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5. Synbiotic
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1. Functional foods

2. Peribiotics

3. Probiotics

4. Lactobacillus acidiphilus
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6. Escherchia coli

7. Candida albicans

8. Colostridium acidophilus
9. Streptococcus mutans
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Tablel Synbiotic drinking yogurt treatments

To Synbiotic yogurt containing La-5 whit %5 honey without colostrum
T, Synbiotic yogurt containing La-5 whit %5 honey and 10%colostrum
T, Synbiotic yogurt containing La-Swhit %5 honey and 20%colostrum
T; Synbiotic yogurt containing La-Swhit %5 honey and 30%colostrum
T, Probiotic yogurt containing La-5 without honey and colostrum
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Table 2 Physicochemical Anlysis of Buffalo milk & colostrum

Parameter Colostrum Milk
Total solids (%) 18.97+0.03 16.64+0.02
Total protein (%) 5.2240.04 4.59+0.37
Fat (%) 7.51+£0.03 6.60+0.01
Ash (%) 1.01+£0.02 0.91+0.03
Lactose 5.06+0.02 4.5+0.07
pH 6.46+0.04 6.77+0.01

The presented values are the mean of three repetitions of buffalo milk and colostrum samples = SD
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10. Bob and Cub
11. Spindel
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Table 3 The effect of colostrum and storage time on physicochemical properties of treatments

Parameter Source df Mean squares F ( <S01'%.5)
Time 3 0/66 373/85 0/000*
PH colostrum 4 0/80 338/31 0/000*
Time*colostrum 12 0/03 4/65 0/000*
Error 40 0/02
Time 3 4702/13 449/96 0/000*
1 colostrum 4 7237/50 519/44 0/000*
Acidity .
Time*colostrum 12 815/03 19/50 0/000*
Error 40 139/33
Time 3 817/05 12527/56 0/000*
. colostrum 4 5/08 58/39 0/000*
SYRETSIS i e*colostrum 12 19/48 74/67 %0.000
Error 40 0/87
Time 3 8743923/25 1/04 0/387
Viscosity colostrum 4 11497079/07 1/02 0/408
Time*colostrum 12 33753694/00 1/00 0/467
Error 40 112580384/67
Time 3 7/91 109/29 0/000*
Acceptability colostrum 4 9/66 100/10 0/000*
Time*colostrum 12 2/78 9/61 0/000*
error 40 0/97
Time 3 240999079682700000 49/56 0/000*
Probiotic colostrum 4 51742622699600100 7/98 0.000%
bacteria Time*colostrum 12 17907624850800000 0/92 0.545
Error 20  32417524738000000

The presented values are the mean of three repetitions of treatments = SD
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Table 4 The effect of colostrum on physicochemical properties of synbiotic beverage yogurt

Treatments Synersis Acidity PH probiotic bacteria
To 28/89° 90/83*° 4/42° 1.07x10%®
T, 28/86° 98/83° 4/33° 1.09x10% ®
T, 28/63°¢ 115/083 ¢ 4/19¢ 1.52x10* ©
T, 28/344¢ 122/0¢ 4/08° 1.67x10%
T, 29/22% 107/25° 4/25°¢ 9.6x10°

*Different lowercase letters in the same coloumn indicate significant differences of treatments (p<0.05).

Table 5 The effect of storage time on physicochemical properties of symbiotic beverage yogurt

Storage time

(day) Acceptability Synersis acidity PH probiotic bacteria
1 6/8193° 24/9007°  95/7333*  4/3973° 2.2x10%2
7 7/112°¢ 26/5667°  102/6667°  4/3040° 1.7x10% ®
14 7/2263 ¢ 29/0507 ¢ 110/00° 4/2233° 7.6x107
21 6/2783% 34/6493¢ 119/60¢ 4/1113¢ 1.9x107 ¢

*Different lowercase letters in the same coloumn indicate significant differences of tratments (p<0.05).
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Fig 1 Comparison of the Organoleptic aspects of
synbiotic beverage drink treatmenrs
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Table 6 Comparison of color parameters of treatments

Treatment L* a* b*
T, 87.453° 0.701° 7.840°
T, 84.429° 1.940° 8.513"
T, 81.234° 2.123¢ 9.625"
T; 77.779° 3.607° 11.612°
T, 85.892% 2.682¢ 9.473%

*Different lowercase letters in the same coloumn indicate significant differences of samples (p<0.05).
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Using colostrum as natural source rich in bioactive compounds is a new approach in
functional food formulations. The aim of this research was to study the effect of
different levels of colostrum on the quality characteristics of beverage yogurt,
containing honey and the probiotic bacteria Lactobacillus acidophilus. The
treatments (To, T;, T, T3, T4) were prepared by adding different levels of colostrum
(0, 10, 20 and 30%) to buffalo milk and then inoculated with 2% yogurt starter
culture and Lactobacillus acidophilus. 5% honey was added to all treatments except
control (T4). Samples were subjected to physicochemical and sensory evaluations
during 21 days of storage at 4 ° C. The results showed that the effect of different
levels of colostrum on the physicochemical characteristics of beverage yogurt
including pH, acidity, synersis and overall acceptance was significant (p<0.05) and
caused a decrease in pH (4.39 to 4.11) and an increase in acidity (95.73 to 110)
during the storage. Also, increasing the level of colostrum in the treatments reduced
the amount of synersis from 29.22 to 28.34. The results of sensory test showed that
the overall acceptability of treatments decreased with increasing colostrum level. The
viability of Lactobacillus acidophilus in treatment with 30% colostrum(T3) was
counted higher than the other treatments (1.67 *10®%). The number of probiotic
bacteria decreased by one logarithmic cycle from day 14 of storage, but for 21 days it
was still in the range defined for probiotic products (1.9 * 10”).
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