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Comparison between Physico-Chemical, Microbiological and Rheological
Properties of Yoghurt Containing Lb.rkamnosus and Lb.paracasei with
Conventional Yoghurt Samples during the Shelf Life

Mostafa Karami'®, Serveh shahrokhi?

1- Department of Food Science amd Technology, Faculty of Food Science and Technolopy, Bu-Ali Sina
University of Hamedan, Hamedan, Iran
2- Department of Food Science and Technology, Faculty of Agricutture, Islamic Azad Univergity, Pishva-
¥Yarammin Branch, Varamin, Iran

Abstract

Ome of the novel methods of food preservetion for extending the shelf life of food product iz biological preservation.
In this method, without addition of chemical preservatives and mainly using lactic acid bacteria, the minimmm thermal
processing is applied for food prescrvation. In this study, yoghurt samples containing Lb, rhamnosus end Lb.paracaset
were prepared. The samples were evaluated for phyzico-chemicel, lactic acid bacteria and viscosity tests, during the
first, 10®, and 21® days of ghelf life. In addition, the enwneration and visbility of Lb. bulgaricus, Lb.paracasei,
Lb.rkamnosus and Str. thermaphilus in the samples were studied. Not significant pH, total solid and fat changes wae
showed between samples containing Lb rhamnosus and Lbhparacasei with blank ones but the viscosity of former
samples were significantly increased mnd the amount of syneresis reduced. The mumber of Streptococei bacteria
decreased and Lactobacilli population increased during 21 days shelf life of yoghurt samples.
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