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Table 1 Final formulation of probiotic date
dairy dessert [7]

Ingredients Amount (g)
milk 750
sugar 0, 125, 250

Rice flour 50

corn starch 100
cream 50

Date syrup 0, 125, 250
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Table 2 Effect of different concentrations of date syrup and probiotic bacteria on pH of dairy dessert

Sl SL doys il L(p>0.05) 550 s pae Lo &

2l el gle s s s wped PH 8 S gm0

samples
Samples g;r 33?;2 First day Seventh day Fou(ritae;nth
control 0.1 6.7" 6.5 5.9°
0.3 6.7" 6.2° 5.4
50% date syrup 0.1 6.78" 6.1° 5.72%
0.3 6.66™ 5.99° 527"
100% date syrup 0.1 6.33" 5.8% 5.29"
0.3 6.01° 5.66% 5.08"
*Numbers with similar letters had no statistically significant differences (p> 0.05)
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Table 3 Effect of different concentrations of date syrup and probiotic bacteria on acidity of dairy
dessert samples

Samples g;r (gzi?;ti First day Seventh day Fou(ritae;nth
control 0.1 14.2" 16.0% 17.9°
0.3 14.5" 16.7" 18.4¢
50% date syrup 0.1 14.3" 16.9' 18.72¢
0.3 14.2" 17.6° 20.27¢
100% date syrup 0.1 143" 17.8° 25.2°
0.3 14.2" 18.6° 25.9°

*Numbers with similar letters had no statistically significant differences (p> 0.05)
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Fig 1 Apparent viscosity changes at various shear
rates in dairy dessert samples
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Table 4 Values of rheological factors of dairy dessert samples containing different concentrations of
date syrup and probiotic bacteria

Probiotic

Flow behavior Consistency

Apparent 2

Samples bacteria% Viscogrt)y(mPa.s) index (n) index (k) R
control 0.1 1364.17 0.51° 77 0.998
0.3 1355.5° 0.55° 74° 0.988
50% date syrup 0.1 1006.6° 0.68" 61° 0.981
0.3 1008.2° 0.64° 66° 0.992
100% date syrup 0.1 599.3°¢ 0.72° 40° 0.996
0.3 589.5¢ 0.73" 44° 0.998

*In each column, numbers with similar letters had no statistically significant differences (p> 0.05)
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Table 5 Effect of date syrup and probiotic bacteria on sensory properties of dairy dessert samples

Samples g;r ;3?;2 Odor Flavor Color Consistency accle:,;z;ce
control 0.1 4.1 3.8° 3.5 3.0° 3.6°
0.3 4.0° 3.65° 3.5° 3.2¢ 3.5¢
50% date syrup 0.1 4.8% 4.8° 4.8° 5° 4.85"
0.3 4.7 4.75° 4.85" 4.8 4.8
100% date syrup 0.1 5 4.25° 3.7° 4.1° 4.3°
0.3 4.8 4.2° 3.6° 4.1° 4.2°

*In each column, numbers with similar letters had no statistically significant differences (p> 0.05)
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Table 6 Survival of probiotic bacteria (CFU/g) in dairy dessert samples

Samples Probiotic Type of bacteria First day Seventh day Fourteenth

bacteria% day
0.1 Lactobacillus acidophilus 2.7 £03x10° 7.6 £0.3x10 2.2 +0.4x10°

control 0.1 Bifidobacterium bifidum 6.6 £0.1x10° 5.4 +0.4x10° 4.2+0.4x10’

0.3 Lactobacillus acidophilus 2.9 £0.3x10” 7.8 £0.2x10° 5.2 £0.5x10’

0.3 Bifidobacterium bifidum 6.6 £0.1x10" 8.4+03x10° 5.6+0.4x10’

0.1 Lactobacillus acidophilus 1.6 £0.6x10° 3.6 £0.1x10° 7.7 £0.5x10

0.1 Bifidobacterium bifidum 4.1+0.3x10° 8.4+0.3x10° 9.2 +0.6x10’

50% date syrup 0.3 Lactobacillus acidophilus 5.7 £0.8x10” 3.6 +0.7x10" 3.6 £0.4x10°

0.3 Bifidobacterium bifidum 6.8 £0.6x10” 5.5+0.2x10” 5.3 £0.3x10°
0.1 Lactobacillus acidophilus ~ 1.2+02x10° 3.5 £0.6x10° <10°
0.1 Bifidobacterium bifidum 5.2£0.5x10° 7.2 +£0.4x10° <10°

100% date syrup 0.3 Lactobacillus acidophilus 3.7 £0.6x10” 3.6 +0.3x10" 1.6 +0.1x10°

0.3 Bifidobacterium bifidum 5.5+03x10" 5.5+0.1x10° 6.3 £0.4x10°

Yye


http://dx.doi.org/10.52547/fsct.18.113.329
https://fsct.modares.ac.ir/article-7-32579-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-04 |

[ DOI: 10.52547/fsct.18.113.329 ]

Veoo }:J‘\/\ 0,9 ARAE O‘)Lmi’

Olpl 2HE mlo 5 sl dle

s Spds 5 GMeSI BT ol 8l b SlS 5
A K sl 8L Sledis o cl (Sae 5 L)l
P> Sgmsn cbdhe ok sl Y] aSl aillS
53 Gl s Sl ralS (ol me sk (IS 000
S PH 031060 51 iy 2alS b L2 05 glads ga
b Gl ek pa 4

kbsSY e SL S S OUes 5 LS
5 oS ) sl eole 6 Ko 5L O e sl
Ly b o base 53 oy PH oo b5 (035 58
DIV] &S s

2§ S ot

Sladiped G35 odd ool Gla tlesl 53 (S b a
éa.»g,hJ;U‘bJ}J:iﬁéuwkgjb-&?jﬂ:
= 5 Sopd Do gt Gl 5 Lo el Ao s 00
=68k sl Lad gl (L«J 25 Sl OLLed Y8 J gees s
~8 g0 3 Ja Sl S1als (e e s ST sl
Cope GAS 4 RalS al b0 d Ao 00 (ol gla
Sl SL sl b ol mae GLIE L 28 S
Sl St Soled Ol eS80 Sl Sosus e
ol Dled 4 by (OESS pasiler Sas 5 Sz
Sl Sb i sl 03531 L g Lo ot Ao s Ve
dsb oo i Sleoaliy s e Lsed 4 SSans
A edalie g lug&S o0

@UA—O

[1] Tezcan, M. 2000. Anthropology of Turkish
Food, Genc, Dfset, Ankara, P.148.

[2] Abdel-Hafez, G.M. 1980. Chemical
composition of 15 varieties of dates grown in
Saudi Arabi. Fourth Symposium on
biological aspects of Saudi Arabia (pp: 89—
91).

[3] Anal, AK. and Singh, H. 2007. Recent
advances in microencapsulation of probiotics
for industrial applications and targeted
delivery. Food Science and Technology, 18:
240-251.

[4] Goudarzi, M., Goudarzi, H. and Rashidan,
M. 2014. Probiotics: an update on
mechanisms  of action and clinical

YYo

S gmn GG S 250 0 odalln Vs ol anslie b
4 S VL A el Sl Sl o g STk
o=l Sl Sl esldsbn] el sSY (68T
ol e g G s ek gel e 53 p s e
Ol Ssmsn sla 65U Shsled Ope3l Sl Jol
33 Aoy 0 da.d Gl ol doys il boaS sl
dob S pslaSL Gleks (o s sladi s
S LR L C i PG It BES S E P
S SL sl 5o g BB s Eel S L L
GAL S Al salie mlE wnlie b S S
el Bl el pp Sk S
sk skl SY o8 L6l V0
@ ped Gladise aan 3 paSse ml g Sl D)
B S e NPT
23 rskdsde] sl sSY a Cand o SLad iy
Ll e Fp g e pbnl e hlegl
S| Ll Caslodew, Uil 4 [Vo] Jordano s Medina
iy B sl S (1L Ysane 45 Liles S 0Ly Ol
ok BLI AL o ol Ll 10 53 Lo g STskidy
Skl ) S Sl s s ladigad andeal 150
it etalie axllan pl 5 S0 s 5 Slais,SU i
Lot ops s slado s 0sy38 1 O 5 (solied
ol g5 g ol p (ho)n 00 g 80 X Yo O )
5 ok bl sSY SSms s s SL Sl
Ol s s S sy Conle 53 1) eoJlanf 5 7S s
4 D S Sl b L ol sl aised ol
S aly QLS QL) g sl &l Lo Ol (slad ges
S Sk GRIBl s dens Y B L Ol 1
dosn Yool i pslie 3 &SI s s S s
Cesle Sladigad aab 5 3l & RS Slal Lol
5 bades 48 Ol alssl LI Kl e a8 Wsls olazs
DT L bk ged s o sllals gl e slomsl

G G L Gl 5 S wie Lot el oS el 55158
a5 il s oo By gl s i o VU
Sl SKan bzt doys 00 1 g Gs38) (V1] A8 e
sl SL Sbaiy fals Cel gl HLas l58 |
63l polie ol Lz pramen AL eSS e


http://dx.doi.org/10.52547/fsct.18.113.329
https://fsct.modares.ac.ir/article-7-32579-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-04 |

[ DOI: 10.52547/fsct.18.113.329 ]

e Sl ok 5 S5 e Sl S

SlSn o515 sker o

Research in Food Science and Technology of
Iran, Vol. 8, No. 2, p. 199-190.

[12] Shahdadi, F., Shahdadi, H., Amir Afzali,
V. and. Afzalinasab, M. 2014. Investigating
the sensory characteristics and survival of
probiotic bacteria in palm yogurt. First
National Conference on  Agriculture,
Environment and Food Security, University
of Jiroft.

[13] Morris, E.R. and Taylor, L.J. 1982. Oral
perception of fluid viscosity. Progress in
Food and Nutrition Science, 6: 285-296.

[14] Amiri Aghdaei, S.S., Aalami, M.,
Sadeghi, A., Jafari, S. 2012. Effect of hull-
less barley beta -glucan as a fat mimetic on
physicochemical, textural and sensory
properties of low fat mayonnaise The Journal
of Food Sciences, 22 (2): 152-141.

[15] Medina, L.M. and Jordano, R. 1995.
Population Dynamics of Constitutive
Microbiota in BAT Type Fermented Milk
Products. Journal of Food Protection, 58:70-
75.

[16] Moosavi-Nasab, M.; Shekaripour, F. and
Alipour, M. 2010. Use of Date Syrup as
Agricultural Waste for Xanthan Production
by  Xanthomonas campestris. Iran
Agricultural Research, Volume 27.28, Issue
1.2: 89-98.

[17] Karbasi, M., Mousavi, S.M. and
Yarmand, M.S. 2014. Production and
packaging of fermented functional beverage
from date syrup containing lactobacillus
rhamnosus. Food Processing and
Maintenance Journal, 7 (2): 17-38

v

applications. Journal of social determinations
of health, 2(7): 44-51.

[5] Shahidi, F. 2004. Functional Foods: Their
Role in Health Promotion and Disease
Prevention. Journal of Food Science
69(5):R146-R149

[6] Moghbeli, S., Jafarii S.M. and
Mghsoudlou, Y. 2018. Influence of pectin-
whey protein complexes and surfactant on
the yield and microstructure properties of
date powder produced by spray drying.
Journal of Food Engineering, 4(3): 177-189.

[7] Shahdadi, F., Afrasibi, M., Sadeghi, A.S.
Ghorbani, M. 2015. Formulation and
evaluation of chemical, sensory and survival
properties of lemon spread. Journal of
Science and Technology Innovation, 8 (1):
63-55.

[8] Barnes, H.A. 2008. Handbook of
elementary rheology. st ed. Translated by
Abbasi, s. Tehran: Marz-e Danesh
Publications.

[9] Bourne, M.C. 2008. Food texture and
viscosity: concept and measurement. 2nd ed.
Translated by Abbasi,S. Tehran: Marz-e
Danesh Publications.

[10] Lawless, H. T. and Heymann, H. 1998.
Sensory Evaluation of Food: Principles and
Practices. New York: Chapman & Hall.

[11] Milani, A., Na'imi, H. Mortazavi, A. and
Kouchaki, A. 2011 Effect of gastric and
intestinal simulations on the survival of
Microbiotic probiotic bacteria Lactobacillus
caesi in symbiotic yoghurt ice cream.


http://dx.doi.org/10.52547/fsct.18.113.329
https://fsct.modares.ac.ir/article-7-32579-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-04 |

[ DOI: 10.52547/fsct.18.113.329 ]

JEST No. 113, Vol. 18, July 2021 ABSTRACT

Iranian Journal of Food Science and Technology

Homepage: www.fsct.modares.ir

Scientific Research

Evaluation of Sensory and Rheological properties and Viability of

Probiotic Bacteria in Probiotic Date Dessert

Mahdizadeh, N. ', Sarhadi, H. **, Shahdadi, F.}

1. MSc student of Food Biotechnology, Islamic Azad University, Bam Branch, Bam, Iran
2. Food Biotechnology Department, Bam Branch, Islamic Azad University, Bam, Iran
3. Food Science and Technology Department, University of Jiroft, Jiroft, Iran

ARTICIE INFO ABSTRACT

Article History:

Received

Accepted 2021/01/ 25

2019/ 05/ 04

Keywords: of probiotic bacteria, pH decreased and as the storage progressed significant trend in the

pH was observed for all treatments. Studied treatments had statistically effect on

Dairy dessert, viscosity. Addition of date syrup decreased apparent viscosity, consistency coefficient and

Date syrup, ] increased flow behavior index. The most and lowest viscosity was observed in control

Rheqlgglcal prop‘ert‘les, (1364.1 mPa.s) and 100% date syrup treatments (599 mPa.s), respectively. Sensory
Viability of probiotic . . .

bacteria. properties were affected by date syrup concentrations. Treatment with 50% date syrup

had higher scores than others. The number of viable cells of probiotic bacteria was

reduced significantly during storage period. The lowest and highest of viability of

10.52547/fsct.18.04.26  probiotic bacterial was observed in 100 and 50 % date syrup treatments, respectively. The
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results suggest that using of date syrup at concentrations of 50% improve sensory and
physical properties and can increase viability of probiotic bacteria of dairy dessert

samples.

In this study, the effect of various concentrations (0, 50 and 100%) of date syrup on
quality characteristics of dairy dessert was evaluated. Properties of dairy dessert such as
pH, acidity, rheological properties, sensory properties and viability of probiotics in 5 ‘c
were determined. Results showed that by increasing date syrup concentration and amount
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