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Effect of Xylooligosaccharid on viability of probiotic bacteria in Barbery
juice

'Rezvan Dehghan Niri, “Mohammad Daneshi, ‘Seyed Ali Yasini Ardakani

!Department of Food Science and Technology, Agriculture Faculty, Yazd branch, Islamic Azad University,
Yazd, Iran

Abstract

Nowadays, due to the popularity of vegetarian diet, lactose intolerance and high cholesterol content in dairy
products, demand for non-dairy probiotic products has increased. In this study the effect of fermentation,
refrigerated storage and adding Xylooligosaccharid (XOS) on viability of some probiotic bacteria in Barbery juice
was evaluated. Barbery juice inoculated with two probiotic species included L.rhamnosus and B.lactis (each 108
cfu/ml) after the xylooligosachcarid (XOS) was added to samples at concentration of 0.5;1 and 1.5 percent. Then
the chemical characteristics including pH, acidity, sugar consumption and viability of probiotic bacteria were
monitored during primary fermentation and refrigerated storage for 21 days. Data analysis showed the treatment
type and storage time had significant effects on the chemical characteristics.and viability of probiotic bacteria
(p<0.05). Although increasing concenteration of Xylooligosaccharid led to more viability for B. lactis but had no
effect in improving the survival of L.rhamnosus. However, L.rhamnosus could tolerate better the acidic conditions
of Berbery juice and showed greater survival. The low pH and presence of inhibitors such as phenolic compounds
in Barbey juice have negative effects on viability of probiotics during storage time but using the prebiotic
comounds like Xylooligosaccharid can improve the viability of some probiotic bacteria such as B.lactis.

Keywords: Probiotic, Xylooligoaccarid, Barbey juice, Viability

* mdaneshi@iauyazd.ac.ir

Applied Microbiology In Food Industries VY


www.SID.ir

