IMOBavy epappoyn Tov Saccharomyces boulardii g npoProTikod pikpoopyavIGHOV 6

ayvo Yweovptt - Biooipdtnto ko enidpacn 6Tig opyavorTTIKEG 1010TNTEC.

Ta mpoProtikd yaovptia yopaxtmpiloviar amd Vv mepopopévn Plooudmmra Tov
EVEPYETIKAOV UIKPOOPYOVICUAOV TOV TPo®mBOVV TNV VYELL KOTE TNV OVOUEVOUEVT] OLAPKELL
Cofg tov mpoidvimv. Xxedov Ohot ot cuvnbelg mpoProtikol HiKpoopyaviopol eivor
BoktAplo ta omoia dev dvvavToL va EMPLOGOVY 68 TOAD LYNAOVG aptBpods Katd v
avapevopevn eumopikny o tov mpoidvtog kol emiong Oev pmopovv vo Porndncovv
avOp®OTOVS OV VTOPEPOVY ad S1APPOLL OV CYETICETOL LE TN YOPNYNON OVTIIPLOTIKMV.
Avt 1 perétn depevvd v mBavhy epoppoyn e mpoProtiknig Loung Saccharomyces
boulardii oto ywovptt. [Mapackevdonkay Tpelg SOPOPETIKES TAPTIOES YLOOVPTION E
™V xpnom arywvov yoioktoc. H mpdt moaptida Nrav n maptido eAéyyov mov mepieiye
poévo Vv KaAMépyeln ekkivnong mov mpootédnke oto ydAa. T v dnuovpyio g
devtepng maptidag, to S. boulardii mpootédnke mopdAAnAa pe TV KoAMEpyEwn
exkivnong. ' v tpitn ko tedkn moaptida, n {Oun mpootédnke petd v N Tov
YLLOLPTLOV TTOL OPEINOTAV GTNV KaAMEPYELD ekkivnong. Ate&dyOnkay amoplOuncelg Tmv
OTOIKIDV TMV GLVOMK®OV 0&UYOAOKTIK®OV Poktnpiov kot g mpofrotikng {oung S.
boulardii xdBe 3 PEPeg LETA TNV TOPACKELT KoL TNV S10THPNOT TOV YIOVPTUDY GTOVG 6
°C. To anoteléopato pog Tapovctdlovy 0t o S. boulardii pmopei vo emPLdGEL 6€ TOAD
YNAEG OLYKEVIPMOELS Yoo mepiodo 4 efdopadmv ywpig va mpokaAel aloonpeimt
dwpopomoinomn oty yevon. Idwitepa onpavtikd givar 1o yeyovog 6tL 1 mopovsio TG
oung mpodbnoe v  PLocIHdTNTO TOV OMKOV 0EVYOAAKTIKOV Baktnpinyv, To onoio Kot
o115 600 TapTideg mov mEPLelyay TNV OUN NTOV 6 TOAD LEYOAVTEPEG TOGOTNTEG OE GYEOT

pe v mToptido EAEYYOV.



Potential application of Saccharomyces boulardii as a probiotic in goat’s

yoghurt; survival and organoleptic effects.

ABSTRACT

Probiotic yoghurts are troubled by poor survival of the health promoting microorganisms
throughout the expected shelf-life of the products. Nearly all of the probiotic
microorganisms used are bacteria which can not survive in high numbers throughout the
expected commercial life of the product and also can not benefit people that are suffering
from antibiotic related diarrhea whilst on treatment. This study investigates the potential
application of the probiotic yeast in yoghurt. Three different batches of yoghurt were
made using goat’s milk. The first batch was the control batch with only the starter culture
added to the milk. For the second one, S. boulardii was added in parallel with the starter
culture. For the third and final batch the yeast was added after the yoghurt was
coagulated by the starter. Duplicate counts for lactic acid bacteria (LAB) and S. boulardii
were carried out every three days following manufacture and storage at 6 °C. Our results
demonstrate that S. boulardii can survive in high numbers for the period of 4 weeks
tested without significant changes in taste. Very important is the fact that the presence of
the yeast stimulated the survival of the LAB, which in both yeast butches were

significantly higher than the control.



