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Table 1 The introduction of treatments in this study

Code of the Concentration

Batch Adjunct starter culture adjunct starter culture (CFU/ml)
1 No adjunct starter culture T 0
2 Lactobacillus Kankei 100% T1 107
3 Lactobacillus Kankei 100% T2 108
4 Lactobacillus Plantarum 100% T3 107
5 Lactobacillus Plantarum 100% T4 108

Lactobacillus Plantarum 7

6 50%-++Lactobacillus Kankei 50% I Totally 10
7 Lactobacillus Plantarum T6 Totally 10 ®

50%-++Lactobacillus Kankei 50%
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Table 2: The result of probiotics activity of Lactobacillus Plantarum and Lactobacillus Kankei

Lactobacillus

Properties Lactobacillus kankei Acceptable standard values
Plantarum

Resistance to Acid 10 ° CFU/mI 10 ° CFU/mI Not less than10 ® CFU/m

Resistance to bail salts 0.3 0.33 Equal or less than 0.4
Resistance to Gastric juice

SIstance fo astric Jul 10 * CFU/mI 10° CFU/mI Not less than10 ® CFU/ml
(Trypsin and pepsin)
Non hemolytic activity Negative Negative Negative
L- Arginine hydrolysis Negative Negative Negative
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Investigating the possibility of using Lactobacillus plantarum and
Lactobacillus kunkeei isolated from honey in the preparation of
probiotic pomegranate juice

Ghorbani, N. %, Nateghi, L. **, Tajabadi, N.

1. MSC Student, Department of Food Science and Technology, Varamin Branch, Islamic Azad University, Varamin,
Iran
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Bee plays an important role as a useful insect in nature due to pollination. The gastrointestinal tract of the
bee has coexist microorganisms. In this study, probiotics Lactobacillus Kankei and Lactobacillus

plantarum isolated from honey were prepared and after diagnostic tests including acid resistance, bile
salts resistance, gastric juice resistance (pepsin, trypsin), lack of hemolytic activity, hydrolysis of
L—arginine were added at the rate of 10" and 10° CFU/mI to pomegranate juice individually and in
combination and pomegranate juice tests including acidity, pH, evaluation of soluble solids content (Brix)
and evaluation of viability of probiotic bacterial in days zero, day seven, day fourteen and twenty one
days was conducted on pomegranate juice. According to the results both microorganisms exhibited
probiotic properties.The results of pomegranate juice tests showed that with increasing the storage time
and probiotic population, the rate of acidity increased and the rate of pH and brix significantly (p<0.05)
decreased. The viability of all probiotic bacteria in pomegranate samples significantly (p<0.05) decreased
during the storage time, so that after 21 days of storage, the highest survival rate was observed in
pomegranate samples inoculated with population of 10> CFU/mI and mixed samples of Lactobacillus
plantarum and Lactobacillus Kankei and mentioned sample was selected as superior treatment.

Key words: Lactobacillus plantarum, Lactobacillus keneki, probiotic honey, probiotic pomegranate
juice
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