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Summary

This study was conducted to study the effect of probiotication by
means of L. acidophilus and L. plantarum by direct addition and
prebiotication of inulin or dried Jerusalem artichoke powder on some
chemical and microbial propertiesof single strength carrot and red beet
juices after fermentation and storage at 4 °C for 8 weeks and the results
showed that the values of titrable acidity were increased while pH values
were decreased for the two types of juices after fermentation or during
storge. Samples treated with probiotc and dried powder of Jerusalem
artichoke have highest values of titrable acidity compared to other
samples of the two juices. Also, little changes were occurred in protein,
fat and ash contents for the two juices for all treatments after fermentation
and during storge. On contrast, the contents of total soluble sugers were
decreased at high ratios after fermentation, but less during storage,
especially for samples treated with probiotic and Jerusalem artichoke for
the two types of juices.Ascorbic acid contend in samples treated with
probiotic with inulin or dried powder of Jerusalem artirchoke was higher
than their content after fermentation or during storge. On the other hand,
there were no effect of adding the two types of probiotics northe
prebiotics on carotenoids pigments of carrot juice or betalain pigments of
red beet juice after fermentation or during storage.The probiotic or
probiotic with prebiotic samples of the two juices did not contain any .
Coli, yeasts or fungi after fermentation and during storage. Results also
revealed that the counts of the lactic acid bacteria used asprobiotic
bacteria were increased in all samples, especially in samples treated it
with Jerusalem artichoke after fermentation, however, their counts were
decreased during storage. Samples treated with Jerusalem artichoke and

probiotic bacteria for two juice have the highest probioticcounts



compared to other treatments for the two types ofjuices. The results also
indicated that carrot and red beet juice samples treated with probiotic
only or with probiotic and the two types of prebiotics gave highest degree
of color score compared with other untreated samples. The untreated
samples of carrot juice gave highest scores for taste, oddor and general
acceptance, while the red beet juice samples treated with probiotic only

gave highest scores for taste, oddor and general acceptance.
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