


 

    

 

Lactobacillus acidophilusBifidobacterium longum

x5cfuml

ml\cfu

ml\cfuml\cfu

x1

ml\cfu

x5cfuml

ml\cfu

ml\cfuml\cfu

x1

ml\cfu



 

    

 

x5cfuml

ml\cfu

ml\cfuml\cfu

x1cfu\ml



Summary

 

a

SUMMARY
 
     The aim from this study was to produce fermented low-fat yoghurt 
supported with carrot juice flavor and Jerusalem artichoke flour, oat flour and 
rice flour as replace for dry sorting milk by using probiotic culture mixed 
containing Lactobacillus acidophilus and Bifidobacterium longum, making it  
more economical and having a good sensory properties and acceptable to the 
consumer. 
   The first treatment included the use of earth apple flour by 3%, the results 
showed an increase in the number of lactic acid bacteria (70, 142, 216 x 105 
cfu / ml) after a storage period of 1, 7 and 14 days respectively compared to 
standard samples (28, 61, 115 cfu/ml) after 1, 7 and 14 days respectively, as 
well as increasing the number of total bacteria from (12.30 cfu/ml) on the first 
day to reach (30.30 cfu/ml) after 14 days of storage, as for the colon bacteria , 
yeast and mold, they increased slightly during the period of storage there was 
no growth after the first day of storage to increase after increasing storage 
time to (3.0x101 cfu/ml) for both of them after 14 days of storage. While the 
ratio of fat, protein, lactose and total solids substances percentage was 
decreased by (1.26, 6.32, 4.06 and 15.23%) respectively during the first day 
and decreased to (1.16, 5.14, 3.11 and 13.49%) respectively after 14 days of 
storage compared to standard samples (0.06, 2.68, 3.68, 12.98%) respectively 
after 14 days of storage, While the acidic titration increased the length of 
storage as it was (0.52%) at the first day to reach (0.80%) after 14 days of 
storage, while the value of the pH has decreased the length of storage as it 
was 5.32 on the first day to reach 4.72 after 14 days of storage compared with 
the comparison sample that was acidic titration and pH (0.98%, 4.00), 
respectively, after 14 days of storage. 
   The second treatment included the use of oat flour by 3%, the results 
showed an increase in the number of lactic acid bacteria (83, 131, 223 x105 
cfu / ml) after 1, 7 and 14 days respectively compared to standard samples 
(28, 61, 115 cfu/ml ) after a storage period of 1, 7 and 14 days respectively, as 
well as increasing the number of total bacteria from (2.30 cfu/ml) on the first 
day to reach (8.00 cfu/ml) after 14 days of storage, as for the colon bacteria, 
yeast and mold, their numbers increased slightly during the period of storage 
there was no growth after the first day of storage to increase after increasing 
storage time to (4.5x101 cfu/ml) for both of them after 14 days of storage. 
While the ratio of fat, protein, lactose and total solids substances percentage 
was decreased by (1.98, 6.46, 4.02 and 15.39%) respectively on the first day 
and decreased to (1.50, 5.76, 3.08 and 13.46%) respectively after 14 days of 
storage compared to standard samples (0.06, 2.68, 3.68, 12.98%) respectively 
after 14 days of storage, While the acidic titration increased the length of 
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storage as it was (0.62%) at the first day to reach (0.90%) after 14 days of 
storage, while the value of the pH has decreased the length of storage as it 
was 5.24 on the first day to reach 4.53 after 14 days of storage compared with 
the comparison sample that was acidic titration and pH (0.98% 4.00), 
respectively, after 14 days of storage.  
    The third treatment included the use of oat flour by 3%, the results showed 
an increase in the number of lactic acid bacteria (98, ,  x105 cfu / ml) 
after 1, 7 and 14 days respectively compared to standard samples (28, 61, 115 
cfu/ml ) after a storage period of 1, 7 and 14 days respectively, as well as 
increasing the number of total bacteria from (  cfu/ml) on the first day to 
reach (  cfu/ml) after 14 days of storage, as for the colon bacteria, yeast 
and mold, their numbers increased slightly during the period of storage there 
was no growth after the first day of storage to increase after increasing storage 
time to (3.5 , 3.0x101 cfu/ml) respectively after 14 days of storage. While the 
ratio of fat, protein, lactose and total solids substances percentage was 
decreased by (0.80, 6.39, 4.04, 15.49%) respectively on the first day and 
decreased to (0.42, 5.60, 3.05, 13.38%) respectively after 14 days of storage 
compared to standard samples (0.06, 2.68, 3.68, 12.98%) respectively after 14 
days of storage, While the acidic titration increased the length of storage as it 
was (0.47%) at the first day to reach (0.80%) after 14 days of storage, while 
the value of the pH has decreased the length of storage as it was 5.24 on the 
first day to reach 4.52 after 14 days of storage compared with the comparison 
sample that was acidic titration and pH (0.98% 4.00), respectively, after 14 
days of storage. 
   The sensory evaluation results shows no significant differences between the 
comparison sample and the three treatments in our study, the first treatment 
(Jerusalem artichoke flour) was the best in the sensory evaluation as 
compared to the second treatment (oat flour) and the third treatment (rice 
flour), the result was (87.33, 79.00, 51.33 degree) respectively. 
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