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M.A. Thesis:
Effect of savory extract on physicochemical and
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microbal propertice of probiotic low calorie yoghurt

In this study, the effect of adding the extract of savory respectively at three levels (08/0,
09/0, 1/0) with three replications on sensory characteristics (hedonic 5-point), physico-
chemical, antimicrobial, antioxidant and phenolic compounds low-calorie yogurt were
evaluated and changes through 21 days compared with a control sample.The results
showed that the number of Lactobacillus acidophilus in yogurt samples during the day.The
first day of production (except yoghurt containing 0 \ 09 plant extracts) showed a
significant decrease.Most of Lactobacillus acidophilus probiotic bacteria in yogurt contains
0\ 09 extracts and then in the next 0 \ 1,0 \ 08 and control probiotic.The acidity is a
significant difference betwen The first day of yogurt 0 \ 08 extract was savory..



