, F. C., Cardarelli, H.R., Filisetti,
T.M., & Saad, S.M. (2007). Synbiotic
potential of fresh cream cheese supplemented
with inulin and Lactobacillus paracasei in
co-culture with Streptococcus
thermophilus. Food Chemistry, 104(4), 1605-
1610.

[9] Sabooni, P., Pourahmad, R., & Adeli, H.
(2018). Improvement of viability of probiotic
bacteria, organoleptic qualities and physical
characteristics in kefir using
transglutaminase and xanthan. Acta
Scientiarum Polonorum Technologia
Alimentaria, 17(2), 141-144-6.

[10] Gonzalez['Tomas, L., Bayarri, S.,
CollClMarqués, J., & Costell, E. (2009).
Flow behaviour of inulinClenriched dairy
desserts: influence of inulin average chain
length. International Journal of Food Science
and Technology, 44(6), 1214-1222.

[11] Pimentel, T.C., Cruz, A.G., & Prudencio,
S.H. (2013). Influence of long-chain inulin
and Lactobacillus paracasei  subspecies
paracasei on the sensory profile and
acceptance of a traditional yogurt. Journal of
Dairy Science, 96(10), 6233-6241.

[12] Montanuci, F.D., Pimentel, T.C., Garcia,
S., & Prudencio, S.H. (2012). Effect of
starter culture and inulin addition on
microbial viability, texture, and chemical
characteristics of whole or skim milk
Kefir. Food Science and Technology, 32(4),
54-60-4-665.

[13] Birollo, G. A., Reinheimer, J. A., &
Vinderola, C. G. (2000). Viability of lactic
acid microflora in different types of
yoghurt. Food Research International, 33(9),
799-4-605.

[14] De Souza Oliveira, R.P., Perego, P.,
Converti, A., & De Oliveira, M.N. (2009).
The effect of inulin as a prebiotic on the
production of probiotic fibre[Jenriched
fermented milk. International Journal of
Dairy Technology, 62(2), 195-203.

[15] Kip, P., Meyer, D., & Jellema, R. H.
(2006). Inulins improve sensoric and textural
properties of low-fat yoghurts. International
Dairy Journal, 16(9), 1094-6-1103.

[16]Farnworth, E. R. (2006). Kefir-a complex
probiotic. Food Science and Technology
Bulletin: Fu, 2(1), 1-17.

[17] Debon, J., Prudéncio, E.S., & Petrus,
J.C.C. (2010). Rheological and physico-
chemical characterization of  prebiotic

Yo

2 S n Ceols Llg e gl ax 31 G gl
Slogar Jals Mo 4 Jy WL adls S Sas s
S5 bl Sl S Gl lin 35531 Bl a5 g
olon 4 ba g3l pla 5,08 aiey 5 (i Dl 4

Al S Gla Sy e S sl

Sl sl =0

(:}lp NEHE L;JJLL} 9 LS‘:“'AJJ'—’ Caljl:u )'\ Jlae QKM}:
el Jlo Colam bl 4 Ol b ol 5 (555058

Aolad oo Slasds 5 S5 Gudes ol

gl

[1] Esener, O. B. B., Balkan, B. M., Armutak,
E. I, Uvez, A., Yildiz, G., Hafizoglu, M., ...
& Gurel-Gurevin, E. (2018). Donkey milk
kefir induces apoptosis and suppresses
proliferation of Ehrlich ascites carcinoma by
decreasing iNOS in mice. Biotechnic and
Histochemistry, 93(6), 424-431.

[2] Kesenkas, H.A., Yerlikaya, O., & Ozer, E.
(2013). A functional milk Dbeverage:
Kefir. Agro Food Industry Hi-Tech, 24(6),
53-55.

[3] Fouladgar, S., Shahraki, A. F., Ghalamkari,
G. R., Khani, M., Ahmadi, F., & Erickson, P.
(2016). Performance of Holstein calves fed
whole milk with or without kefir. Journal of
Dairy Science, 99(10), 8081-8089.

[4] Yilmaz-Ersan, L., Ozcan, T., Akpinar-
Bayizit, A., & Sahin, S. (2018). Comparison
of antioxidant capacity of cow and ewe milk
kefirs. Journal of Dairy Science, 101(5),
3788-3798.

[5] Bensmira, M., & Jiang, B. (2011). Organic
acids formation during the production of a
novel peanut-milk kefir beverage. British
Journal of Dairy Sciences, 2(1), 18-22.

[6] El-Salam, M.H.A., & El-Shibiny, S.
(2011). A comprehensive review on the
composition and properties of buffalo
milk. Dairy Science and Technology, 91(6),
663.

[7] Gul, O., Mortas, M., Atalar, 1., Dervisoglu,
M., & Kahyaoglu, T. (2015). Manufacture
and characterization of kefir made from cow
and buffalo milk, using kefir grain and starter
culture. Journal of Dairy Science, 94-6(3),
1517-1525.


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

i 3 3 S et 5 b Do sast sl Ll

[24] Modzelewska-Kapitula, M., &
Klebukowska, L. (2009). Investigation of the
potential for using inulin HPX as a fat
replacer in yoghurt production. International
Journal of Dairy Technology, 62(2), 209-
214,

[25] Tratnik, L., Bozani¢, R., Herceg, Z., &
Drgali¢, 1.D.A. (2006). The quality of plain
and supplemented kefir from goat's and cow's
milk. International ~ Journal  of  Dairy
Technology, 59(1), 40-46.

[26] Rinaldoni, A.N., Campderrés, M.E., &
Padilla, A.P. (2012). Physico-chemical and
sensory  properties of  yogurt from
ultrafiltreted soymilk concentrate added with
inulin. LWT-Food Science and
Technology, 45(2), 142-147.

[27] Bezerra, M.F., Souza, D.F., & Pcorreia,
R.T. (2012). Acidification  Kinetics,
physicochemical properties and sensory
attributes of yoghurts prepared from mixtures
of goat and buffalo milks. International
Journal of Dairy Technology, 65(3), 437-
443,

[28] Temiz, H., & Dagyildiz, K. (2017).
Effects of microbial transglutaminase on
physicochemical, microbial and sensorial
properties of Kefir produced by using
mixture sow’s and Soymilk. Korean Journal
for Food Science of Animal
Resources, 37(4), 606-616.

A

microfiltered fermented milk. Journal of
Food Engineering, 99(2), 124-6-135.

[18] Akin, M. B., Akin, M. S., & Kirmaci, Z.
(2007). Effects of inulin and sugar levels on
the viability of yogurt and probiotic bacteria
and the physical and sensory characteristics
in probiotic ice-cream. Food
Chemistry, 104(1), 93-99.

[19]Staffolo, M.D., Sato, A.C., & Cunha, R.L.
(2017). Utilization of plant dietary fibers to
reinforce low-calorie dairy dessert
structure. Food and Bioprocess
Technology, 10(5), 914-925.

[20] Donkor, O.N., Nilmini, S.L.I., Stolic, P.,
Vasiljevic, T., & Shah, N.P. (2007). Survival
and activity of selected probiotic organisms
in  set-type  yoghurt  during  cold
storage. International Dairy Journal, 17(6),
657-665.

[21] Juan, B., Zamora, A., Quintana, F.,
Guamis, B., & Trujillo, A.J. (2013). Effect of
iulin addition on the sensorial properties of
reducedJfat  fresh  cheese. International
Journal of Dairy Technology, 66(4), 478-
483.

[22] Mei, J., Feng, F., & Li, Y. (2017). The
effect of isomaltooligosaccharide as a fat
replacer on the quality of nonfat kefir
manufacture. International Journal of Dairy
Technology, 70(3), 407-414

[23] Karimi, R., Azizi, M.H., Ghasemlou, M.,
& Vaziri, M. (2015). Application of inulin in
cheese as prebiotic, fat replacer and
texturizer: A review. Carbohydrate
Polymers, 119, 4-65-100.


https://fsct.modares.ac.ir/article-7-32472-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

JEST No. 89, Vol. 16, July 2019 ABSTRACT

Effect of inulin on physico-chemical, microbial and sensory
properties of the kefir produced of buffalo milk

Ghasab-nezhad, M.!, Hojjati, M. *, Jooyandeh, H. *

1. MS Graduated, Department of Food Science and Technology, Agricultural Sciences and Natural Resources
University of Khuzestan
2. Associate Professor, Department of Food Science and Technology, Agricultural Sciences and Natural
Resources University of Khuzestan

(Received: 2019/04/29 Accepted: 2019/07/03)

Kefir is a fermented dairy drink that are produced using kefir grain and has beneficial effects on
human health. In this study, the effects of the addition of Inulin (0.5, 1, 1.5%) on the physicochemical
(pH, acidity, viscosity, syneresis and color), microbial (lactic acid bacteria and yeast) and organoleptic
characteristics of kefir prepared with buffalo milk were investigated during 15 days refrigerator
storage. The results showed that with increase of inulin content, the acidity and viscosity of kefir
samples increased during storage period, while with increasing inulin content, the syneresis of the
samples decreased on the last day of storage. Inulin also increased the number of lactic acid bacteria in
kefir, indicating that the inulin was a prebiotic, but did not affect yeast growth. In addition, inulin
reduced the lightness of kefir. Sensory evaluation results showed that inulin reduced the odor, taste
and texture and had a negative effect on the overall acceptance of samples. According to the findings
of this study, although inulin increased the probiotic properties of kefir, it had a negative effect on
syneresis and sensory attributes of kefir.
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