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ABSTRACT

Ice cream is a dairy product that has a good potential to act as a food carrier for
probiotic bacteria. However, losses in the viability of probiotic bacteria during ice cream
processing can be problem . The aim of this study was to study the effect of processing,
prebiotic and sugar levels on the survival of probiotic bacteria and examine the physical
properties of the ice cream . The experiment was carried out in 3 sections. In the first
section of the study, Lactobacillus casei and Lactobacillus acidophilus during dairy ice
cream processing was investigated. For the second section, 3 concentrations of inulin of 2,
3 and 4 % (w/w) together with a control treatment were examined. In the last section of
the study, different sugar levels of 12, 15 and 18 % (w/w) were studied. It was found
processing steps gave effect on the survival of probiotic bacteria. The addition of
probiotic did not affect the ice cream’s physical properties (p > 0.05). L. casei had a
higher viability than L. acidophilus during ice cream processing. The addition of inulin
significantly affected the viability of L. casei and physical properties of the ice cream,

except color values (p <0.05). The addition of 4 % inulin produced the highest survival



rate of L. casei and improved the ice cream physical properties. Sugar addition could
significantly improve the ice cream physical properties (p <0.05). At 12 and 15 % sugar
levels, the viability of L. casei was increased, whereas at 18 % sugar level, the viability
of L. casei was decreased. Sugar levels did not give much effect on the ice cream color.
Increasing sugar level reduced the ice cream brightness with more yellowness color
intensity. Based on the sensory analysis the ice cream with 15 and 18 % sugar levels
received an overall acceptance that significantly differed than that of the control treatment

(12 % sugar level).



