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Table 1 pH changes of probiotic yogurt samples containing different levels of celery

Treatments 1st day 7th day 14th day 21st day
control 423+0.01™ 4.11£0.06™ 4.03£0.06% 3.93+0.01™

5%celery 4.43+0.07™ 4.26+0.03"% 4.15+0.08<° 4.06:£0.09°"°

10%celery 4 46+0.02" 4.32+0.05 421+0.05 4.17+0.02°>

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Table 2- Acidity changes of probiotic yogurt samples containing different levels of celery

.MoMLlﬁwéJsM))\' 6}[}

Treatments st day 7th day 14th day 21st day
control 0.93+0.01%" 0.95+0.02% 1.12+0.01™ 1.30+0.03"

5%celery 0.86+0.01<° 0.88+0.01°° 1.09:£0.03% 1.18+0.01

10%celery 0.83+0.02" 0.87+0.03" 1.04+0.05" 1.06+0.5™

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Table 3 Serum separation(%) of probiotic yogurt samples containing different levels of celery

Treatments st day 7th day 14th day 21st day
control 20.5+2.5P% 23.6+1.3% 29.7+2.1% 32.4+2.5%¢

5%celery 15.9+1.7°° 18,7622 21.9+1.6% 247217

10%celery 11.6+1.0> 14.5+1.2% 19.6+1.14% 20.5+1.5%

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Table 4 Sensory properties of probiotic yogurt samples containing different levels of celery

Treatments Taste and Odor color Texture General
flavour acceptance

control 4.5+0.1 43+0.5" 42+02° 43+0.3™ 4.4%0.2°
5%celery 4.7+0.3% 4.5+0.5% 4.8+0.1° 4.54+0.2° 47+0.1%
10%celery 5.0+0.1° 4.8+0.1° 4.6+0.3% 5.0+0.1° 4.9+0.1°

*In each column, non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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Fig 1 Shear rate-viscosity relationship of probiotic
yogurt samples containing different levels of celery
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Table 5 Survival of probiotic bacteria (CFU/g) in yogurt samples containing different levels of celery

21st day 14th day 7th day Ist day Treatments
7.9+1.6 x10°°° 5.5+1.5 x10%° 73+2.1 X107 3.6+1.1 x10™ control
5122 x10™ 9.3+0.5 x107 2.5£1.5 x10™ 3.8+1.2 x10*° 5%celery
8.2+1.7 x107 3.3+1.4 x10% 4.6+1.3 x10%5 5.5+1.5 x10% 10%celery

*Non-homonymous capital letters indicate a significant difference between maintenance days (p<0.05)
*Non-homonymous lower case letters indicate a significant difference between treatments (p<0.05)
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ABSTRACT

ARTICLE INFO

This study was performed to evaluate the different levels of celery puree on
the physicochemical properties and viability of probiotic bacteria in yogurt.
The results showed that at the end of the storage period, the highest pH was
observed in the sample containing 10% celery. With increasing the storage
period, the acidity increased and the highest and lowest acidity at the end of
the storage period was observed in control and treatments with 10% celery,
respectively. Yogurt samples containing 10% celery showed the lowest
serum separation rate and control samples showed the highest. In the case
of sensory properties, treatments with 10% celery obtained the highest
scores of taste, odor, texture and general acceptance. The highest and
lowest color scores were related to the treatment containing 5% of celery
and control, respectively. Evaluation of rheological properties showed that
in all samples, the viscosity decreased with increasing shear rate and
samples containing 10% celery have a higher viscosity than other samples.
At the end of the storage period, the highest vaiability of probiotic bacteria
was observed in yogurt samples containing 10% celery. According to the
results of this study, probiotic yogurt containing celery can be introduced
as a useful product due to its desirable sensory and probiotic properties.
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