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Highlights 
 

 During storage of products, due to reduction of pH and increasing acidity, the 

viability of microorganisms was reduced. 
 

 In all measuring intervals and all samples, the minumum number of alive counted 

probiotics was more than the standard number of 106 cfu/ml. 
 

 During product storage degree of hydrolysis (DH) increased and the highest DH 

belonged to the probiotic yoghurt sample containing Bifidobacterium lactis. During 

storage of samples, the ferrous reducing power increased, and in the 14th day of 

storage, the AB yoghurt sample showed the highest antioxidant activity. 

 The results of synersis test showed that formation of protein network in all 

probiotic yoghurt samples was better than the control sample. 
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Importance 
 

Fermented foods are produced and consumed by human for centuries and are main 

staple in human nutrition. Yoghurt is one of the most important fermented products 

in human diet and is consumed all over the world. Recently, addition of probiotics 

microbial strains to yoghurt has gained much attention due to different nutritional 

and physiological aspects of these microorganisms. Activity of these microbial 

strains can improve consumer health condition through different mechanisms. 

Introduction (Hypothesis and aims) 

In the present study, microbial, physico-chemical and antioxidant properties of 

control and probiotic yoghurt samples were evaluated and relation between microbial 

growth, protein hydrolysis and antioxidant properties of product were studied. These 

characteristics were evaluated during 14 day of product storage. 
 

Other Information (including tables and figures) 

According to the microbial enumeration tests, in all measuring intervals and all 

samples, the minimum number of alive counted probiotics was more than the 

standard number of 106 cfu/ml. The results indicated that in complex culture  

(AB yoghurt), due to higher acidity, Bifidobacterium lactis showed weak viability 

(P<0.05) compared to Lactobacilus acidophilus. From the third day of storage, the 

highest degree of hydrolysis belonged to the probiotic yoghurt sample containing 

Bifidobacterium lactis; and by passing the time, the degree of hydrolysis increased. 

During storage of samples, the ferrous reducing power increased, and in the 14 th 

day of storage, the AB yoghurt sample showed the highest antioxidant activity, but 

in control sample the ferrous reducing power was significantly lower than other 

samples (P<0/05). The results of synersis test showed that formation of protein 

network in all probiotic yoghurt samples was better than control sample; and in the 

day of 14 th, AB yoghurt sample had the least synersis (P<0.05). 


