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Abstract

In this study, the effect of sugar beet fiber on the survival of Bifidobacterium bifidum and the
physicochemical and sensory properties of fruit yogurt containing kamquat during storage at
4+1°C was investigated using the response surface methodology (RSM). The amount of sugar
beet fiber was in the range of zero to 3%, and storage time was 1 to 21 days. The results of
statistical analysis of the data showed that with increasing the amount of fiber and the storage
time, the number of Bifidobacterium bifidum increased significantly (P<0.05). With increasing
the amount of fiber, the moisture, syneresis, and L* and b* indices decreased, and the a* index
increased significantly (P<0.05). During the storage time, the L* and a* indices increased and
decreased significantly, respectively (P<0.05). The amount of acidity also increased during the
storage period (P<0.05). The results of sensory evaluation showed that with increasing the
amount of fiber, color and flavor scores decreased significantly, and during storage time, texture
scores increased significantly. Finally, the amount of 2.5% sugar beet fiber was determined as
optimal conditions for the production of probiotic fruit yogurt containing kumquat during its 21-
day storage time.

Keywords: Functional food, Prebiotics, Probiotics, Sensory Properties
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