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Table 1 Mean values of physicochemical parameters in whey-based pina colada beverages
Parameters Control GTE
pH 3.95+0.01° 398+ 0.02°
°Brix 11+0.01° 11+0.02°

Dry matter (%) 11.52+0.05 11.61 £0.03"

Protein (%) 0.61 +£0.03" 0.64 +£0.04"

Cloudy value 0.37 +£0.02° 048+0.01°

Values with different letters in rows are significantly different processing technique (P < 0.05)
Control: Drink without green tea extract; GTE: Drink containing green tea extract
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Fig 1 The number of Bifidobacterium (log;o CFU/mL) in whey-based pina colada beverages during 28 days of
storage at 4 °C.
Control: Drink without green tea extract; GTE: Drink containing green tea extract
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Fig 2 The number of Bifidobacterium (log,o CFU/mL) in whey-based pina colada beverages during
the simulated digestion process
Control: Drink without green tea extract; GTE: Drink containing green tea extract
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Table 2 Microbiological quality in untreated and treated whey-based pina colada beverages during 28
days of storage at 4 °C (CFU/mL)

Acid-resistant

Analysis Escherichia coli Coliforms Fungi and yeasts b . Total Count
acteria
Time 0 (day)
Control - - - - -
GTE - - - - -
Time 7 (day)
Control - - - <1 -
GTE - - - - -
Time 14 (day)
Control - - - <1 -
GTE - - - - -
Time 21 (day)
Control - - - <1 <1
GTE - - - - -
Time 28 (day)
Control - - 2 Fungi <1 <1
GTE - - - - -
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Fig 3 Sensory evaluation of different formulations of whey-based pina colada beverage
Control: Drink without green tea extract; GTE: Drink containing green tea extract
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