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Ph.D. Dissertation:

Optimisation of Gormast traditional production
processes using response surface methodology and
evaluation of Physicochemical, aminoacids and fatty
acids profile, microbiological and organoleptic
properties during storage time

The aim of this study was to evaluate the characteristics of probiotic Gormast and the
survival of Lactobacillus acidophilus LA-5 during process of production. Thirty Gormast
samples were manufactured with different incubation temperature (42-48? C) , time of
incubation (4-8 hour), agitation ratio (30 110 RPM) and also La-5 inoculation (0-1 %
w/v) analyzed after 24 hours of storage in refrigerator (15?7 C). Increasing the time of
incubation the Gormast increased the acidity, syneresis, dry matter and protein of samples.
Increasing in agitation ratio caused increase in L*, a*, taste, total acceptance. On the other
hand by increasing the temperature of incubation, texture, color and protein of samples
significantly increased. Increase in La5 concentration just increase the b*, dry matter, total
acceptance and la5 viability. Fatty acid profile of Gormast in comparison with milk showed
the higher content of unsaturated fatty acid and less saturated one. It also has a higher
essential amino acid. The fatty acid profile in the optimum gourmet sample produce
represents an increase in unsaturated fatty acids and a decrease in the amount of saturated
fatty acids. It also had a higher level of essential amino acids and some other amino acids.
The optimal formulation was obtained in about 6 hour's incubation at 44 ° C and at a rate
of 45 rpm and a 1% inoculation concentration of Lactobacillus acidophilus. In these
conditions, the survival rate of Lactobacillus acidophilus was predicted by 6.47 Log Cfu/g.
During the 21-day storage period, only acidity and synersis in yogurt were increased, and
pH, dry matter, total acceptance, colorimetric indices dercreased, and lactobacillus
acidophilus survival were below the acceptable level as probiotic, 4.33 Log Cfu/g.



