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4. Lactobacillus delbruckii. ssp. bulgaricus
5. Streptococcus thermophilus

6. Medicinal plants

7. Oregano

8. Taraxacum officinalis

9. Mentha
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1. Functional food
2. Probiotics
3. Prebiotics
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Table 1 The characteristics of studied

treatments.
o Z .
Treatments M.longifolia multifliora Go’ats :
extract Cow's milk
extract
T1 0 0/03
T 0 0/05
T3 0/03 0 90:10
T4 0/05 0
T5 0 0/03
T6 0 0/05
70:30
T7 0/03 0
T8 0/05 0
T9 0 0/03
T10 0 0/05 50:50
T11 0/03 0
T12 0/05 0
C1l 0/02 0/02 0: 100
c2 0/02 0/02 100:0
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3. Direct vat set


http://dx.doi.org/10.52547/fsct.17.100.1
https://fsct.modares.ac.ir/article-7-34471-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-24 |

[ DOI: 10.52547/fsct.17.100.1 ]

G s sl o jlas Jamily

O 5 Jole (sodge Lo e

Gl sl S slans 5 ke -6-3-2
M b DL sl slias ol g
LsSh oo s b g ) (g caised 2 e S
CiShow 6oy 2 kg S e s LS s
Sooled walsl 53 a5 8§ s MRS-Bile agar bl
318 ol a3 37 glos o L;j;ﬁuwﬁ Shde e s

[24] c5 8 oo g5l il 12 s celu T2 e oy

e 6\.&0}«)’] -7-3-2

24 S w5 Cele gladisel S Sl an
Sl S5 s Sledie e bl )15, wcsle

(o Uil 15 3l s a3l L A s 5SS 4 e
Sl gai yasil 5 abi)l po S i 5l &S 812

Gyad a3l e S 30 s Sl ns ls, s alie
53 bl Jee 285 15 e 0L el s e
s5dm e $La0sa5T Ols 5 55 Sl e 05051 Jsb

oy s e L3S bl s 10 ol

plrdl (ool Sl U sllan sl Sl) (slablas 5 SCista
g0 baised JS 5k 5 els ek (K Sliv 5 4 S
[25] s 5 )5 s

Gl o 5 4o -4-2

eslin 524 w55 SPSS 5316 5 L aesls s bl LT
S Jlaz e 3 S0l lasalsdis 0031 L baesls Sk
Excel 2013 1551 p 5L Lajls sad oalad . plonil Ao
S S 558 s an baesls B dle S Sl ks S e
mosls plad 5 plouil 24 a5 SPSS 15 o 5 L B 5 a

.J)JJLAJ.:LG

@Lﬁj&:q—:g

PH) 2 bord 55 58 slo al,b 25,0 -1-3
CIl Ay 3IMSIOT (A

(sl hemSt 35T
slaosasl el 5 (1502) cole ladsal A5 51 dny
b Lo slasbes 5 sl 55y S e
21 b s, o C1 , T12T11.T10.TO.T6.T1
2J50 lhs  Lud Dbl b e gla a5l bl 5 53

o 33 Sbsles PH uslie 51 (651060 0l w238 L

b3l slabs, -3-2

pPH  ,Selul -1-3-2

Metrohm) Jaws ze PH 51 eslicad U e ses pH

bl s a8 e a5 25 glos s (e g JA4J
[21] s 6,805 2852 o )l O ol o 5 llesd 25,

5 dns! (5 xS 0300 =2-3-2

O 5 s b Lo sad (Spss s bl ) 4w
Coslre 53 5 by g - SO e Sl SWS
oot Oyl o sl (2sy elad sl b 5 e
[21] s (6, 54511 2852

SIS O e (g oS 030u50 -3-3-2

25 ) el lass sas L g IUICT Ol5e (5 Se Il g
55 035 sl o s glads) s cle sui e S
55 4i53 30 e 350G 5 L 3k 5 3 aly)
et e mle s 8 5 ek il 315 il w53 10 (sles
538 ol s e pe GVl el s S
S 055 Dose a HICT e s 0 Toee Ladl
[1]ws 8 28 s 05100 5w, s )

S AL 45K (5 xS 05l -4-3-2

0 (25 150) s cle ladiped 5ol a8
Core b5 DV-IL00 Pl Sy abes
53 10 los s 5 64 el L ids 55 50 302,
woarg bas g Selul i 60 Ol b oy ol S sl
dos 6 ol ol ol o3l S S8 Jeall) sz
GoSeslul 5l s asl W dsps 10 51 of jskis
(B e Do d akdy S Dde 4 b pa a5 S

[22] oz o5

Sl ST cdlad o5, -5-3-2

Ssmsp Cole ok gas ST 2T coyld (g5 510l
s Sy o Lo b o0 252 Uy lang

SS9 035 L (oW Alorich D913-2) ¥(DPPH)
ISl ol L s A8 el Uik 5 394/32
ooy bawg eyl D17z Jb s ek

[23] s 5 il 5 o b5 2

1. Syneresis
2 . Viscometre Brookfield
3. 2,2-diphenyl-1-picrylhydrazyl
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Table 2. Mean comparison of the interaction the treatments and storage time on the

physicochemical parameters.

pH value
Treatments Storage time (day)
7 14 21 28
T1 4/42+ 0/08° 4/20+ 0/06° 4/15+ 0/1° 4/03+ 0/05
T6 4/43+ 0/07° 424+ 0/07* 4/12+ 0/02% 3/91+ 0/08'
T9 442+ 0/1° 422+ 0/06" 4/11+ 0/05° 3/98+ 0/19
T10 440+ 0/02° 4/21+ 0/05™ 4/13+ 0/06% 3/94+ 0/19
T11 4/40+ 0/05° 4/21+ 0/3* 4/13+ 0/1% 3/96:+ 0/02%"
T12 4/43+ 0/06° 424+ 0/05° 4/10+ 0/05° 3/94+ 0/05"
Cc1 4/40+ 0/1° 4/23+ 0/08" 4/11+ 0/05° 4/02+ 0/06
Acidity (°D)
T1 90/77+ 2™ 96/00+ 2¥ 102/33+ 1/4' 114/66+ 2°
T6 89/33+ 2" 95/76+ 2% 113/42+ 1/2¢ 130/34+ 2/2°
T9 85/10+ 2° 91/33+ 2™ 107/52+ 1/3° 117/51+ 1/5¢
T10 87/37+ 2° 93/00+ 2™ 110/13+ 1/4 124/66+ 1/6°
T11 85/33% 2° 89/66+ 2™ 107/00+ 1/6%" 116/66+ 1/4°
T12 90/33+ 2™ 99/33+ 2! 108/33+ 1/7° 112/28+ 1/6°
Cl 87/32+ 2° 99/86+ 2! 105/37+ 1/3" 111/27+ 1/5
Syneresis (%)
T1 18/24+ 0/7™ 25/84+ 0/35°® 26/46+ 0/9°® 34/57+ 0/65™
T6 20/85+ 0/8° 25/52+ 0/65 26/52+ 0/45° 35/48+ 0/75°
T9 16/09+ 0/85¢ 25/96+ 0/75 27/66+ 0/6°¢% 28/49+ 0/72b¢
T10 23/00+ 0/9%¢ 24/59+ /72" 26/22+ 075 29/23+ 0/65%
T11 22/36+ 0/45%9  25/17+ 0/70% 26/68+ 0/7°% 30/00+ 0/75%°¢
T12 23/63+ 0/6°" 24/29+ 0/56°%f 25/66+ 0/56°4 28/92+ 0/72%¢
Cl 16/37+ 0/75° 26/47+ 0/55°% 26/54+ 055 28/13+ 0/72"*
Viscosity (Pa.s)
T1 477+ 0/05° 4/19+ 0/06° 3/59+ 0/02' 3/42+ 0/02°
T6 4/80+ 0/03* 4/27+ 0/05" 4/0+ 0/04" 3/36+ 0/06°
T9 4/53+ 0/04° 4/53+ 0/04° 3/60+ 0/06' 3/50+ 0/01°
T10 4/53+ 0/02° 4/03+ 0/06' 4/00+ 0/01' 3/67+ 0/03°
T11 4/56+ 0/06° 4/06+ 0/03f 3/56+ 0/021 3/48+ 0/04°
T12 4/53+ 0/01° 4/00+ 0/02f 3/85+ 0/03° 3/64+ 0/05°
Cl 4/66+ 0/03° 4/56+ 0/05° 4/00+ 0/04f 3/71+ 0/03°
Antioxidant activity (%)

T1 66+ 0/4° 66/66+ 0/32° 61/00+ 0/25™ 61/00+ 0.36™
T6 60/33+ 0/5% 58/33+ 0/36™ 52/66+ 0/42' 53/33+ 0.25'
T9 59.66+ 0/45° 56/00+ 0/35" 52/66 0/36' 53/65+ 0.24!
T10 63/662 0/55° 60/32+ 0/55™ 58/33+ 0/25" 57/33+ 0.22%"
T11 71+ 0/56° 63/33+ 0/69° 50/66+ 0/8' 50/33+ 0.25!
T12 70/66+ 0/35° 61/66+ 0/54° 50/33+ 0/55 48/33+ 0.45%
Cc1 8+ 0/44" 10/00+ 0/47™ 12/33+ 0/45' 3/0+ 0/63°

*+Stars mean: Statistically significant different at the 5% level of probability (p< 0.05).
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The potential of Zataria multifliora and Mentha longifolia L. to
improve the qualitative characteristics of probiotic yoghurt
produced by cow - goat milk
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Nowadays, due to some problems, such as allergic reactions and high fat content, the partial
replacement of cow's milk with milk of other animals, such as goat's milk, is so crucial by proper
techniques to improve the quality with the aim of yogurt production. The aim of this study was to
evaluate the effect of Zataria multifliora and Mentha longifolia L extract (0, 0/02, 0/03, 0/05 ) on the
qualitative characteristics of probiotic yogurt produced from the cow-goat milk in proportions 10: 90,
30: 70, 50: 50 and 0: 100. After one day of storage by sensory evaluation, superior samples were
selected and qualitative tests were performed within 28 days. The results showed that, over time,
acidity and syneresis values increased and pH value, viscosity and probiotic count decreased. The
highest viscosity was related to the equal ratio of cow - goat milk and 0/05% of Zataria multifliora
extract. The antioxidant activity (AA) trend was irregular but descending and extracts had a significant
effect on AA. The treatment of cow-goat milk (10 : 90%) and 0/03% of Zataria multifliora extract had
the highest probiotic count. The treatment of cow's milk (100%) containing the equal concentrations of
two extract (0/02%), showed the highest color, taste, consistency and overall acceptance scores by
panelist. As a conclusion, it can be concluded that in order to achieve the best quality of probiotic
yogurt, various concentrations of extracts and optimal ratios of cow-goat milk should be used.
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