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Abstrtact

In recent years, trends to functional fermentative foods such as probiotic products have increased and
public attention has attracted because of their therapeutic properties. Tuff (Shiraz) is one of these
traditional fermentative dairy products. The goal of this study was production of probiotic Tuff and
evaluation its microbial characteristics. To produce probiotic Tuff, yoghurt common starter and
Lactobacillus acidophilus as probiotic starter (nu-trish LA-5 Batch No: 3246262) were used with
different ratio. Microbial characteristics such as probiotic bacteria population, and chemical properties
as pH changes, acidity and sensory tests were studied by hedonic 5 points test. Generally, results
indicated that probiotics in samples which contains mixed of yoghurt starter and probiotics (3:1) had
best survivability. The pH changes and acidity in the sample that contains just probiotic starter was
highest while its general acceptance was the least. Probiotic Tuff that produced in this study showed
appropriate microbial characteristics for producing a probiotic food and could be used as a suitable
carrier for probiotic bacteria.
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