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2 - Freezer, Soft ice cream machine and Hommy,
HM633 (PAMC), Jiangmen, China.

xbo Sl slasse s sune sse S cl sud
s Byuas b alsa Jae 5l aas e ul,dl 5o Gl
9 50b) whioo (ualS 8L Gl b sud 1edS
€ sad geddie Suo glallas Hu (Y00 A LK
© W) Jlaal (£7Y) GO Guskislb 5SY 8 pims
9 1 Jlel o325 4 L2l S sEls slaglan
G sate el plae Sl b sols GalS Gl S
- oo asla W3 Glie s 1Y sET @ Ml Hlad (halS
Ooan 5 Gl YA plKas 5 oK) s S
(Y3

Ladh a3 (5,91 3

Sh &S adsaliil JalS a5 L (e a5 5o
WA u S shusiuly 5 0l lae olaels S
o 558 olSy ES5E G e UYL edesaly
Sl woa YA 5 OSan TEY ssla L Saa
BN W N PSS PR PR . %
5wk goluoa HL Hu s se slad sad S sl
'FOAL 5o 5 Loadbbin) ool o) s suii luly
N )

soliil )50 Slaead Tl Lgw e wld s sl
e SLS S Gaps 5 Sws S Sslead 5 sl
Lolao aa b 55 S5 4 o g o (b5 B 51 S
e gass SB a,ly 1 Gala 5 ek Il s S
slos Jsaa 5 s 5 s0ls o)l s wlﬂg\, 84 gad
ol 4 5okl 5 S b K28 a1 °C
Lslie (up was S dlal ¥ g SE
Ghdase g0 53B3sea 35l Vo€ glos b hals
ok oKea DL€ 5V glaslas Hu oSl 5w S
sles O bslae Gu S e sialy @los wlsl 5o
i bglae ok soldii) A8 Ve sae 0 VYOC
9 Sia £°C B gsmalassialy 5 any aald gl

Sae @ Gy dase (b gl (dils Gas58) 5w

1 - Stabilizer Provala FO41 (Provisco AG, Hauptwill,
Switzerland)
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Abstract

For exerting beneficial health effects of probiotics, they should- be administered alive and in
adequate amounts. Therefore, selection of suitable carrier for delivery of this beneficial bacterial
cells and evaluation of physicochemical and sensorial properties of the final product is necessary.
Lactobacillus casei was used for producing fermented-probiotic soy ice-cream. Physicochemical
and sensory properties of fermented probiotic soy ice-cream and control sample were evaluated.
MRS-Agar was used for probiotic enumeration. There were significant differences (P<0.05) in
acidity, pH, overrun and density of fermented probiotic soy ice-cream in comparison with control
sample, but no significant differences in fat, total solids and melting resistance of both ice creams
(P>0.05). Probiotic count before freezing was 3.1x10°® CFU/g that was showed no significant
decrease during 3 months storage at -24°C and there were 10° CFU/g viable probiotic cells in the
final product. Texture and color of fermented probiotic soy ice-cream were more acceptable in
comparison with control sample. The results demonstrated that fermented soy ice-cream is a
suitable vehicle for delivery of probiotic bacteria among consumers.

Key words: Soy ice-cream, Fermentation, Lactobacillus casei, properties, Physicochemical,
Sensory
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