
CARPATHIAN JOURNAL OF FOOD SCIENCE AND TECHNOLOGY 
 

journal homepage: http://chimie-biologie.ubm.ro/carpathian_journal/index.html 
 

    
 

 
 

Research article 
 

EFFECTS ON SOME QUALİTY PROPERTİES OF YOGURT ICE CREAM 
ADDİNG ENCAPSULATED PROBİOTİC BACTERİA TO YOGURT ICE 

CREAM PRODUCED FROM COW AND BUFFALO MİLK 

Feray İnc* Maden1✉ , Sal*h Özdem*r1 
 

125240Dep., Agr.culture Fac. Food Eng.neer.ng , Ataturk Un.vers.ty, Erzurum, Türkiye  
✉ fry-152@hotmail.com, ORCID:0009-0005-3949-9747  

https://doi.org/10.34302/crpjfst/2025.17.1.13  
Article history: 
Received: 
March 6th, 2024 
Accepted: 
April  6th, 2025 

 ABSTRACT 
In th4s study, the effects of add4ng encapsulated and free-form prob4ot4c bacter4a 
(Lactobac'llus ac'doph'lus ATCC 4356) to yogurt 4ce cream produced from cow and 
buffalo m4lk on phys4cal and chem4cal propert4es were 4nvest4gated. Changes 4n the 
storage process of yogurt 4ce creams were determ4ned and the effect of prob4ot4cs 
was analyzed. The preb4ot4c effects of 4nul4n on prob4ot4c bacter4a were also 
4nvest4gated 4n the study. When appl4ed together w4th yogurt bacter4a, 4nul4n 
4ncreased the act4v4ty and effect rate of prob4ot4c cultures 4n the same way. L. 
ac'doph'lus, one of these prob4ot4c bacter4a, has an 4deal growth temperature 4n the 
pH range of 5.5-6.0. Th4s bacter4a can also mult4ply 4n the pH range of 3.7-4.3. The 
reason we use 4nul4n 4n yogurt 4ce cream 4s that 4n add4t4on to the benef4c4al effects 
of 4nul4n on health, 4nul4n has a preb4ot4c effect on prob4ot4c bacter4a w4thout 
affect4ng the sensory propert4es of the product to wh4ch 4t 4s added. The study also 
a4med to determ4ne whether 4nul4n can 4ncrease the qual4ty of the yogurt 4ce cream 
we w4ll produce due to 4ts effect of prevent4ng the format4on of 4ce crystals 4n 4ce 
cream. Buffalo yogurt 4ce cream w4th prob4ot4c bacter4a and 4nul4n  conta4ned the 
h4ghest level(18.09%) of acet4c ac4d. The long-cha4n saturated fatty ac4ds (palm4t4c 
and stear4c ac4ds), wh4ch are undes4rable 4n terms of health, were lower(35.79% 
and13.52%,respect4vely) 4n control buffalo yogurt 4ce cream samples than that of 
control cow m4lk(37.82% and 17.17%). When prob4ot4c bacter4a were encapsulated, 
the hardness of the 4ce cream samples 4ncreased. When prob4ot4c bacter4a 
encapsulated 4n cow's m4lk were added, the hardness was found to be at the h4ghest 
level of 716.34 g, wh4le the hardness of the 4ce cream sample made by add4ng 
prob4ot4c bacter4a encapsulated 4n buffalo m4lk and 4nul4n was found to be at the 
h4ghest level (912.48 g).  A more homogeneous structure was detected 4n samples 
added w4th 4nul4n and encapsulated prob4ot4c. 
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