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Abstract

Nowadays consumers' interest in processed foods such as probiotic beverages is increasing. Therefore,
the purpose of this study was to produce a beverage made from sour grape juice and sour lemon peel
containing Bacillus coagulans. In this experimental study, grape juice and sour lemon peel were
prepared. Treatments containing 12 (treatment 1) and 9 (treatment 2) percent grape juice plus 25% lemon
peel sweat and 10 CFU/ml of Bacillus coagulans were prepared. The results showed that the acidity
decreased during storage and the pH decreased. Brix and alcohol also had a steady trend. Phenolic
compounds and antioxidant properties were higher in samples containing 12% grape juice than in
samples containing 9% juice (p<0.05). During the storage period, the amount of phenolic compounds
decreased. The antioxidant property also decreased with time, with the effect of treatment 1 from 153.4
to 97.72 mmol Fe*?/g and in treatment 2 from 123.35 to 80.52 mmol Fe* ?/g. The results showed that
after 90 days, the treated beverages were free of microbial contamination (Coliforms, Escherichia coli,
mold and yeast). The bacillus coagulans count was not less than 107 CFU/ml. Sensory results showed
that the overall acceptance of treatment 1 was more than treatment 2 but there was no significant
difference between the two groups. According to the results, our best treatment was 12% grape juice with
25% lemon sour skin and 107 CFU/ml Bacillus coagulans.
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