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EFFECT OF JERUSALEM ARTICHOKE ON LACTIC ACID BACTERIA IN PROBIOTIC SORBET
Supanida Pattorn'” Pimpan Tianpool®

Abstract

Jerusalem artichoke is a source of inulin and oligosaccharide which have prebiotic
properties. This research demonstrated that supplementation commercial Jerusalem artichoke
powder (JAP) in MRS broth could promote lactic acid bacteria (LAB) growth up to 121.08%.
Therefore, the effect of JAP supplement in sorbet probiotic on amount of LAB was investigated.
Sorbet is one of the ice cream products that seems suitable for delivering probiotics in human
diet. One key aspect of probiotic product quality is survival rate of probiotic during the product
shelf life. This research focused on the four factors affect the LAB count namely, incubation
time of sorbet mix (0, 2, 4, 6, 8 and 10 hours), the processes of sorbet production (incubating,
whipping, freezing), concentration of JAP (0, 7, 14 and 21% w/w of sorbet mix) and storage time (1, 7, 14
and 21 days). The results showed that optimum incubation time of probiotic sorbet was
6 hours, which resulted in the highest of LAB count at 2.48X10" CFU / mL (p<0.05). This study
also found that JAP concentration and the processes of probiotic sorbet production had
an interaction effect on LAB counts. The sorbet mix supplemented with 21% JAP after
incubation process had the highest LAB counts (p<0.05). Nevertheless, the LAB count of all
probiotic sorbet formulas, after whipping and freezing processes, were not significantly different
(p> 0.05). A study of the influence of the JAP concentration and storage time on LAB count
showed no interaction (p> 0.05). However, this study demonstrated that higher concentration
of JAP increased LAB cell viability during storage (p<0.05). Moreover different JAP concentration
affected the sensory characteristics (evaluated by 9-Point Hedonic Scale). Probiotic sorbets with
21% JAP had liking score of color, sweetness, smoothness, melting and overall lower than
probiotic sorbet without and with JAP (7% and 14%) (p<0.05), except liking score of smell which
was not different (p> 0.05) from probiotic sorbet without JAP addition. Supplementing the
probiotic sorbet with 14% JAP was recommended due to high score on sensorial acceptance and high

amount of LAB.
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