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1-Functional food
2-Actobacillus lactis
3-Lactobacillus casei
4-Actobacillus paracasei
5-Lactobacillus rhamnosus
6-Bifidobacteria
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Abstract

The aim of this study was to evaluate the effect of various levels of inulin (0, 1.5 and 3 wt%) and
probiotic bacteria including Lactobacillus acidophilus and Lactobacillus caesi on chemical
properties (pH and acidity), conjugated linoleic acid and probiotic count The products used in the
formulation of cream, fermentative and non-fermented milk were in the first, fifteenth and
thirtieth day (4-5 © C). The results showed that increasing the shelf life of cream samples, pH
decreased and acidity increased. Adding inulin caused significant changes in pH, acidity and
bioavailability of probiotic strains. By increasing the level of inulin to 3%, the pH of the cream
samples decreased, and the acidity and probiotic count increased, which was significant in
Lactobacillus acidophilus, although the treatment containing Lactobacillus acidophilus had the
highest acidity. Increasing the level of inulin in the formulation of synbiotic creams increased
acidity and the difference between all treatments was significant (p <0.05). With increasing
storage time until the 30th day, acidity values of non-fermented treatments containing probiotic
strains did not change and there was no significant difference between treatments (p<0.05).
There was no statistically significant difference in acidity between non-fermented treatments
containing probiotic strains and different levels of inulin. As time passed from one to thirty days,
the amount of conjugated linoleic acid (CLA) increased in fermentation treatments. Among non-
fermented treatments, the CLA produced by Lactobacillus casei and 3% inulin and control
samples increased from one to fifteen days. The number of probiotics in the non-fermented
treatments is significantly less than that in fermented treatments. In both fermented and non-
fermented forms, the number of Lactobacillus acidophilus was higher than that of Lactobacillus
casei. Increasing of inulin levels had a significant effect on the increase in the number of
probiotics. The results showed that the addition of prebiotics, such as inulin, could play an
important role in increasing the viability of probiotics and improving the chemical properties of
the cream, such as acidity and pH.

Keywords: Conjugated Linoleic Acid, Inulin, Lactobacillus acidophilus, Lactobacillus casei,
Cream.
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