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Factor 1 Factor 2 Factor 3 Factor4  Factor 5
Run
Plot type Order A:Inulin B:Time C:Fruittype = D:Microbe type E:Capsulated
% days
14 1 0 0 Apple L.c Capsulated
15 2 0 28 Sour cherry L.a+L.c Free
3 0.35 28 Sour cherry L.a Capsulated
4 0.35 28 Apple L.c Capsulated
Wp caps 5 0.35 0 Apple La Capsulated
6 0 14 Apple L.a+L.c Capsulated
7 0 28 Sour cherry L.c Capsulated
i8 8 0.175 14 Sour cherry L.a Free
9 0 28 Sour cherry L.a+L.c Free
wp l.ctl.a 10 0.2625 14 Apple L.atL.c Capsulated
11 0.0875 21 Apple L.at+L.c Free
19 12 0.175 14 Sour cherry L.c Capsulated
i10 13 0.35 0 Apple L.c Free
i1l 14 0.35 28 Apple L.at+L.c Free
12 15 0 0 Sour cherry L.a+L.c Capsulated
il3 16 0.0875 21 Apple L.c Capsulated
17 0.0875 7 Sour cherry L.atL.c Free
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Source Sum of df Mean F p-value
Squares Sqares Value Prob >F
Model 134.5638 18 7.475764 294.1286 <0.0001
A-Inulin % 0.13097 1 0.13097 5.152909 0.0297
B-Time days 35.60963 1 35.60963 1401.035 <0.0001
C-Fruit type 6.696079 1 6.696079 263.4524 <0.0001
D-Probiotic type 2.305071 2 1.152536 45.34568 <0.0001
E-Capsulation 57.78156 1 57.78156 2273.374 <0.0001
AB 0.706592 1 0.706592 27.80037 <0.0001
AC 0.296509 1 0.296509 11.66592 0.0017
AD 3.272454 2 1.636227 64.37617 <0.0001
AE 0.085072 1 0.085072  3.34708 0.0761
BC 4.607715 1 4.607715 181.2872 <0.0001
BD 0.720667 2 0.360334 14.17707 <0.0001
BE 8.116366 1 8.116366 319.3325 <0.0001
CD 0.945889 2 0.472944 18.60765 <0.0001
B"2 0.101075 1 0.101075 3.976738 0.0542
Residual 0.864166 34 0.025417
Lack of Fit 0.654166 12 0.054514 5.710976 0.0002
Pure Error 0.21 22 0.009545
Cor Total 135.4279 52
R-Squared 0.993619

Adj R-Squared 0.990241
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Abstract

In recent years, consumers in addition to considering the nutritional characteristics that are
normally a desired food, also pay special attention to the health characteristics of the product. In
this study, the effect of 5 variables including inulin, storage time, type of fruit (apple, cherry),
type of microbe (Lactobacillus acidophilus and Lactobacillus casei) and type of coating
(encapsulated and free) on the quality control of total count were discussed. Analysis of variance
of data at 5% level showed that in all graphs, independent variables had significant effects (p) on
the dependent variable in this study. The results showed that by considering inulin, the amount of
microorganisms increases and in the presence or absence of fruit type, there are no significant
changes in the overall count, but fruit type can affect the number of microorganisms. The number
of Lactobacillus acidophilus was observed in the environment more than Lactobacillus casei. By
considering the type of fruit and increasing the fermentation time, we have a decrease in
microorganisms, which is related to the pH of the environment of these fruits. With increasing
storage time and considering encapsulation in the early stages, it is less than non-encapsulated
microorganisms and the difference between them is significant. Considering the type of fruit, the
total count in Lactobacillus casei is more than Lactobacillus acidophilus because in the early
stages, the growth of Lactobacillus casei, which has a more balanced pH growth than acidophilus,
decreases over time as the pH decreases.
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