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Table 1 Effect of lactulose and Panirak levels on pH and acidity of half-fat synbiotic stirred yoghurt

samples during 21 days cold storage period

. Storage days
Parameter Panirak  Lactulose 3 7 T T

0 4.62+0.04"  4.40+0.0175 435+0.15°5 429+0.055P°

0 1 4.60+0.035 4.38+0.005° 43140015 4254025

2 4.57+0.03* 4.35+0.05 4.29+0.01" 4.22+0.05
0 4.64+0.0245 4 43+0.087B° 4.37+0.00"B  433+0.09"BPP
5 1 461+.0.02°%  4.40+0.055°  436+0.01°P 431400345

2 4.61+0.0548% 4.38+0.115° 4.33+0.035 4.29+0.075P0

pH 0 4.65+0.0145 4.51+0.05"8° 4.40+0.0048¢ 437400275
10 1 4.65+0.0245 4.4140.06"5 438+0.07"B 4.35+0.02"8
2 4.64+0.065 4.38+0.115° 4.37+0.097B  430+0.05BP°

0 4.67+0.0342 4.53+0.13%° 4.46+0.03"° 4.4140.024°

15 1 4.66+0.014% 4.48+0.08"B 4.43+0.11°5° 43740074
2 4.66+0.0545 4 .41+0.06"5° 4.39+0.034B  432+(.124BPP

0 1.0740.025®*  1.1840.08*P“"  1.25+0.0745"* 1.30+0.1145

0 1 1.12+0.034% 1.2040.06"5" 1.3040.05"B 1.35+0.0945

2 1.15+0.01% 1.22+0.02 1.32+0.02° 1.37+0.01%*

0 0.99+0.045%  1.15+0.01*%  1.21+0.00*8P* 1.27+0.0745

5 1 1.0540.02°%  1.1840.134P%P 1.28+0.1145 1.33+0.0345

%% tnctic seid) 2 110£0.05°%¢ 1202003  1312004" 1352002
0 0.95+0.02°M°  1.08+0.05*%P"  1.17+0.01°PF® 1.24+0.0845

10 1 1.024+0.03PF  1.10+0.094BP® 1.26+0.0448¢ 1.29+0.0148

2 1.0540.01°®  1.13+0.05"BP° 1.29+0.0445 1.33+0.074%

0 0.92+0.01"° 1.03+0.11°* 1.09+0.045° 1.21+0.15%

15 1 0.97+0.08"6Hc 1.04+0.05°P 1.15+0.00PE® 1.26+0.095

2 1.0540.01°®  1.07+0.125P° 1.2040.115P 1.30+0.074%

Different lower case letters in each row (storage days) and different capital letters in each column (treatments)

Sgme Ml Sl bjles e S0ke LT 8

indicate a significant difference at 95% level.
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Fig 1 Effect of addition of lactulose and Panirak on syneresis of half-fat synbiotic stirred yogurt samples
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Fig 2 Effect of addition of lactulose and Panirak on taste and overall acceptance of half-fat synbiotic stirred yoghurt
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Fig 3 Effect of lactulose and Panirak on the overall acceptance of half-fat synbiotic stirred yoghurt during the
storage period
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The aim of this study was to investigate the possibility of production of a
functional half-fat synbiotic stirred yogurt using Panirak (Malva neglecta) and
lactulose (as a prebiotic compound) with an acceptable physicochemical and
sensory properties. To produce half-fat synbiotic stirred yogurt samples,
Lactobacillus fermentum SL163-4 from a fermented food (Ashkardeh) was
isolated and used as probiotic bacteria. Panirak at four levels (0, 5, 10, 15%) and
lactulose at three levels (0, 1 and 2%) were used as prebiotic substances.
Physicochemical and sensory properties of the yogurt samples were investigated
during 21 days of refrigerated storage. Based on the results obtained from the
data analysis, it was found that as the level of Panirak enhanced, pH increased
and acidity decreased (p<0.05) while by increasing the amount of lactulose and
with passing the storage time, pH decreased and acidity increased (p<0.05).
Also, by increasing the amount of Panirak and lactulose and with passing the
storage time, the extent of syneresis of the yogurt samples decreased (p<0.05).
Based on the sensory results, it was found that by addition of Panirak up to 10%
level, taste and acceptability of yogurt samples improved (p<0.05), but lactulose
caused a significant reduction in these sensory attributes (p<0.05). Furthermore,
there were no differences between yogurt samples containing 10 and 15%
Panirak and samples having 0 and 1% lactulose. Therefore, according to the
results obtained from this study, the use of 15% Panirak and 1% lactulose to
produce a functional stirred yoghurt with an acceptable quality is recommended.
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