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Abstract

In this study, survival of Lactobacillus acidophilus and Bacillus coagulans after freezing and during 90
days of storage at -18°C in probiotic and low-fat synbiotic ice-cream was evaluated. Addition to a control
group (which was ordinary ice-cream), two probiotic ice-creams were formulated using L. acidophilus
and B. coagulans and two synbiotic ice-creams were prepared using the aforementioned microorganisms
but replacing 5% of milk-fat with inulin. The total solids of the ice-cream mixes did not differ
significantly, however there was a significant difference (p<0.01) between their fat contents. The viable
counts of L. acidophilus and B. coagulans were higher than the recommended minimum limit of 6 log
cfu/g in all probiotic and synbiotic ice-creams during the 90-days of frozen storage. The survival rate
either after freezing or at the end of frozen storage was higher in the samples with B. coagulans. Inulin
had not preservative effect on probiotic microorganisms during frozen storage. Moreover, survival of
high populations of probiotic microorganisms for a long time revealed that ice-cream has a great
potential to be a functional food.
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