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2- Probiotics
3- Helicobacter pylori
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2- Lactobacillus plantarum DSM 20179
3- Freeze-dryer
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Abstract

The growing demand for probiotic products due to changing lifestyle and increasing public awareness
of the beneficial effects of probiotics on human health has prompted many researchers to develop new
probiotic products. In this study, wheat germ as a high nutritional compound that is a by-product of
the flour processing industry and due to its high lipid content and presence of lipase and lipoxygenase
enzymes has an unstable nature, is used for the production of probiotic powder. In the first step, in
order to extend the shelf-life of wheat germ, the effect of fermentation by Lactobacillus plantarum and
Lactobacillus acidophilus on the lipase and lipoxygenase activity of wheat germ at different
concentrations (10, 15 and 20%) was investigated. The results showed that fermentation caused a
significant decrease in lipase and lipoxygenase activity and the highest reduction in the activity of
both enzymes was observed in the fermented sample by Lactobacillus plantarum at 20% concentration
of wheat germ (71.43 % for lipase and 65% for lipoxygenase) which was used for later stages of
experiments. The initial bacterial count was 13.38 £ 0.03 Log CFU/g before the drying process and
decreased by 1.1 Log CFU/g immediately after the freeze-drying process. Then, there was no
significant decrease in the number of bacteria during the storage period at 25 ° C in the first and
second weeks. Finally, after 10 weeks, the number of bacteria in the powder decreased to 6.68 + 0.16
Log CFU/g, which is still more than the recommended level for providing health effects of probiotics
(> 106 CFU).
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