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Figure 1- Effect of different levels of kombucha" on fermented milk protein content during 28 days at 5+1 °C
Treatments Ty, Ty, T,, Tz and T, contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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Figyre 2- Effect of different levels of kombucha” on the acidity content of fermented milk during storage at 5+1 °C
Treatments Ty, Ty, T,, Tz and T, contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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Table 2- The effect of different levels of kombucha” on the pH of fermented milk™ during storage time at 5+1 °C
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Treatments Thirdday Seventh day The fourteenth day Twenty-eighth day
T0 3.38 £°°0.06 3.8340.01% 3.67 £0.02% 3.55 +0.04
T1 3.83 +20.01 3.83 +£0.0272 3.81 40.01"° 3.78 +£520.01
T2 3.71 £0.01% 3.740.01%° 3.68 £0.02%° 3.62 +£0.05™°
T3 3.79 £0.03"2 3.65+5°0.01 3.5540.01 3.44 +P90.02
T4 3.7 £0.04%° 3.454840.02 3.35+0.01¢¢ 3.23+£¢0.01

“ Uppercase letters indicate a significant difference in each row and lowercase letters indicate a significant difference

(P <0.05) in each column.

" Treatments To, T1, T2, Tz and T4 contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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Table 3-Effect of different levels of kombuchaon the percentage of acetic acid in fermented milk™ during storage at

5+1°C
Treatments Third day Seventh day The fourteenth day Twenty-eighth day
T0 0 30 +0.41% 33.1 +0.45¢ 35.4 +0.3"¢
T1 30.3+%90.6 32.45 +0.25%¢ 35.1 +0.38¢ 4042+ 0.6
T2 40.4 £0.5"¢ 44.6540.34% 48.06 £0.25° 50.33 £0.35"¢
T3 44.3 £0.6°° 4732+ 0.4 53.08+0.255° 55.31 %% 0.16
T4 48.3 +£0.672 51.324+%2 0.4 56.0840.55 60.31 +"20.24

“ Uppercase letters indicate a significant difference in each row and lowercase letters indicate a significant difference

(P <0.05) in each column.

* Treatments To, T1, T2, Tz and T4 containO, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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Figure 3- Effect of different levels of kombucha” on the level of antioxidant activity of fermented milk in terms of
N percentage during storage
Treatments Ty, Ty, T,, Tgand T, contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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Table 4- Effect of different levels of kombucha” on the survival of fermented milk™ bacteria during storage
(Log cfu / ml)

Treatments Thirdday Seventh day The fourteenth day = Twenty-eighth day
T0 7.00 £70.01 6.90 £0.017% 6.77 £0.001 6.65 £0.0015
T1 7.00 £70.01 7.00 £0.017° 6.95 £0.001P° 6.91 +°°0.01
T2 6.90 +£0.017 6.89-£0.017% 6.88 £0.01% 6.87 £0.0015¢
T3 6.88 £0.00152 6.88+"20.01 6.88£0.01" 6.86 = 0.002
T4 6.86 +0.01% 6.86"% 0,01 6.84+0.01% 6.82 £°°0.01

* Uppercase letters indicate a significant difference in each row and lowercase letters indicate a significant difference

(P <0.05) in each column.

* Treatments To, T1, T2, Tz and T4 contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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. Figure 4- The effect of different levels of kombucha” on the odour of fermented milk during storage
Treatments Tg, Ty, T,, Tz and T, contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.

SN 093 (b )3 B oSS el (32 9 SaE (G35 SlaguelS Ao p3lie iU £ UK

T 'ON /02 "[OA / £20Z J31UIAA / UonINN 7@ ABojouyda ] pooS

36 30| 6 arrie | Comm@ (o3 [ Feerd | evorfa |




T 'ON / 0Z '|OA / £202 481UIAN / uoniinp % ABojouyds | pooo

AR

SRS 307 6 arriv ] fomm© (o3 [ e[ Fed [ ey (o

Oy5od g silulgd oled Us ke

third day

the faurteenth day

seventh day

[ The twenty-eighth day

T1

N Figure 5- The effect of different levels of kombucha” on the flavor of fermented milk during storage
Treatments Ty, Ty, T,, Tz and T, contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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. Figure 6- The effect of different levels of kombucha” on the overall acceptability of fermented milk during storage
Treatments Ty, Ty, T,, Tz and T, contain 0, 5, 10, 15 and 20% of kambucha added to fermented milk respectively.
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Abstract

Introduction: Nowadays, the selection of probiotics has an important role in the development
of the country's food industry and the production of probiotic dairy products is the main
indicator of this progress, on the other hand, the quality, sensory and viability characteristics
of probiotics in manufactured products are the main problems of most industrial factories. In
this study, the effect of different concentrations of kombucha drink on the viability of
Lactobacillus acidophilus, bifidobacterium bifidum, Lactobacillus Rhamnosus was studied
and physicochemical and sensory characteristics of fermented milk were measured.

Materials and Methods: Different levels of Kombucha tea 0, 5, 10, 15 and 20 ml/L were
added to probiotic fermented milk containing L. acidophilus, B. bifidum, L. Rhamnosus
bacteria (Cfu/ml 107) .Viability rate of probiotic bacteria, pH, percentages of protein, acidity
(Dornic), acetic acid, antioxidant compounds were measured during 3, 7, 14 and 28" of
storing period at 4 "C.

Results: The results showed that higher amounts of kombucha caused higher content of
protein, acidity, acetic acid and antioxidant activity. The average amounts of theses
parameters were respectively 0.12, 0.02, 15.694 and 0.16. however, pH and viability of
probiotic bacteria significantly decreased during the storage period (p<0.05) and average
amounts of these parameters were respectively0.79 and 0.046, However, the mentioned
indices were higher than the acceptable standard of probiotic products.

Conclusion: It was concluded that the addition of kombucha up to 5% might be more
effective in improving sensory characteristics. Hence, a treatment containing 5% of kambucha
was selected as the best among others.

Keywords: Fermented Milk, Kombucha, Probiotic Bacteria, Physicochemical Characteristics.
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