48 190 (5,105 9 (5 91 @ b
QY (ol 5 ylowd couisad ol
YeY-1IA

yd 7o
2 gl e
http://ejfpp.gau.ac.ir TGt

\J‘{k!‘*r)’:"“»_"‘{/{‘
Cuid 3 b ou (o Swigu g 93 cuwlbe Wlwo g (& 9 Al
. 7 . s A .
23T (g 3 0 iluS
Y. - . Y - =\,
Olobide (puns 9 ) s3dS 83 waaa b sage ulss
Ozl Jol ol sl Slidos 5 p ke sy oaDalsl3l o2l ( plde mlio 5 psle 05 S !
Ol s sew ol dls oShalsl3T ol K235 ¢ o l0e gl s pske 05 8 LT

Ol Qs e ls ame dls oodhalsl 3T olK200s ¢ o0 =l s pske 058 S5 gl
AY/O/YO =5y Gyl ¢ AV il s o

oS
S g ke glacbale 55 OF s e Bl 5 g 0ol L8 rask ol o
e glackle gl glad gol Q.ejf D3 sy e S 9 Conle 28 Lgba;}u
(o3 /8 50/ /) oo OF g0 mlsS 5 (dsys ) 5 0/V0 /0) Sl Y s
oAbV (8L Gl oy e (S« lend sSG5d Sla S Bl 5l s el g
Ol b b 5 513 ol ospe W5 5 e OS5 555 V0 5V O Gles Jeol b s S5
o mlasS 5 cunny sl oL Ll g Ol sb s biased sled 3 andnl oS sl
G Ol e (b 53 Ls, cal 5 o0ls S 1) (310l O e e 4 oy O 255
Jaa dadigad ple baslie o o) s glacle (ol cnle @00 53 .30 welsl 30
ooled (§ ke (G e skl sSY Bl B o S el ol slagmeli s 5 Sdne slge
Shael VL Glyls 7070 i 5y Lo dd W ge 3 Casle 4 g0l aS 5l OLES e L35 El Ll

e 2 S el S (Il O ele el slo S

pnamari@gmail.com :J gt otins 5%

)+



ol 9 b yeoe0 wlis

EPXTH
2 Glos S sba Sl SLS 5 e slap 815 S VL gl dis 2500 W cle
e glaciile sliS G e aly Gb o (Y00 A OLKas 5 L e) s5d o0 s Lis
Sl 0L by edd )5 Sosus p Conle 5 e Cosile Uls(..,.b Cwle 0l S Cls LSl
Ly Sy w0 Gab o (Y0 O 5 ) syl cilie s slaos S oled s o
Ll g Ok 1S ol8as 3 05,Sn Islas 55 5 Bai sy 4 s (glon3 p 550851 Ol o
Jos pde (ola Olays 5o g mndS S 5o L Sl cdr slaaddl Gl aSL Lk
PSS Ml Wl egs S GDoMer A8 Soolt 5 Ok el e aB G 5SY
S erl sl (6l dpmame (6K Ste I b 55 Sy slas SU ooy Olee (T2 0A
S s S ,SL Sl (Y001 SLLUS) ol 3,513 51 ats cplis (s o age e
5D sl il LUK 5 sl s s s ha s S 3,08 L Olg e Iy
Ol S8 0355 5 odas 3 5 030 Lla S 05 5 51 Clol Ssmsn (Y001 LK
s o WSS g Drae 5 0dd S5 eas, 3005 adsl K2 Oles @ 5 el Gl 5 2e
> 5 ety S n Slhesar b &S e Shdas S ol bl sl
b Sl glls ol ol este (YA Jlawl) el e W B Y 0T O gl el
3t Jre Sdme slpe aliS il an Sy slias Sl (S Sl Caslt (s
o pt 5 OIS LSS (ale Sla e 53 22 S0l Ulsear 5 0 U pndS 2l (oS
S n SLE S 5 S oS5 b el 4 (1) OLSas 5 ) 305 5,118
i Sleediy el Sosusy SLS 5 (Yo QL 5 0555) ssd e adS S
e e S RIS 5 1S ) Sl e 5 oSS s sk s S slags St
23 2l bt S ot Gbadle s s (S b OV ez L aclis o
(i St sy dshie sy aw el a3l olant] 3w (sl ol ) S

Ghao o3 ety b oedd i 5L b e TO sl il s oo 5 0 gl LA e sSae e

1- Reverse Osmosis (RO)
2- Ultra Filtration
3- Microfiltration
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1- Lactobacillus delbrueckii subsp.Bulgaricus
2- Streptococcus thermophilus
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1- Product-Oriented Testing (POT)
2- Scoring

3- Hedonic

4- Least Significant Difference (LSD)
5- Post Acidification
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1- Rearrangement
2- Lag Phase
3- Supplements
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Abstract

In this study, the effect of retentate and whey protein concentrate in different
concentrations on the quality of characteristics probiotic yogurt was studied.
Retentate samples containing different concentrations of the three concentrations
(0.5, 0.75 and 1%) and Whey Protein Concentrate (0.2, 0.3 and 4%) were prepared
and characterized in terms of physicochemical, rheological and sensory and
survival of Lactobaculus Casei bacteria at 1, 7 and 15 days after production was
evaluated. The results showed that pH increased in all samples during storage. In
yoghurt samples containing different concentrations of retentate compared with
other samples due to the presence of minerals and vitamins, such as vitamin B
groups of more Lactobaculus Casei were counted. Sensory evaluation results
showed that yogurt sample is formulated with the retentate 0/5% has the highest
score of all the statistically in terms of quality indicators were examined.
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