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Abstract

In recent years the demand for probiotic products based on non-dairy products increased. In
this regard, the purpose of this study was to investigate the possibility of using a combined
apple-apricot juice as a carrier for encapsulated probiotic bacteria and evaluate the effect of
inulin and galactooligosaccharide (GOS) at concentrations of 0.5, 1 and 2% on the survival
rate of the encapsulated Lactobacillus casei bacteria during 28 days in the juice.The results of
analysis of variance showedthat the effect of inulin and GOS on the survival rate of
encapsulated Lactobacillus caseiand pH changes was significant during storage (p<0.05).
The results showed that the highest decrease in pH was in the control sample, which was
0.32-0.43. In the treated samples, the lowest pH decreased belonged to samples containing
1% inulin and GOS, Which was equal to 0.24 and 0.11 respectively, and compared to the
control sample, this difference was significant (p<0.05). Generally, the results indicated that
the prebiotics compound (inulin and GOS) increased viability of probiotic bacteria compared
to the control sample. By investigating the effect of these two compounds on the bacteria
changes in the juice samples, it was concluded that during the 28 days of storage of the
product at refrigerator temperature, in the control sample 1.74-1.78 logarithmic cycles were
reduced, but in samples containing 1% inulin and 2% GOS, the least reduction was observed
in the number of Lactobacillus casei bacteria in comparison with the control and other
treatments, which was 0.66 and 0.63 logarithmic cycles respectively (p<0.05). The addition
of both prebiotics of GOS and inulin, during the microencapsulation of Lactobacillus casei
increase the resistance of probiotic bacteria to reduced pH and the presence of bile salts in the
simulated gastro-intestinal conditions, and in these conditions too, there was no significant
difference between the concentration of 1% of these two compounds in terms of the survival
of Lactobacilluscasei, while the 2% GOS was better. Therefore, according to the results of
this study, it can be said that inulin has been effective in preserving the life of probiotic
bacteria in juice and simulated gastro-intestinal conditions to concentration of 1% better than
GOS, but at higher concentrations, GOS was better.

Key words: Inulin, Galactooligosaccharide, Lactobacillus casei, Apricot, Probiotics.
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