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ﺑﺮﺭﺳﯽ ﺗﺄﺛﯿﺮ ﺑﺮﺧﯽ ﮔﻮﻧﻪ ﻫﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﺍﺳﯿﺪ ﻻﮐﺘﯿﮏ ﺑﺎﮐﺘﺮﯼ ﻫﺎ ﺩﺭ ﮐﺎﻫﺶ
ﮐﻠﺴﺘﺮﻭﻝ ﻣﺎﺳﺖ ﺧﺎﻣﻪ ﺍﯼ
ﺩﺭ ﻗﺮﻥ ﺣﺎﺿﺮ ،ﻓﺮﺁﻭﺭﺩﻩ ﻫﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﺑﻪ ﺧﺼﻮﺹ ﻣﺎﺳﺖ ﺑﯿﻦ ﻣﺮﺩﻡ ﺑﺴﯿﺎﺭ ﻣﻘﺒﻮﻟﯿﺖ ﯾﺎﻓﺘﻪ ﻭ ﺍﯾﻦ ﺍﻣﺮ ﺑﻪ
ﺩﻟﯿﻞ ﺗﺄﺛﯿﺮ ﺁﻥ ﻫﺎ ﺑﺮ ﺳﻼﻣﺖ ﻣﺼﺮﻑ ﮐﻨﻨﺪﮔﺎﻥ ﺍﺳﺖ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ،ﺗﺎﺛﯿﺮ ﺑﺮﺧﯽ ﮔﻮﻧﻪ ﻫﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﺍﺳﯿﺪ
ﻻﮐﺘﯿﮏ ﺑﺎﮐﺘﺮﯾﺎﺩﺭ ﮐﺎﻫﺶ ﮐﻠﺴﺘﺮﻭﻝ ﻣﺎﺳﺖ ﺧﺎﻣﻪ ﺍﯼ ﻭﺯﻧﺪﻩ ﻣﺎﻧﯽ ﺑﺎﮐﺘﺮﯼ ﻫﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﻭ ﺑﺮﺧﯽ ﻭﯾﮋﮔﯽ
ﻫﺎﯼ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ﻭ ﺣﺴﯽ ﻣﺎﺳﺖ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺍﯾﻦ ﺑﺮﺭﺳﯽ ﺑﻪ ﺻﻮﺭﺕ ﻃﺮﺡ
ﺍﺳﭙﻠﯿﺖ ﭘﻼﺕ ﺩﺭ ﺯﻣﺎﻥ ﻣﻮﺭﺩﺗﺠﺰﯾﻪ ﻭﺗﺤﻠﯿﻞ ﻗﺮﺍﺭ ﮔﺮﻓﺖ ﮐﻪ ﺩﺭ ﺍﻥ ﻓﺎﮐﺘﻮﺭ ﻫﺎﯼ ﺍﺻﻠﯽ ﻧﻮﻉ ﺑﺎﮐﺘﺮﯼ ﻭﻓﺎﮐﺘﻮﺭ ﻓﺮﻋﯽ
ﺯﻣﺎﻥ ﻭﻣﺘﻐﯿﺮ ﻫﺎﯼ ﻭﺍﺑﺴﺘﻪ ﺗﻌﺪﺍﺩ ﺑﺎﮐﺘﺮﯼ،ﻣﯿﺰﺍﻥ ﮐﻠﺴﺘﺮﻭﻝ ﻧﻤﻮﻧﻪ ،pH ،ﺍﺳﯿﺪﯾﺘﻪ ﻭﺧﺼﻮﺻﯿﺎﺕ ﺣﺴﯽ ﺑﻮﺩ.ﺷﯿﺮ
ﻣﻮﺭﺩ ﺍﺳﺘﻔﺎﺩﻩ ﺑﺮﺍﯼ ﺗﻮﻟﯿﺪ ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﻣﺎﺳﺖ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ،ﭘﺲ ﺍﺯ ﻓﺮﻣﻮﻟﻪ ﺷﺪﻥ)ﺍﻓﺰﻭﺩﻥ ﺧﺎﻣﻪ ،ﺷﯿﺮﺧﺸﮏ
ﻭﭘﻮﺩﺭﺁﺏ ﭘﻨﯿﺮ(ﭘﺎﺳﺘﻮﺭﯾﺰﻩ ﻭﻫﻤﻮﮊﻧﯿﺰﻩ ﺷﺪ ؛ ﺳﭙﺲ ﺗﺤﺖ ﻓﺮﺁﯾﻨﺪ ﺣﺮﺍﺭﺗﯽ  C 90ﺑﻪ ﻣﺪﺕ 20ﺩﻗﯿﻘﻪ ﻗﺮﺍﺭ ﮔﺮﻓﺖ.
ﺑﻌﺪ ﺍﺯ ﺧﻨﮏ ﺷﺪﻥ ﺷﯿﺮﻓﺮﻣﻮﻟﻪ ﺗﺎ ﺩﻣﺎﯼ  ، C 43ﺑﺎﮐﺘﺮﯼ ﻫﺎﯼ ﺳﻨﺘﯽ ﻣﺎﺳﺖ ﺑﻪ ﻫﻤﺮﺍﻩ ﺑﺎﮐﺘﺮﯼ ﻫﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ
ﻣﻮﺭﺩ ﻧﻈﺮ)) BB12، LA5، C431ﺑﻪ ﺷﯿﺮﺗﻠﻘﯿﺢ ﮔﺮﺩﯾﺪ ﻭ ﺳﭙﺲ ﺩﺭ ﻇﺮﻭﻑ ﭘﻠﯽ ﺍﺳﺘﺎﯾﺮﻥ )(PSﺑﺴﺘﻪ ﺑﻨﺪﯼ
ﻭﮔﺮﻣﺨﺎﻧﻪ ﮔﺬﺍﺭﯼ ﺍﻧﺠﺎﻡ ﺷﺪ .ﺩﺭ ﻃﯽ ﺗﺨﻤﯿﺮ pH ،ﮐﺎﻫﺶ ﯾﺎﻓﺖ ﺗﺎ ﺑﻪ 4/5 -4/7ﺭﺳﯿﺪ .ﺑﻌﺪ ﺍﺯ ﺗﺨﻤﯿﺮ ،ﻧﻤﻮﻧﻪ ﻫﺎﯼ
ﻣﺎﺳﺖ ﺗﻬﯿﻪ ﺷﺪﻩ ﺩﺭ ﺳﺮﺩﺧﺎﻧﻪ) (C 4ﻧﮕﻬﺪﺍﺭﯼ ﺷﺪﻧﺪ .ﺍﻧﺪﺍﺯﮔﯿﺮﯼ ﻣﯿﺰﺍﻥ ﮐﻠﺴﺘﺮﻭﻝ  ،ﺑﺮﺧﯽ ﻭﯾﮋﮔﯽ ﻫﺎﯼ
ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ )، pHﺍﺳﯿﺪﯾﺘﻪ ﻗﺎﺑﻞ ﺗﯿﺘﺮ ( ،ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﺣﺴﯽ ﻭ ﻗﺎﺑﻠﯿﺖ ﺯﻧﺪﻩ ﻣﺎﻧﯽ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﻫﺎ ﻃﯽ 21
ﺭﻭﺯ ﻧﮕﻬﺪﺍﺭﯼ ﺩﺭ ﺩﻣﺎﯼ  C 4ﺗﻌﯿﯿﻦ ﮔﺮﺩﯾﺪ .ﺑﺎ ﮔﺬﺷﺖ ﺯﻣﺎﻥ ﺩﺭ ﻃﻮﻝ ﺩﻭﺭﻩ ﻧﮕﻬﺪﺍﺭﯼ ،ﺍﺳﯿﺪﯾﺘﻪ ﺍﻓﺰﺍﯾﺶ ؛ ﻭﻟﯽ
ﻗﺎﺑﻠﯿﺖ ﺯﻧﺪﻩ ﻣﺎﻧﯽ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﻫﺎ،ﻣﯿﺮﺍﻥ ﮐﻠﺴﺘﺮﻭﻝ ﻭ  pHﮐﺎﻫﺶ ﯾﺎﻓﺖ .ﻫﻤﭽﻨﯿﻦ،ﮔﺬﺷﺖ ﺯﻣﺎﻥ ﺑﺮﺧﻮﺍﺹ ﺣﺴﯽ
ﻧﻤﻮﻧﻪ ﻫﺎ ﺗﺎﺛﯿﺮ ﺩﺍﺷﺖ .ﻧﺘﺎﯾﺞ ﻣﻘﺎﯾﺴﻪ ﻣﯿﺎﻧﮕﯿﻦ ﺗﯿﻤﺎﺭ ﻫﺎ ﺩﺭﻃﻮﻝ ﺯﻣﺎﻥ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺑﺎﮐﺘﺮﯼ  BB12ﺑﺎﻻﺗﺮﯾﻦ
ﺟﻤﻌﯿﺖ ﻭﺑﺎﮐﺘﺮﯼ  C431ﮐﻤﺘﺮﯾﻦ ﺟﻤﻌﯿﺖ ﺭﺍ ﺩﺭ ﻣﺎﺳﺖ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﺭﺍ ﺩﺭ ﻃﯽ ﻣﺪﺕ ﻧﮕﻬﺪﺍﺭﯼ ﺩﺍﺷﺘﻨﺪ ﻭ
ﺑﯿﺸﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﮐﺎﻫﺶ ﮐﻠﺴﺘﺮﻭﻝ ﻣﺮﺑﻮﻁ ﺑﻪ ﺑﺎﮐﺘﺮﯼ C431ﺑﻮﺩ ،ﻫﻤﭽﻨﯿﻦ ﺩﺭ ﻣﻮﺭﺩ ﺍﺛﺮ ﻣﺘﻘﺎﺑﻞ ﻧﻮﻉ ﺑﺎﮐﺘﺮﯼ
ﻭﺯﻣﺎﻥ ﺩﺭ ﻣﻮﺭﺫ ﻓﺎﮐﺘﻮﺭﻫﺎﯼ ﺍﻧﺪﺍﺯﮔﯿﺮﯼ )،pHﺍﺳﯿﺪﯾﺘﻪ ﻭ ﺍﺭﺯﯾﺎﺑﯽ ﺣﺴﯽ (ﺩﺭ ﺳﻄﺢ ﯾﮏ ﺩﺭﺻﺪﻭﭘﻨﺞ ﺩﺭﺻﺪ ﻣﻌﻨﯽ
ﺩﺍﺭ ﺑﻮﺩ.
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M.A. Thesis:

Evalution Of Some Probiotic Lactic Acid Bbacteria On
Cholestrol Reduction In Creamy Yogurt
In the current century, probiotic products especially yogurt are popular among people, and
this is due to their impact on consumer health. In this thesis, the impact of some probiotic
species of bacterial lactic acid on the reduction of cholesterol in the weight of creamy
yogurt of probiotic bacteria and some of the physicochemical and sensory properties of
probiotic yogurt were investigated. This study was conducted as split plot design at time of
analysis. In this study, the main factors of bacterial species and sub-factor of time and
dependent variables were bacterial count, sample cholesterol, pH, acidity and sensory
properties. The milk used to produce probiotic yoghurt samples was pasteurized and
homogenized after formulation (adding cream, milk powder and cheese dip), then it placed
under a 90 ° C heat treatment for 20 minutes. After cooling the fermented milk to a
temperature of 43 ° C, the traditional bacteria of yogurt, along with the probiotic bacteria
(BB12, LA5, C431), were packaged and subsequently packaged in polystyrene containers
(PS). During fermentation, the pH decreased to 4.5-4.7. After fermentation, the samples of
yogurt were stored in a refrigerator (4 ° C). Cholesterol levels, some physicochemical
properties (pH, titratable acidity), sensory characteristics and survival probiotics were
determined during the 21 days of storage at a temperature of 4 C. During the maintenance
period, acidity increased but the probability of survival of the probiotics, Cholesterol and
pH decreased, and the time elapsed with the sensory effects of the samples. The
comparison results of the treatments mean over time showed that BB12 had the highest
population and C431 population with the least population in probiotic yogurt during
storage, and the highest reduction in cholesterol was related to C431 bacteria.Also, the
interaction effect of bacteria type was significant on the determinant factors (pH, acidity
and sensory evaluation) at 1% and 5% levels.
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