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Producing celery juice asfunctional drink by lactic acid bacteria

Amininia, H. ' Razavi , S. H.? Eyvazzadeh, 0.2

1. Varamin-pishva branch, Islamic azad university
2. Department of food science and technology, fgaflagricultural engineering, university of Tehra
3. Assistant Professor of college of Agriculturgamic Azad University, Varamin-Pishva, Iran
(Received: 93/2/23 Accepted: 93/7/8)

Functional drinks are a new generation of fermemextiucts that have microorganisms with medical
properties which give benefit to their host by seasing nutritional value and improving sensoryiesdt
specifications. In this study ability of lactic ddbacteria byactobacillus acidophilus DSM 20079 and
Lactobacillus delbruekii DSM 15996in fermentation of celery juice, production of oni@acids and
effect of phenolic compounds and even sensoriapegties in 37C at 24 h are evaluated. Results
demonstrated that both strains were capable ofiggpand being active in celery juice and the gretate
effect in decreasing pH, increasing acidity ando afabricating organic acids was observed by
Lactobacillus acidophilus.

Keywords: Functional drink, Celery juicéactobacillus acidophilus, Lactobacillus delbruekii
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