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Abstract

Effectiveness of probiotic food depends on the survival of probiotic in foods. Therefore, it is important to
monitor the survival of probiotic organisms during the production and storage of foods. In this research,
barley beta-glucan as a fat replacer was added to the low fat probiotic yoghurt and survival of
Lactobacillus acidophilus was investigated. Beta-glucan was added to the yoghurt at four levels of 0.25,
0.5, 0.75 and 1%. Survival of L. acidophilus was evaluated at 0, 1, 7 and 14 days of storage. Also, its
physicochemical and sensory properties were determined at 7 day of storage. L. acidophilus count
increased significantly up to the level of 0.75% beta-glucan (p<0.05) due to the prebiotic effect of this
compound. Survival of L. acidophilus in yoghurt containing 1% beta-glucan was less than the other
samples. Physicochemical results showed that the treatment had significant effects (p<0.05) on the
acidity and syneresis up to level of 0.75%. Results showed that the treatment had significant (p<0.05)
effect on pH which decreased by beta-glucan addition. The results also showed that addition of beta-
glucan up to 0.5% decreased WHC and increased viscosity significantly (p<0.05). Results of this
research showed that beta-glucan could be used successfully as a functional fat replacer in low fat
synbiotic yogurts at level 0.5%.
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