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Fig 1 Chemical chair structure of inulin

Table 2 Physicochemical proprties of chicory

inulin
Attributes Chicory inulin
Colour White
Taste Neutral
Flavour No off flavour
Sweetness(v.sucrose=100) None
Solubility 100 mg/ml at 25 C Moderately
Colour Colourless
Turbidity Clear to Hazy
pH value(10%w/w) 5.84
Ash 0.2
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1. Asteraceae
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Table 2 Treatments of reserch
Treatments Jerusalem  Garlic ~ Chicory

(%) artichoke (%) (%)
T2 20 0.5 20
T4 20 0.5 10
T7 10 0.5 20
T8 10 0.5 10
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Fig 2 Comparison of the average amount of antioxidant compounds in different treatments of synbiotic herbal

tea

Means with at least one similar letter are not statistically significant.
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Fig 3 Comparison of the average antioxidant capacity in different treatments of synbiotic herbal tea
Means with at least one similar letter are not statistically significant.
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Fig 4 Comparison of the average amount of turbidity in different treatments of synbiotic herbal tea
Means with at least one similar letter are not statistically significant.
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Fig 5 Comparison of mean pH in different treatments of synbiotic herbal tea
Means with at least one similar letter are not statistically significant.
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Fig 6 Comparison of the average amount of Brix in different treatments of synbiotic herbal tea
Means with at least one similar letter are not statistically significant.
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Table 3 Comparison of mean microbial activity between different treatments

4™ week 3™ week 2™ week First week First day Treatments
3.1x10°* 2.1 x10°*  1.767x10°™ 323 x107 A 3.4 x10°™ TI
1.1 x10**® 123 x10°%® 223 x10°%8 1.1 x10*°B 1.1 x10°% T2
2.03x10**® 7.1 x10°*® 7.1 x10°%8 2.1 x10%® 3.13 x10°* T3
3.1 x10** 1.1 x10°** 1.4 %107 4.8x10"° 5x108% T4
1.1 x10%%¢ 1.1 x10°%¢ 177 x107* 3.1 x10°*® 3.1 x10'%% T5
2.03 x10* 7.1 x10°* 3.6 x107%¢ 1.2 x10°°8 1.16 x10'09 T6
1x10%%¢ 223 x10°°C  1.237x107% 2.1 x10°®° 2.1 x10'0%4 T7
1.1 x10°* 3.1 x10°%C  1.77 107 1.77 x10°°®  1.167x10!°A10%" T8

Means with at least one similar lowercase letter in the column based on Duncan test do not differ significantly

(P> 0.05)

Means with at least one similar uppercase letter in a row based on Duncan test are not significantly different

(P> 0.05).
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Table 4 Comparison of the average amount of taste, color and odor in different treatments of
synbiotic herbal tea

Odor Color Taste Treatments
3.33 %£0.58 4.33%+£0.58 4*+00 T1
3% 00 4.33%+£0.58 3.33%+0.58 T2
3% 00 3.67 +£0.58 3 %] T3
3% 00 3.67 +£0.58 3.33%+0.58 T4
3% 00 4%+ 00 3.33%+0.58 T5
3% 00 4%+ 00 3.33%+0.58 T6
3% 00 3.67 *+0.58 2.76*+0.58 T7
3% 00 4%+ 00 4%+1 T8

Means with at least one similar letter are not statistically significant.
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Foods that contain live probiotics and prebiotic compounds at the same time are
called "synbiotics." Inulin is one of the prebiotics, the most important source of
industrial extraction of which is chicory, jerusalem artichoke and garlic. The aim of
this study was to determine the appropriate percentages of chicory, garlic and
jerusalem artichoke for the production of synbiotic herbal tea with desirable
PHysicochemical, microbial and sensory properties. For the preparation of synbiotic
tea, different percentages of chicory (10 and 20%), jerusalem artichoke (10 and 20%)
and garlic (0.5 and 1%) were prepared. Then Lactobacillus acidoPHilus (1%) was
inoculated and aqueous extraction was performed mixed with water at 55- 60 ° C for
10 minutes. The chemical properties (brix, turbidity, PH, compounds and antioxidant
activity), microbial and sensory properties of the drug were investigated. Also from
black cumin (0.16 g), chamomile (3 g), cinnamon (0.12 g), fennel (0.2 g), mint (3 g)
and licorice (0.1 g) as The filler was used in the preparation of tea. The data were
analyzed in a completely randomized design with three replications, using SPSS
software version 24 and the mean comparison was performed using Duncan's
multiple range test. The results showed that with decreasing the amount of chicory,
the amount of brix and the activity of probiotic bacteria increased, while decreasing
the amount of pickled potatoes and garlic decreased the amount of brix and the
activity of probiotic bacteria. Also, with decreasing the amount of chicory, garlic and
jerusalem artichoke, the amount of turbidity, PH, antioxidant compounds and
antioxidant capacity decreased. The amount of chicory, garlic and jerusalem
artichoke did not affect the sensory properties (taste, color and smell) of the drinks.
The treatment containing 20% chicory, 1% garlic and 20% jerusalem artichoke had
the best chemical, sensory and microbial properties and was introduced as the
superior treatment.
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