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Effects of Oligo Saccharides and Chlorella on the Growth of Probiotics and Quality of Chlorella Yogurt
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Abstract: In order to explore the effects of oligo saccharides and chlorella on the growth of probiotics and quality of chlorella
yogurt, the growth of probiotics in yogurt with the addition of sucrose, fructooligosaccharide, stachyose, their pariwise
combinations or all of them (at a total level of 10%) was determined. It was found that fructooligosaccharide and/or stachyose
could promote the growth of chlorella in yogurt. Meanwhile, the presence of chlorella was beneficial to the growth of probiotics
and the flavor and nutrition of yogurt. Yeast fermentation method was used to remove the odor of chlorella, and pectin was used
as stabilizer. As determined using an Lo (3*) orthogonal array design, the optima formula of chlorella yogurt was 10% skimmed
milk, 3% Lactobacillus bulgaria/Streptococcus thermophilus mixture (1:1), 1% chlorella, 5% sugar, 3% fructooligosaccharide and

1% stachyose.
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Table 1 Criteria for sensory evaluation of chlorella yogurt
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Table 2 Effect of added sugars on the growth of probiotics and the quality of yogurt
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Table 3 Comparison of the effectiveness of different methods in deodorizing chlorella
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Table 4 Effect of added sugars on the growth of probiotics and the quality of yogurt
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Table 5 pH of yogurt prepared by different methods during different storage periods
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Table 7 Viable cell count of probiotics and pH of yogurt after cold storage for 7 days
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Table 6 Orthogonal array design and results for optimizing the
formula of chlorella DHA yogurt
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