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Abstract

The objective of this research was to improve flavor of probiotic juice from longkong by using
low calorie sweetener and study storage life of the product. It was conducted during 2011-2012 at Post
harvest and Processing Research and Development Office. The favor of probiotic juice was improved
by varying sugar content in the products as 0%, 5% and 10% (w/w). The product contained 5% of sugar
received the highest overall acceptance. After that, probiotic juice with 5% of sugar was substituted by
maltitol as 25%, 5 0 %, 75% and 100% (w/w). The result showed that the product contained high
maltitol would have high vital L. plantarum LP 01 and high content of lactic acid because maltitol was
identified as prebiotic which probiotic bacteria could easily use as growth factor. Probiotic juice with
different levels of maltitol substitution would have different storage life. The products contained
maltitol substitution as 25%, 50%, 75% and 100% (w/w) would have storage life at 4 °Cas 8,7, 7 and
4 day. For nutritional value of the products, consumption one hundred gram of probiotic juices which
substituted by maltitol as 25%, 50%, 75% and 100% (w/w) would receive 82, 81.96, 73.64 and 63.96
Kcal, respectively.
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Table 1 Properties of probiotic juice containing 0%, 5% and 10% (w/w) of sugar after 0, 24 and 48

hrs. of fermentation.

Fermentation Sugar Color scores Lactic acid pH Vital cell of
time (Yow/w) Lightness | Green-Red | Blue-Yellow (Yow/w) L. plantarum LP 01
L) (@) (b) (CFO)

0 Hrs. 0 38.43a 1.58a -4.80a 1.23a 3.55a -
5 38.74a 1.58a -4.72a 1.25a 3.53a -
10 38.31a 1.64a -4.68a 1.26a 3.49a -

24 Hrs. 0 35.67a 4.17a -8.24a 1.37b 3.20b 17.67x10
5 35.72a 4.05a -7.67a 1.33a 3.24a 19.67x10
10 37.28a 4.03a -8.24a 1.39b 3.26a 17.67x10

48 Hrs. 0 26.93a 3.50a -6.53a 1.43a 3.190 >200 x10
5 26.43a 3.55a -6.50a 1.46b 3.2a >200 x10
10 27.01a 3.62a -6.52a 1.42a 3.2a >200 x10

Means within the same column and fermentation time followed by different letter are significantly different (P<0.05).

Table 2 Nutritional value of low sugar contented-probiotic juices

Nutrition Fact* . Substitution by Maltitol (Yow/w)
(100 g of product) o 25% 50% 75% 100%

Total Energy Kcal 82 81.96 73.64 63.96
Energy from fat Kcal - - - -
Total fat gram - - - -

Saturated fat gram - - - -
Cholesterol milligram - - - -
Protein gram 0.31 0.28 0.29 0.47
Carbohydrate gram 15.68 20.21 18.12 20.03

Fiber gram 0.21 0.29 0.32 0.41

Sugar gram 10.53 12.88 11.36 12.82
Sodium milligram 0.05 0.08 0.42 0.18
Vitamin A milligram - - - -
Vitamin B1 milligram 0.04 0.04 0.04 0.04
Vitamin B2 milligram <0.0016 <0.0016 <0.0016 <0.0016
Calcium milligram 7.94 7.44 7.8 7.92
Ferrous milligram 0.24 0.22 0.22 0.21
Antioxidant activity W mol TE* 386.3 384.7 4322 412.1

TE* = Trolox Equivalent
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Figure 1 Lactic acid (%w/w) in probiotic juice during storage at 4 °C for 240 hrs.
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Figure 2 Vital L. plantatum LP 01 in probiotic juices during storage at 4 °C for 240 hrs.



