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M.A. Thesis:

Effect of dandelion extract on physicochemical and
microbial properties of probiotic low calorie yoghurt

In this study, the effect of adding extracts of dandelion plant on three levels (0.02, 0.03,
0.04) in a factorial design and three replications in a completely randomized design with
SAS software on microbial, physicochemical, Antioxidant, phenolic and hexavalent
compounds (5-point hedonics) of the total yogurt were analyzed and the changes were
compared to the control sample for 21 days. The results showed that on the first day after
fermentation, the logarithm of the number of Lactobacillus acidophilus per gram of
treatment containing 0.04% dandelion extract was 7.26. The number of microorganisms
gradually decreased significantly during storage (p<0.05). On the 21st day, the logarithm
reached 6.89 grams per gram. The logarithms of these microorganisms per gram of
treatment were 0.03 percent, although with a slope less than 0.04 percent, but still
significantly (p<0.05) decreased from 7.9 to 6.73. Concerning the effect of dandelion
extract on pH and acidity, it should be stated that the lowest pH of the yoghurt sample was
0.03% with a range of changes (pH= 4.40-4.34). Also, the pH of each sample was
significantly lower than the previous stage during storage in each stage (p<0.05). The
highest amount of acidity belonged to yoghurt containing 0.03% and the lowest acidity was
related to control treatment. This difference was statistically significant (p<0.05). Also, the
amount of flushing of the sample containing 0.02 dandelion extracts was higher than other
samples and samples containing 0.03 and 0.04% were in the next order, respectively. The
best sample in terms of watering during storage and especially in the first and second day,
our sample was 0.04% of dandelion extract. Over time, the amount of watering was
reduced by almost uniformity in all treatments (p<0.05). The results showed that there was
a significant difference in the amount of yogurt antioxidant activity between all of the



dandelion extract and control samples (p<0.05). Increasing the amount of extract in the
formulation of yogurt produced antioxidant activity. There was no significant difference
between proteins in probiotic control samples containing 0.02% dandelion extract, but there
was a significant difference between the samples containing 0.04% of dandelion extract
and the addition of dandelion extract and probiotic bacteria were effective on the protein
produced from yogurt. In the case of ash, there was no significant difference between the
data obtained. Regarding the sensory properties, on the first day of our yogurt containing
0.03% of dandelion extract, the highest score was obtained from the judges. Then, samples
(0.02 and 0.04%) are in the next rank. Of course, it should be noted that the results of the
referee assessment for these three samples were not statistically significant (P<0.05).
Probiotic yoghurt (control) received the lowest scores from the referees during the study
period (p<0.05). On the 21st day, probiotic samples (0.04% and 0.03%) were jointly
named the best, and this grade was preserved at the end of the day in the following days.
However, the sample containing 0.02% had the highest score on the first day, from the
14th day after the referees did not have any significant difference with the control sample
(p<0.05).



