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Abstract 
The aim of this study was to produce a probiotic yoghurt (from cow's milk) effective 

against obesity, in which 2%, 3% and 4% green tea (Camellia sinensis) was added and 
Streptococcus thermophilus and Lactobacillus gasseri cultures were used in a 1/1 

ratio. On all storage days (1, 7, 14, 21), yoghurt samples showed statistically 

significant differences in terms of pH (4.34-4.76), titratable acidity (1%-1.24%), dry 

matter (17.84%-20.70%), serum separation (20.80%-28%) and water holding capacity 

(49.8%-56.9%). The difference between storage days is also significant. Phenolic 

substance content increased as the amount of green tea increased. During storage, 

phenolic content varied between 33.18-45.29 gallic acid (GLA) mg/kg in control 

yogurt, and 203.14-565.43 GLA mg/kg in green tea-containing yogurts. The decrease 

in the L* value and the increase in the a* and b* values were caused by the addition 

of green tea and the increase in the amount of green tea added. Increasing the amount 

of added green tea resulted in an increase in the flow behavior index. The sample 

containing 2% green tea was the most liked among the green tea samples. In that 

sample, Lb. gasseri number was above the lower limit (1.53×106 - 9.47×106 cfu/g) for 

a food to be considered probiotic during storage. It was concluded that in order for a 

product to maintain its probiotic properties during storage, the rate of inoculated starter 

culture should be high. The amount of Lb. gasseri added to the milk from which 

yoghurt will be made should be increased.
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Introduction 
The fact that the fat tissue in the person's body is more than necessary indicates that the person is obese. Obesity affects the 

quality of life of individuals negatively and can shorten the life span. The prevalence of obesity is increasing day by day in many 

places in the world [1]. Obesity negatively affects all aspects of human life and is associated with many diseases [2]. Excessive 

calories consumed than calories expended is the main cause of obesity and overweight [3]. Intestinal microbiota affects nutrient 

absorption and energy distribution. Therefore, it plays a role in the pathogenesis of obesity and metabolic syndromes [4]. 

Consuming foods high in fat and energy changes the number and composition of intestinal bacteria [5]. As a result, an unhealthy 
flora called dysbiosis occurs [6]. Caloric intake, intestinal permeability, increase in the levels of pro-inflammatory cytokines and 

endotoxemia occur in the intestine whose microbial balance is disturbed [7]. In some studies, it has been observed that the use of 

prebiotics and probiotics changes the intestinal flora and provides weight loss [5].  

Consumption of Lb. gasseri, a probiotic bacterium, is effective against obesity as it reduces body weight, BMI, waist-hip 

circumferences and body mass. The anti-obesity effect of Lb. gasseri is associated with its ability to settle in the human gut and 

improve the intestinal environment. Such properties of Lb. gasseri, together with its ability to reduce lipid absorption, result in 

a reduction in abdominal fat and other body dimensions [8]. Because of these beneficial effects on health, Lb. gasseri is widely 

used in various fermented food products and dietary supplements [9].  
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In a study, the weights of rats fed with Lb. gasseri BNR (109-

1010 cfu) + sucrose, sucrose and normal diet for 10 weeks 

were examined. As a result, it was determined that the white 

adipose tissue and body weights of rats fed Lb. gasseri BNR 

were significantly reduced. In conclusion, we show that the 

anti-obesity effects of Lb. gasseri BNR17 can be attributed to 

high expression of fatty acid oxidation-related genes and low 

leptin levels [10]. 

As a chemical structure, green tea (Camellia sinensis) 

contains alkaloids, lignin, flavanol glycosides, 

carbohydrates, amino acids, minerals and vitamins, and it 
also consists of high amounts of polyphenols (catechins) [11]. 

Epidemiological evidence and several randomized controlled 

intervention studies show an inverse relationship between tea 

consumption (predominantly green tea) and body fat levels 

and waist circumference [12]. Caffeine and catechins and (-)-

epigallocatechin-3-gallate, which are found in green tea, are 

effective against obesity [13]. It has been determined that green 

tea reduces food intake. It interrupts lipid emulsification and 

absorption. It also suppresses adipogenesis and lipid 

synthesis. It increases thermogenesis, fat oxidation and fecal 

lipid excretion. Thus, energy consumption increases [14]. In a 

study, it was determined that feeding obese rats with yogurt 

to which green tea was added was effective in losing weight 

compared to the control group [15]. 

The aim of this study was to produce probiotic yoghurt that 

is thought to be effective against obesity by using S. 

thermophilus and Lb. gasseri cultures and adding green tea at 

different rates. In this study, the effects of Lb. gasseri and 
green tea on some properties of produced probiotic yoghurts 

were investigated. 

 

Material and Methods 
Daily pasteurized cow's milk used in the production of 

probiotic yogurts with green tea was procured from Ak Gıda 

San. ve Tic A. Ş. (Pamukova/Sakarya). Pasteurized milk was 

stored at +4 °C until the moment of application, taking care 

not to break the cold chain. The energy value of milk used in 

yogurt production was 64 kcal/100 mL. The carbohydrate (g), 

sugar (g), protein (g), salt (g), fat (g), saturated fat (g), content 

of milk were 4.5, 4.5, 3.1, 0.1, 3.7, 2.4/100 mL, respectively. 

S. thermophilus and Lb. gasseri were obtained from SFA 

Arge ve Özel Sağlık Hizmetleri Ltd. Şti. (İstanbul). Skimmed 

milk powder was obtained from Gemici Gıda Tic Ltd Şti 

(Esenler/Istanbul). The energy value of skimmed milk 

powder was 352 kcal/100 g. The protein, fat and carbohydrate 
(lactose) contents of the milk powder were 37, 1 and 52 g/100 

g, respectively. Green tea was obtained from the General 

Directorate of Tea Enterprises (Rize). 

 

Production of yoğurt 
For yogurt production, 200 mL of 4000 mL pasteurized milk 

was heated to 42 °C and then 10 g Lb. gasseri and 10 g S. 

thermophilus were added in a 1/1 ratio. The culture was 

activated for 30 min at 42 °C. Skimmed milk powder at the 

rate of 5% of total milk (4000 mL) was added to 3800 mL of 

milk, mixed until clumping disappeared and heated until it 

reached 90 °C and kept at the same temperature for 10 

minutes. Since the pasteurization temperature applied to the 

purchased pasteurized milk was not known exactly, it was 

deemed appropriate to apply heat treatment again. Since the 

ideal thing is to pasteurize the milk to be used to make 

yoghurt at 90 oC for 10 minutes [16], this process was carried 
out. The milk was divided equally into four containers, green 

tea was not added to the milk in the first container, 2%, 3%, 

4% of dried leafy green tea was added to the milk in the other 

containers, and after waiting for 10 minutes, the milk was 

filtered. When the milk reached the yogurt fermentation 

temperature (42 °C), the activated culture was equally 

distributed to the milk. Yogurt milk mixed for 

homogenization was divided into plastic containers in 

quantities that can be used for analysis, and then left to 

fermentation in an incubator at 42 °C. During the 

fermentation, the pH was measured regularly. The fermented 

yogurts were stored under refrigerator conditions (at 4 °C) for 
21 days. Yogurts were analyzed on the 1st, 7th, 14th and 21st 

days of storage. Analyzes were performed in 3 replications. 

 

Physicochemical analyzes 
Probiotic yoghurt samples were tested for pH using a 

benchtop meter (Isolab 616.11.001, Germany) calibrated 

with pH buffer solutions. Titratable acidity was determined 

in % lactic acid [17]. The amount of dry matter was determined 

according to AOAC (2012) [18]. 

For determination of serum separation (Syneresis %), 25 g of 

yogurt sample was placed through filter paper and kept at 4 

°C for 2 hours. Next, the separated serum was weighed. 

Serum separation was calculated according to the following 

formula [19]. 

 

Serum Separation=(V1) / (V2) x 100 

V1: Amount of serum separated (mL) 

V2: Amount of yogurt (g) 
 

For analysis, 10 g of yoghurt samples were taken and 

transferred to falcon tubes and centrifuged at 5000 rpm at 4 

°C for 20 minutes, then the supernatant was removed and the 

pellet was weighed. The formula to determine water retention 

capacity (%) is shown below [20]. 

 

Water Holding Capacity (%) = ((Tare+pellet)- tare) / 

(Sample amount) x 100 

 

Green tea leaves are rich in phenolic compounds [21]. In this 

study where green tea leaves are used, it is necessary to 

analyze the phenolic content of the samples. The total 

phenolic content was determined by measuring the color of 

phenolic compounds in alkaline medium with Folin-

Ciocalteu solution in a spectrophotometer. 100 μl of yogurt 

sample and 500 μL of Folin-Ciocalteu reagent were added to 
the test tubes, which contained 7.5 ml of distilled water, then 

agitation was performed and waited for 3 minutes. Then, 1 

mL of 0.25 mL of saturated Na2CO3 solution was added and 

made up to 10 mL with distilled water. Yogurt samples were 

kept in the dark for 1-1.5 hours. Then, readings of yogurt 

samples relative to the blank were performed at 720 nm in a 

spectrophotometer (Shimadzu Corporation UV-1208, Japan). 

This method was used by modifying the methods of Singleton 

et al. (1999) [22]. The results were calculated as mg/kg in gallic 

acid. 

Color analyses of yogurt samples was performed on the 1st 

day of storage. Hunter Lab (Konica Minolta CR-5, Japan) 

model color measuring device was used for color analysis. As 

a result of the analysis, yoghurt samples were examined for 

L*, a* and b* values. 

 

Rheological analyses 
Yoghurt samples were examined for rheological properties 
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on the 1st, 7th, 14th and 21st days of storage. Analysis was 

carried out at 20oC using TA Discover rheometer (TA DHR-

2, USA) equipped with a cone and plate sensor (40 mm 

diameter and 0.500 mm gap adjustment) was determined. For 

each sample, independently repeated measurements were 

taken and data processing was done using a TA software 

package. Rheological analyzes were tested with TA 

rheometer Data Analysis software (V3.0) with suitable 

models to measure the properties of yogurts. Dynamic 

oscillation tests were performed to characterize the 

viscoelastic properties of yoghurt. Frequency sweeps 
between 0.01 and 100 Hz were then performed at a constant 

shear stress of 1% Pa in the linear viscoelastic region (LVR) 

to obtain the dynamic complex viscosity (η*), the elastic 

modulus (G'), the viscous modulus (G") [23]. 

 

Sensory analyses 
Sensory evaluation of yoghurts was carried out by a group of 

panelists on the first day of storage. This group consisted of 

6 experienced academicians from the Department of Food 

Engineering. The panelists were asked to rate 1-9 for the 

"Appearance", "Color", "Flavour", "Odour", "Consistency on 

Spoon", "Consistency in Mouth" and "Overall Acceptability" 

characteristics of the yogurt samples. 

 

Microbiological analyses 
Sterile water with salt (NaCl, 0.85% weight/volume) was 

used for dilution preparation, and spread plate technique was 

used to grow microorganisms. The number of S. 
thermophilus was determined after aerobic incubation (48 

hours at 37 oC) on M-17 Agar (Oxoid, UK). Lb. gasseri 

number was determined after anaerobic incubation (48 hours 

at 37 °C) in a 5% CO2 incubator (Panasonic MCO-

170AICUV, Japan) on MRS Agar (Oxoid, UK) adjusted to 

pH 5.2 [24]. The results are expressed as "log cfu/g". 

 

Statistical analysis 
In evaluating the physicochemical and microbiological 

analysis results, the difference between the groups was 

determined using the univariate general linear model 

procedure. The difference between the groups in the 

evaluation of the sensory and color analysis results was 

determined by applying one-way ANOVA analysis. In 
evaluating the rheological analysis results, the difference 

between the groups was determined using the univariate 

general linear model procedure. DUNCAN multiple 

comparison test was used to determine the degree of 

difference. SPSS statistical software program (version 18; 

SPSS, Inc., Chicago, IL, USA) was used in the evaluation [25]. 

 

Results and Discussion 

Physicochemical and microbiological properties 
The acidification performance of probiotic bacteria is low 

compared to normal yoghurt culture. In this case, pH values 

will be higher than in normal yoghurt [26]. Additionally, 

according to a study, some components in tea leaves have an 

inhibitory effect on the growth and metabolism of yoghurt 

bacteria [27]. For this reason, it was thought that the 

fermentation of the yogurt samples would be completed 

between the pH values of 4.65-4.95. Fermentation took 13.5 

hours. It was observed that fermentation in green tea-added 
yoghurt samples was completed at higher pH values than in 

control yoghurt (Table 1).

 

Table 1: pH values of yogurt samples during fermentation 
 

Samples Beginning 6th hour 8th hour 10th hour 12th hour 13.5th hour 

C 6.48±0.04 Aa 6.34±0.04 Ab 6.23±0.03 Ac 5.51±0.03 Cd 4.94±0.04 De 4.66±0.03 Cf 

2%GT 6.46±0.03 ABa 6.37±0.03 Ab 6.15±0.04 Bc 5.86±0.04 Bd 5.81±0.04 Ae 4.82±0.03 Bf 

3%GT 6.44±0.03 ABa 6.38±0.02 Ab 6.25±0.03 Ac 6.01±0.04 Ad 5.33±0.03 Ce 4.89±0.04 Af 

4%GT 6.42±0.03 Ba 6.32±0.04 Ab 6.19±0.03 ABc 5.96±0.04 Ad 5.53±0.04 Be 4.94±0.04 Af 

C: Control, 2%GT:Sample with 2% green tea added, 3%GT:Sample with 3% green tea added, 4%GT:Sample with 4% green tea added 

*a,b,c,d,e,f: Small letters in the same row show the statistical difference between the fermentation times of each yogurt sample. (p<0.05). 

*A,B,C,D: Capital letters in the same column indicate differences between yogurt samples at the same fermentation time (p<0.05). 

 

The pH value of the probiotic yogurt produced using Lb. 

gasseri in the study of Zhou et al. (2021) [28] at the end of the 

fermentation lasting for 8 hours, and the pH value of the set-

type yogurt produced by adding green tea extract in the study 

of Shokery et al. (2017) [29] at the end of the fermentation, as 

in our study, it was higher than it should be. 

It has been stated that catechins obtained from phenolic 

compounds inhibit the growth of lactic acid bacteria [30]. The 

sensitivity of LAB to phenolic compounds depends on the 

bacterial type and strain. In addition, the chemical structure 

and concentration of polyphenols are also important [30,31].  

During storage, the pH values of yoghurt samples containing 

green tea were higher than the control sample. The pH values 

of yoghurt samples during storage are shown in Table 2. The 

pH values of green tea yogurts increased until the 14th day of 

storage and then decreased (p<0.05). The addition of a plant 
extract rich in phenolic compounds causes a slow decrease in 

the pH of yoghurt. This indicates an increase in the buffering 

capacity of yoghurt, which resists pH changes despite the 

accumulation of organic acids [32]. A similar situation was 

observed in many studies in which yogurts with green tea 

were produced [30,33-35]. In the study of Baltova & Dimitrov 

(2014) [36], yogurt samples were produced by adding human-

derived Lb. gasseri 4/13 strain to traditional starter cultures 

as an auxiliary culture. At the end of the first 24 hours of 

storage, it was determined that the yogurt samples had pH 

values of 4.70-4.69. The pH values decreased during storage, 

but after 21 days, they reported that the pH was in the range 

of 4.38-4.32. The reason why the pH in their study was lower 

than in ours may be the use of Lb. bulgaricus and no green 

tea added. 

The titration acidity value of the control yogurt was found to 

be slightly higher than the green tea yogurt samples in 

general. Titration acidity values of yogurt samples during 

storage are shown in Table 2. The difference between storage 

days in all yoghurt samples in terms of titratable acidity is 

statistically significant. Additionally, the difference between 
yoghurt samples on all storage days was found to be 

statistically significant (p<0.05). Titratable acidity values of 

yogurt should be between minimum 0.6% and maximum 

1.5% (wt% as lactic acid) specified in Turkish Food Codex 

(2009) [37]. According to the analysis results, the titratable 
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acidity values of the yoghurt samples were in accordance 

with the communiqué. In a study, it was determined that the 

acidity value decreased as the amount of green tea added in 

bioyogurts increased [30]. In another study, the storage period 

of the control yogurt ended on the 21st day, while the storage 

period of the yogurt produced by adding Lb. gasseri and 

having lower titration acidity ended on the 35th day [38]. 

Dry matter change (%) of yogurt samples during storage is 

shown in Table 2. In general, an increase in dry matter 

content % was observed as green tea content and storage time 

increased (p<0.05). The reason why the dry matter rate 
increases with the increase in green tea content may be that 

green leaf tea leaves particles in the yoghurt milk during the 

infusion. In the study of Çakmakçı et al. (2019) [34], as in our 

study, in probiotic yoghurt production, as the amount of green 

tea added increased, the dry matter rate also increased. With 

the increase in the dry matter content, the nutritional value of 

the yogurt will increase as the nutritive components in the 

yogurt increase [39]. Defects such as lack of aroma, weak clot 

formation and loose consistency occur in yogurt with low dry 

matter content. Therefore, yogurts with high dry matter are of 

higher quality [40].  

It was determined that the serum separation % values 

decreased with the prolongation of the storage period (Table 

2). According to the 21st day data, it was determined that the 

serum separation value was the highest in the 4% green tea 

sample (24%) and the least in the control sample (20.8%). 

Serum separation is one of the rheological properties of 

yogurt [41]. Serum separation, also called syneresis, is 
expressed as the separation of the liquid phase held in the 

protein network of yogurt and the water or serum seen in 

yogurt [41,42]. Serum separation, which is common in 

fermented milk products such as yogurt, is an undesirable 

defect and is an important quality criterion [41]. Serum 

separation analysis in yogurt is performed to determine the 

stability of the clot [43]. In the studies, as in our study, it was 

determined that the serum separation increased as the amount 

of green tea added increased [44-46]. Jeong et al. (2018) [45] 

stated that the reason for the increased serum separation was 

probably due to compounds such as polyphenols in the 

content of green tea. The excess presence of polyphenols in 

green tea may cause serum separation by reducing the gel 

matrix that limits the yoghurt serum. Even a small drop in pH 

leads to a reduced load that weakens colloidal stability [47]. It 
can increase serum release from the gel matrix. In addition, 

Lucey (2002) [48] explained that postacification is one of the 

factors that can increase whey production in yogurts. 

It was determined that as the amount of added green tea 

increased, the WHC (%) during storage decreased. The water 

retention capacity change of yoghurt samples during storage 

is shown in Table 2. WHC, which affects the viscosity of 

yoghurt, plays an important role in the storage of yoghurt and 

its preference by consumers. WHC is caused by water 

retention and aggregation of protein particles due to the effect 

of gravity [28]. The WHC of normal yogurt is at the highest 

value between pH 4.2-4.6 [49]. In our study, since the pH value 

was higher than 4.6 with the addition of green tea, it was 

thought that the WHC of yogurt samples might decrease as 

the green tea ratio increased. The highest WHC value during 

storage was determined in the control sample. In addition, the 

starter culture used was thought to affect the water holding 

capacity of the yogurt samples. In a study, it was determined 
that the water holding capacity of yogurt samples containing 

Lb. gasseri was low [28]. It was determined that the results 

obtained in these studies were similar to our study. 

 
Table 2: Physicochemical and microbiological values of yogurt samples during storage 

 

S
a

m
p

le
s 

 

S
to

ra
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e 

ti
m

e 

(d
a

y
) 

pH 
Titreatable 

Acidity 

Dry Matter 

(%) 

Syneresis 

(%) 

Water 

Holding 

Capacity 

(%) 

Phenolic 

Substance 

(gallic acid) 

mg/kg 

Lactobacillus 

gasseri 

(log cfu/g) 

Streptococcus 

thermophilus 

(log cfu/g) 

C 

1 4,44±0,04 Bb 1,13±0,01 Ab 17,84±0,16 Cb 27,20±0,20 Bb 54,30±0,44 Ac 45,29±7,14 Da 4,79±0,04 Ba 8,72±0,03 ABb 

7 4,34±0,04 Bc 1,20±0,01 Aa 17,88±0,12 Cb 28,00±0,20 Aa 55,60±0,36 Ab 34,48±2,18 Db 3,63±0,30 Cc 8,84±0,16 Aab 

14 4,55±0,04 Ba 1,22±0,02 Aa 17,88±0,12 Cb 24,00±0,00 Ac 56,90±0,26 Aa 33,26±2,15 Db 4,80±0,04 Ca 8,99±0,08 Aab 

21 4,45±0,04 Cb 1,24±0,02 Aa 18,34±0,02 Da 20,80±0,20 Dd 55,00±0,17 Ab 33,18±2,27 Db 4,14±0,14 Cb 9,16±0,29 Aa 

2% 

GT 

1 4,46±0,05 ABc 1,15±0,01 Aa 17,99±0,10 Cc 28,00±0,00 Aa 53,50±0,30 Bb 251,15±16,23 Cc 6,97±0,04 Aa 8,59±0,11 Ba 

7 4,61±0,04 Ab 1,10±0,02 Bb 18.58±0,02 Bb 28,00±0,00 Aa 52,60±0,26 Bc 348,29±9,37 Cb 6,31±0,02 Abc 8,63±0,08 Aa 

14 4,71±0,04 Aa 1,13±0,02 Bab 18,56±0,04 Bb 24,00±0,00 Ab 54,60±0,26 Ba 409,55±22,19 Ca 6,18±0,02 Ac 8,51±0,50 Aa 

21 4,70±0,04 ABa 1,14±0,02 Ba 19,98±0,02 Ba 21,20±0,20 Cc 53,90±0,36 Bb 203,14±6,59 Cd 6,46±0,22 Ab 8,83±0,11 Ba 

3% 

GT 

1 4,49±0,04 ABc 1,17±0,04 Aa 18,52±0,06 Bc 28,00±0,20 Aa 52,70±0,36 Ca 352,10±21,49 Bc 6,34±0,33 Aa 8,78±0,07 Aa 

7 4,62±0,03 Ab 1,04±0,02 Cc 18,56±0,19 Bc 27,20±0,00 Cb 51,70±0,36 Cb 383,80±4,19 Bb 5,28±0,17 Bb 7,99±0,41 Bb 

14 4,73±0,04 Aa 1,11±0,03 Bb 18,96±0,19 Ab 23,20±0,20 Bc 52,30±0,30 Cab 499,27±17,87 Ba 5,41±0,05 Bb 8,41±0,12 Aa 

21 4,73±0,03 Aa 1,10±0,02 Cbc 19,77±0,18 Ca 22,00±0,00 Bd 50,30±0,26 Cc 317,80±17,29 Bd 6,45±0,08 Aa 8,71±0,05 Ba 

4% 

GT 

1 4.53±0,03 Ac 1,08±0,02 Ba 18,92±0,14 Ab 27,20±0,20 Bb 51,30±0,17 Da 446,52±11,73 Ab 6,10±0,85 Aa 8,67±0,07 ABa 

7 4,58±0,03 Ac 1,00±0,02 Db 18,93±0,17 Ab 27,60±0,20 Ba 50,70±0,30 Db 458,25±7,90 Ab 6,17±0,15 Aa 8,43±0,11 ABa 

14 4,76±0,04 Aa 1,03±0,02 Cb 18,97±0,03 Ab 24,00±0,20 Ac 51,20±0,26Da 565,43±29,00 Aa 4,47±0,03 Db 8,28±0,53 Aa 

21 4,66±0,04 Bb 
1,11±0,02 

BCa 
20,70±0,09 Aa 24,00±0,00 Ac 49,80±0,30 Cc 425,08±12,23 Ab 5,50±0,02 Ba 8,70±0,08 Ba 

C: Control, 2%GT:Sample with 2% green tea added, 3%GT:Sample with 3% green tea added, 4%GT:Sample with 4% green tea added 
*a,b,c,d: Small letters in the same row indicate the statistical difference between the storage days of each yogurt sample (p<0.05). 

*A,B,C,D: Capital letters in the same column indicate differences between yogurt samples on the same storage days (p<0.05). 
 

The phenolic content of the control yogurt was lower than 

that of the other yogurts and decreased regularly during 

storage. It was observed that the total phenolic substance 

value increased with the increase in the green tea ratio in the 

yogurt samples (Table 2). In addition, the degradation of milk 

proteins by yogurt bacteria causes an increase in the total 

phenolic content of yogurt samples. This is because some 

amino acids, such as thyroside amino acid, have a phenolic 

side chain [50]. Studies have shown that the total phenolic 

content of yogurts produced with the addition of green tea 
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increases as the ratio of green tea increases [29,30,33,34,51,52]. The 

reason for the decrease in total phenolic substance values on 

the 21st day of storage is because lactic acid bacteria can 

reduce the total phenolic content in green tea, and some 

polyphenols in yogurt samples can be hydrolyzed by 

microflora [53].As a result of acidity developing during or after 

incubation in yogurt production, microorganisms use 

phenolic acids such as ferulic and coumaric acids, resulting 

in the formation of different phenolic compounds such as 

vanillic and p-hydroxybenzoic acid [50]. However, phenolic 

compounds can interact with caseins or whey proteins, 
resulting in the formation of soluble and insoluble complexes. 

This, in turn, causes a decrease in the phenolic value [54]. In 

one study, as in this study, the phenolic content, which 

increased until the 14th day of storage, then decreased [33]. 

It was determined that the highest number of Lb. gasseri 

during storage was in the sample containing 2% green tea. 

The control sample had the lowest number of Lb. gasseri. The 

difference between yogurt samples in terms of Lb. gasseri 

numbers on storage days and Lb. gasseri numbers on all 

storage days was statistically significant in all yogurt samples 

(p<0.05). Generally, the highest Lb. gasseri numbers were 

determined on the 1st day of storage (Table 2). During 

storage, the number of S. thermophilus of the control yogurt 

showed a regular increase. Statistically insignificant and non-

regular changes were observed in the numbers of S. 

thermophilus of green tea samples (p>0.05) (Table 2). While 

sample with 2% green tea added remained probiotic during 

all storage days, the other green tea added samples preserved 
their probiotic properties in the first days of storage. The 

control sample had the lowest Lb. gasseri count, indicating 

that green tea favorably promoted the growth of Lb. gasseri. 

In one study, Lb. gasseri K7 (1%, v/v) was inoculated into 

milk medium with and added 1% yeast extract. The number 

of Lb. gasseri was 8.7 log cfu/mL in the first 10 hours of 

fermentation [55]. That number than the number of Lb. gasseri 

in our study. The reason may be yeast extract or the number 

of Lb. gasseri inoculated. In one study, yogurt was produced 

by adding Lb. gasseri 4/13 to standard cultures. The Lb. 

gasseri number was higher than in our study during storage. 

This may be due to standard cultures or the number of Lb. 

gasseri inoculated. According to that study, Lb. gasseri 4/13 
strain had high adhesion to human epithelium and was 

capable of lowering cholesterol concentration. Additionally, 

that study found that Lb. gasseri 4/13 strain had beneficial 

potential in stimulating the immune system. The strain has 

been successfully applied as a co-culture in yogurts. Yoghurt 

products enriched with Lb. gasseri 4/13 had high 

concentrations of live Lb. gasseri 4/13 cells. Those yoghurts 

were also accepted in terms of taste [36]. During storage, S. 

thermophilus was the dominant species with 7.99-9.16 log 

cfu/g. Addition of green tea did not affect the number of 

streptococci. The numbers of S. thermophilus in the studies 

performed on yogurts with green tea were similar to those in 

our study [30,34]. 

The difference between yogurt samples in terms of L*, a* and 

b* values was found to be statistically significant (p<0.05) 

(Table3). It was determined that the L* value decreased in all 

yogurt samples as the green tea addition increased. An 

increase in a* and b* values was observed with the increase 
in the amount of green tea added.  

 

Table 3: Color values of yogurt samples 
 

Samples L* a* b* 

C 92,51 A -0,85 D 12,79 D 

2%GT 90,34 B -0,58 C 14,28 C 

3%GT 89,86 C -0,38 A 14,50 B 

4%GT 89,21 D -0,43 B 15,09 A 

C: Control, 2%GT:Sample with 2% green tea added, 3%GT:Sample with 3% green tea added, 

4%GT:Sample with 4% green tea added *A,B,C, D: Capital letters in the same column indicate 
differences between yogurt samples (p<0.05). 

 

The reason for the decrease in the L* value as the amount of 

green tea added is increased, is because enzymatic oxidation 

of polyphenols, especially tea catechins, occurs during tea 

fermentation. This leads to the formation of a number of 

colored chemical compounds such as theaflavins and 

thearubigins, which can affect the color of the product 

obtained with tea [56]. In previous studies, as in this study, the 

L* value of yogurts decreased as the amount of green tea 

added to yogurt milk increased. L* values differ between 

studies depending on the amount of green tea added and the 
characteristics of the milk used [29,30,35,56]. It has been 

determined that the a* and b* values of yogurts increase with 

the increase in the amount of green tea added in the studies 
[29,30,35,56]. 

 

Rheological and sensory properties 
The rheological properties of green tea added probiotic 

yogurt samples are shown in Table 4. The flow behavior 

index increased with the addition of green tea and the increase 

in its ratio. The highest storage modulus (G') and loss 

modulus (G'') values were determined in the sample 

containing 3% green tea on the 1st and 7th days of storage, and 

the lowest G' and G'' values were determined in the control 

sample on the 7th and 14th days of storage. The rheological 

properties of yogurt are very important in product 

development, quality control, process design, transportation 

and storage [57]. The G' value, which represents the elasticity 

of yogurt, is a measure of the deformation energy stored in 

the sample during shear [58]. In this study, the viscosity 
modulus of the yogurt samples, G", was lower than (G') 

during storage, although it followed a similar profile to (G'). 

This indicated that all yogurt types had an elastic or solid-like 

character. Flow index values (n) indicate how far from the 

Newtonian behavior. If the n value is between 0 and 1, it is 

stated as pseudoplastic flow (shear thinning), 1 as fluid 

Newtonian, and above 1 as dilatant flow (shear thickening) 
[59].  
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Table 4: The consistency coefficient (K), flow behavior index (n) and R2 values of probiotic yogurt samples with green tea added at different 

rates 
 

Days Samples 
G’ G’’ 

n’ K’ R2 n’ K’ R2 

1 

Control 0.24±0.0065 Cb 228.2±4.89 Bb 0.96 0.16±0.002 Da 75.33±0.40 Ca 0.99 

2%GT 0.26±0.008 Ba 226.71±6.36 Ba 0.95 0.18±0.002 Ca 79.04±0.43 Ba 0.99 

3%GT 0.25±0.005 BCb 288.87±4.60 Aa 0.98 0.20±0.001 Bb 108.24±0.37 Aa 0.99 

4%GT 0.30±0.009 Aa 171.94±5.51 Cd 0.96 0.20±0.001 Ac 68.83±0.23 Dd 0.99 

7 

Control 0.23±0.008 Cb 201.69±5.17 Bc 0.94 0.16±0.003 Cab 62.38±0.55 Db 0.98 

2%GT 0.25±0.008 Bab 210.98±5.39 Bb 0.95 0.17±0.002 Bb 72.8±0.45 Cc 0.99 

3%GT 0.25±0.005 Bb 287.46±4.99 Aa 0.98 0.20±0.001 Aa 102.63±0.38 Ab 0.99 

4%GT 0.28±0.007 Ab 209.58±5.12 Bc 0.97 0.20±0.001 Ab 79.6±0.29 Bc 0.99 

14 

Control 0.26±0.010 Ba 171.14±5.81 Cd 0.92 0.16±0.003 Dbc 55.98±0.49 Dc 0.98 

2%GT 0.26±0.008 Bab 210.61±5.51 Bb 0.95 0.18±0.0015 Ca 74±0.35 Cb 0.99 

3%GT 0.28±0.008 Aa 212.52±5.84 Bb 0.98 0.19±0.001 Bb 76.22±0.35 Bd 0.99 

4%GT 0.26±0.005 Bc 257.4±4.55 Ab 0.98 0.21±0.001 Aa 95.54±0.25 Ab 0.99 

21 

Control 0.23±0.008 Cb 243.20±6,42 Ba 0.93 0.16±0.003 Dc 75.34±0.70 Ca 0.97 

2%GT 0.24±0.008 Bb 209.90±5,59 Db 0.94 0.16±0.002 Cc 71.88±0.52 Dd 0.98 

3%GT 0.27±0.007 Aa 221.58±5,43 Cb 0.96 0.20±0.001 Ab 79.08±0.36 Bc 0.99 

4%GT 0.23±0.006 Cd 285.12±5,22 Aa 0.98 0.18±0.001 Bd 106.48±0.33 Aa 0.99 

C: Control, 2%GT:Sample with 2% green tea added, 3%GT:Sample with 3% green tea added, 4%GT:Sample with 4% green tea added 

*a,b,c,d: Small letters in the same row indicate the statistical difference between the storage days of each yogurt sample (p<0.05). *A,B,C,D: 

Capital letters in the same column indicate differences between yogurt samples on the same storage days (p<0.05). 
 

In our study, it was determined that all yogurt samples 

exhibited pseudoplastic flow (thinning by shear) since the n 

value was between 0 and 1. A good yogurt should have non-
Newtonian flow [60]. In this study, increasing the amount of 

added green tea increased the flow behavior index. After the 

14th day of storage, the flow behavior indexes decreased. The 

consistency coefficient values (K) correspond to the 

viscosity. Seasonal changes in temperature, protein and ion 

values, processing, food composition, incubation and storage 

conditions affect viscosity changes [59]. The K value of the 

yoghurt sample with 3% green tea added was highest on the 

1st and 7th days of storage. On the 14th and 21st days, the K 

value of the 4% green tea sample was the highest. This 

showed the highest thickening ability, indicating increased 

mesh flexibility and rearrangement of gel structures. The n 

value was highest for the sample with 4% green tea on Days 

1 and 7 of storage, and for the sample with 3% green tea on 

days 14 and 21 of storage. In one study, the flow behavior 

index (n) of 1% and 2% green tea powder added yogurts was 

higher than control, 0.01% and 0.02% green tea powder 
added yogurts. On the contrary, the consistency coefficient 

(K) was less [44] In other study, the addition of Lactobacillus 

gasseri LGZ 1029 to Streptococcus thermophilus CGMCC 

1.2741 caused a decrease in the n value and an increase in the 
K value [28]. 

In the sensory evaluation results, it was determined that the 

scores of all characteristics of the yogurt samples generally 

decreased as the amount of green tea added was increased 

(Figure 1). The difference between the yogurt samples in 

terms of appearance, color, odour, consistency on spoon and 

consistency in mouth scores was found to be statistically 

insignificant (p>0.05). The difference between yogurt 

samples in terms of flavour and general acceptability was 

found to be statistically significant (p<0.05). Flavour scores 

and general acceptability scores of the control and 2% green 

tea-containing yogurt samples, and the general acceptability 

scores of 3% and 4% green tea-containing yogurt samples 

were statistically similar. The increase in the ratio of green 

tea caused a decrease in the likability of the yogurt samples, 

especially the addition of green tea as a taste caused the 

yogurt sample to have a more bitter taste. 

 

 
 

Fig 1: Sensory analysis results of yogurt samples 
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In the studies, it was observed that the appearance, taste and 

general acceptability scores decreased with the addition of 

green tea and the increase in the added ratio [46,52]. It was also 

observed that the consistency score decreased as well as the 

taste score [35]. In one study, it was determined that 1% green 

tea added yogurt had lower values than the control sample in 

terms of taste, smell, appearance, color and general 

acceptability [29]. In their study, Mikky et al. (2021) [38] 

determined that the taste and appearance scores of drinking 

yoghurts produced using standard yoghurt culture + Lb. 

gasseri were lower (p <0.05) than those of drinking yoghurts 
produced using standard yoghurt culture. Baltova & Dimitrov 

(2014) [36] reported that yogurt enriched with Lb. gasseri 4/13 

has a well-accepted taste. Zhou et al. (2021) [28], it was 

determined that the flavor and texture properties of yogurts 

containing mixed strains were better than yogurts containing 

single strain. Previous study results support the results of this 

study. 

 

Conclusion 
In this study, it was determined that the number of Lb. gasseri 

in yoghurt containing 2% green tea was higher than the 

number of Lb. gasseri in other yoghurts than the number of 

microorganisms evaluated as probiotic (at least 106 cfu/g) 

during storage. On the other hand, yogurt containing 4% 

green tea showed probiotic properties on the 1st and 7th days 

of storage, while it lost its probiotic property on the other 

days. The number of Lb. gasseri in the control yogurt was 

below the limit value on all days of storage. It was concluded 
that the green tea used in the ideal ratio supports the 

development of Lb. gasseri. In order for yogurts to show 

probiotic properties for a longer time, Lb. gasseri/S. 

thermophilus ratio may not be 1/1 but at least 1.5/1. Yogurts 

with high phenolic content were produced with the addition 

of green tea. For yogurt consumption with high phenolic 

content, yogurts should be consumed before the 14th day of 

storage. The proportion of green tea may be less in order to 

increase the sensory general acceptability. In yogurts to be 

produced by adding 3% or more of green tea, other methods 

can be investigated to mask the bitterness of green tea. 

 

Declaration of Competing Interest: The authors declare that 

they have no known competing financial interests or personal 

relationships that could have appeared to influence the work 

reported in this paper 

 
Financial Disclosure: The author declared that this study 

received no financial support. 

 

References 
1. Tedik SE. Fazla Kilo / Obezitenin önlenmesinde ve 

sağlıklı yaşamın desteklenmesinde hemşirenin rolü. 

Türk Diyabet ve Obezite Dergisi. 2017; 1(2):54-62. 

https://doi.org/10.25048/tjdo.2017.9 

2. Polikandrioti M, Stefanou E. Obesity disease. Health 

Science Journal. 2009; 3(3):132-138. 

3. WHO. Obesity and overweight, 2021. Retrieved in Oct 

21, 2022 from https://www.who.int/news-room/fact-

sheets/detail/obesity-and-overweight 

4. İpar N. Ekzojen obezitesi olan hastalarda total oksidatif 

stres ve total antioksidan kapasite düzeyleri; 

probiyotiklerin bu düzeylere etkisi. Publication No: 

324147 [Medical dissertation, Eskişehir Osmangazi 
University]. 2012; Eskişehir, TURKEY.  

5. Arslan N. Obezite ile barsak mikrobiyotası ilişkisi ve 

obezitede prebiyotikler ve probiyotiklerin kullanımı. 

Beslenme ve Diyet Dergisi. 2014; 42(2):148-153. 

6. Kuzu F. Bağırsak mikrobiyotasının obezite, insülin 

direnci ve diyabetteki rolü. Journal of BSHR. 2017; 

1(Special Issue):68-80. 

7. Durmaz B. Relationship between obesity and gut 

microbiota. Türk Hijyen ve Deneysel Biyoloji Dergisi. 

2019; 76(3):353-360. 

https://doi.org/10.5505/TurkHijyen.2019.50375. 

8. Kadooka Y, Sato M, Imaizumi K, Ogawa A, Ikuyama K, 
Akai Y, et al. Regulation of abdominal adiposity by 

probiotics (Lactobacillus gasseri SBT2055) in adults 

with obese tendencies in a randomized controlled trial. 

European Journal of Clinical Nutrition. 2010; 64:636-

643. https://doi.org/10.1038/ejcn.2010.19. 

9. Arakawa K, Matsunaga K, Takihiro S, Moritoki A, 

Ryuto S, Kawai Y, et al. Lactobacillus gasseri requires 

peptides, not proteins or free amino acids, for growth in 

milk. Journal of Dairy Science. 2015; 98(3):1593-1603. 

https://doi.org/10.3168/jds.2014-8860. 

10. Kang JH, Yun SI, Park MH, Park JH, Jeong SY, Park 

HO. Anti-obesity effect of Lactobacillus gasseri BNR17 

in high-sucrose diet-induced obese mice. Plos One. 

2013; 8(1):1-8. 

https://doi.org/10.1371/journal.pone.0054617. 

11. Giritlioğlu N. Laktik asit fermantasyonunun kapari 

tomurcuğunun (Capparis spp.) fenolik kompozisyonuna 

ve antioksidan kapasitesine etkisi. Publication No: 
635838 [MSc thesis, Bursa Uludağ University], 2020, 

Bursa, TURKEY.  

12. Rains TM, Agarwal S, Maki KC. Antiobesity effects of 

green tea catechins: a mechanistic review. Journal of 

Nutritional Biochemistry. 2011; 22:1-7. 

https://doi.org/10.1016/j.jnutbio.2010.06.006 

13. Cho BO, Choi J, Kang HJ, Che DN, Shin JY, Kim JS, 

Kim SJ, Jang SI. Anti-obesity effects of a mixed extract 

containing Platycodon grandiflorum, Apium graveolens 

and green tea in high-fat-diet-induced obese mice. 

Experimental and Therapeutic Medicine 2020; 19:2783-

2791. https://doi.org/10.3892/etm.2020.8493. 

14. Huang J, Wang Y, Xie Z, Zhou Y, Zhang Y, Wan X. The 

anti-obesity effects of green tea in human intervention 

and basic molecular studies. European Journal of 

Clinical Nutrition. 2014; 68:1075-1087. 

https://doi.org/10.1038/ejcn.2014.143 
15. Shalaby HS, Elhassaneen YA. Functional and health 

properties of yogurt supplemented with green tea or 

green coffee extracts and its effect on reducing obesity 

complications in rats. Alexandria Science Exchange 

Journal. 2021; 42(2):559-571. 

https://doi.org/10.21608/asejaiqjsae.2021.181848 

16. Demirci A, Ocak E. Sağlıklı ve Kaliteli Yoğurt Nasıl 

Mayalanır?. Journal of Halal Lifestyle: 2020; 2(1):14-22. 

17. AOAC. Official Methods of Analysis. 15th ed. AOAC. 

Arlington, VA, 1990. 

18. AOAC. “Official Methods of Analysis”. Association of 

Official Analytical Chemists. 19th edition. 2012; 

Washington DC, USA. 

19. Tamime AY, Barrantes E, Sword AM. The effect of 

starch based fat substitutes on the microstructure of set-

style yogurt made from reconstituted skimmed milk 

powder. International Journal of Dairy Technology. 
1996; 49(1):1-10. https://doi.org/10.1111/j.1471-



International Journal of Multidisciplinary Research and Growth Evaluation www.allmultidisciplinaryjournal.com  

 
    813 | P a g e  

 

0307.1996.tb02612.x. 

20. Celik S. Bakirci I. Some properties of yoghurt produced 

by adding mulberry pekmez (concentrated juice). 

International Journal of Dairy Technology. 2003; 56(1): 

26-29. https://doi.org/10. 1046/j.1471-

0307.2003.00070.x. 

21. Lorenzo JM, Munekata PES. Phenolic compounds of 

green tea: Health benefits and technological application 

in food. Asian Pacific Journal of Tropical Biomedicine. 

2016; 6(8):709-719. 

https://doi.org/10.1016/j.apjtb.2016.06.010 
22. Singleton VL, Orthofer R, Lamuela-Raventós RM. 

Analysis of total phenols and other oxidation substrates 

and antioxidants by means of folin-ciocalteu reagent. 

Methods in Enzymology. 1999; 299:152-178. 

https://doi.org/10.1016/S0076-6879(99)99017-1 

23. Hassan AN, Ipsen R, Janzen T, Qvist KB. Microstructure 

and rheology of yogurt made with cultures differing only 

in their ability to produce exopolysaccharides. Journal of 

Dairy Science. 2003; 86(5):1632-1638. 

https://doi.org/10.3168/jds.S0022-0302(03)73748-5 

24. Rybka S, Kailasapathy K. Media for the enumeration of 

yoghurt bacteria. International Dairy Journal. 1996; 6(8-

9):839-850. https://doi.org/10.1016/0958-

6946(96)00017-9. 

25. Düzgüneş O, Kesici T, Kavuncu O, Gürbüz F. Research 

and experiment methods (Statistic Methods II): Ankara 

University Agricultural Department. Ankara, TURKEY, 

1978. 
26. Fazilah NF, Ariff AB, Khayat ME, Rios-Solis L, Halim 

M. Influence of probiotics, prebiotics, synbiotics and 

bioactive phytochemicals on the formulation of 

functional yogurt. Journal of Functional Foods. 2018; 

48:387-399. https://doi.org/10.1016/j.jff.2018.07.039. 

27. Muniandy P, Shori AB, Baba AS. Comparison of the 

effect of green, white and black tea on Streptococcus 

thermophilus and Lactobacillus spp. in yogurt during 

refrigerated storage. Journal of the Association of Arab 

Universities for Basic and Applied Sciences. 2017; 

22:26-30. https://doi.org/10.1016/j.jaubas.2015.11.002. 

28. Zhou Q, Zhao S, Huang Y, Hu J, Kuan J, Liu D, Brenna 

CS. Lactobacillus gasseri LGZ 1029 in yogurt: 

rheological behaviour and volatile compound 

composition. International Journal of Food Science and 

Technology. 2021; 56(6):2992-3003. 

http://dx.doi.org/10.1111/ijfs.14942 
29. Shokery ES, El-Ziney MG, Yossef AH, Mashaly RI. 

Effect of green tea and moringa leave extracts 

fortification on the physicochemical, rheological, 

sensory and antioxidant properties of set-type yoghurt. 

Advances in Dairy Research. 2017; 5(2):1000179. 

https://doi.org/10.4172/2329-888X.1000179 

30. Najgebauer-Lejko D. Effect of green tea 

supplementation on the microbiological, antioxidant, 

and sensory properties of probiotic milks. Dairy Science 

& Technology. 2014; 94:327-339. 

https://doi.org/10.1007/s13594-014-0165-6. 

31. Tabasco R, Sánchez-Patán F, Monagas M, Bartolomé B, 

Moreno-Arribas MV, Peláez C, et al. Effect of grape 

polyphenols on lactic acid bacteria and bifidobacteria 

growth: resistance and metabolism. Food Microbiolgy. 

2011; 28:1345-1352. 

https://doi.org/10.1016/j.fm.2011.06.005 
32. Michael M, Phebus RK, Schmidt KA. Impact of a plant 

extract on the viability of Lactobacillus delbrueckii ssp. 

bulgaricus and Streptococcus thermophilus in nonfat 

yogurt. International Dairy Journal. 2010; 20(10):665-

672. https://doi.org/10.1016/j.idairyj.2010.03.005 

33. Ünal G, Karagözlü C, Kınık Ö, Akan E, Akalın AS. 

Effect of supplementation with green and black tea on 

microbiological characteristics, antimikrobial and 

antioxidant activities of drinking yoghurt. Journal of 

Agricultural Science 2018; 24(2):153-161. 

https://doi.org/10.15832/ankutbd.446430. 

34. Çakmakçı S, Öz E, Çakıroğlu K, Polat A, Gülçin İ, Ilgaz 
Ş, Seyyedcheraghi K, Özhamamcı İ. Probiotic shelf life, 

antioxidant, sensory, physical and chemical properties of 

yogurts produced with Lactobacillus acidophilus and 

green tea powder. Kafkas Universitesi Veteriner 

Fakültesi Dergisi. 2019; 25(5):673-682. 

https://doi.org/10.9775/kvfd.2018.21598.  

35. Glibowski P, Karwowska M, Latoch A, Nosowska K, 

Udeh KO. Effect of different tea extracts on the 

physicochemical and sensory parameters of stirred 

probiotic yoghurts. Acta Scientiarum Polonorum 

Technologia Alimentaria, 2019; 18(2):185-193. 

https://doi.org/10.17306/J.AFS.2019.0653. 

36. Baltova K, Dimitrov Z. Probiotic and cultural 

characteristic of strain Lactobacillus gasseri 4/13 of 

human origin. Biotechnology & Biotechnological 

Equipment. 2014; 28(6):1084-1088. 

https://doi.org/10.1080/13102818.2014.974303 

37. Turkish Food Codex. Fermented Dairy Products 
Communiqué. Resmi Gazete. February 16; 2009; Vol. 

27143. Retrieved in Dec 21, 2021 from 

https://www.resmigazete.gov.tr/eskiler/2009/02/200902

16-8.htm  

38. Mikky SS, İbrahim EMA, Elbarbary HA, Mohamed HA. 

Impact of Lactobacillus gasseri and its bacteriocin on the 

quality of drinkable yoghurt. Alexandria Journal of 

Veterinary Sciences. 2021; 69(1):33-42. 

https://doi.org/10.5455/ajvs.67155. 

39. Tosun F. Salebin yoğurdun depolama stabilitesi üzerine 

etkisi. Publication No: 199582 [MSc thesis, Selçuk 

University], 2007. Konya, TURKEY. 

40. Mavuş R, Dolgun EC, Akkoç AE, Aktaş M. Yoğurt 

Üretiminde Kalite Kayıpları ve Kalite Artışına Yönelik 

Düzeltici Önlemlerin Geliştirilmesi. Gazi Mühendislik 

Bilimleri Dergisi. 2020; 6(2):120-128. 

https://dx.doi.org/10.30855/gmbd.2020.02.04. 
41. Çağlayan H. Balkabağı ve kuru üzüm ilavesinin 

probiyotik yoğurtların bazı kalite özellikleri üzerine 

etkisi. Publication No: 542380 [MSc thesis, Hitit 

University]. 2018. Çorum, TURKEY.  

42. Mutlu SK. Akasya gamı ve pektin ilavesinin siyah havuç 

katkılı probiyotik yoğurtların fonksiyonel ve teknolojik 

özellikleri üzerine etkisinin araştırılması. Publication 

No: 595698 [MSc thesis, Bursa Uludag University]. 

2019, Bursa, TURKEY. 

43. Ersan LY, Topçuoğlu E. Microbiological and some 

physico-chemical properties of probiotic yogurt enriched 

with almond milk. Journal of Agricultural Faculty of 

Bursa Uludag University. 2019; 33(2):321-339. 

44. Dönmez Ö, Mogol BA, Gökmen V. Syneresis and 

rheological behaviors of set yogurt containing green tea 

and green coffee powders. Journal of Dairy Science. 

2017; 100(2):901-907. https://doi.org/10.3168/jds.2016-
11262 



International Journal of Multidisciplinary Research and Growth Evaluation www.allmultidisciplinaryjournal.com  

 
    814 | P a g e  

 

45. Jeong CH, Ryu H, Zhang T, Lee CH, Seo HG, Han SG. 

Green tea powder supplementation enhances 

fermentation and antioxidant activity of set-type yogurt. 

Food Science and Biotechnology. 2018; 27(5):1419-

1427. https://doi.org/10.1007/s10068-018-0370-9. 

46. Bulut M, Tunçtürk Y, Alwazeer D. Effect of fortification 

of set-type yoghurt with different plant extracts on its 

physicochemical, rheological, textural and sensory 

properties during storage. International Journal of Dairy 

Technology. 2021; 74(4):723-736. 

https://doi.org/10.1111/1471-0307.12803 
47. Walstra P, Wouters JTM, Geurts TJ. Milk 

components. Dairy Science and Technology. 2006; 2:17-

108.  

48. Lucey JA. Formation and physical properties of milk 

protein gels. Journal of Dairy Science. 2002; 85:281-

294. https://doi.org/10.3168/jds.S0022-0302(02)74078-

2 

49. Yaralı E, Çetiner Ş. İnkübasyon çıkış asitliğinin 

geleneksel olarak üretilen süzme yoğurtların bazı kalite 

özellikleri üzerine etkisi. Erciyes Üniversitesi Veteriner 

Fakültesi Dergisi. 2020; 17(3):297-302. 

https://doi.org/10.32707/ercivet.828819. 

50. Konak Göktepe Ç. Tam olgunlaşmadan hasat edilen 

buğday unu ile zenginleştirilen yoğurdun probiyotik ve 

prebiyotik özelliklerinin belirlenmesi. Publication No: 

467371 [PhD thesis, Selçuk University]. 2017; Konya, 

TURKEY.  

51. Lim ES. Effect of green tea supplementation on probiotic 
potential, physico-chemical, and functional properties of 

yogurt. Korean Journal of Microbiology. 2017; 

53(2):103-117. https://doi.org/10.7845/kjm.2017.7035 

52. Rahmani F, Gandomi H, Noori N, Faraki A, Farzaneh M. 

Microbial, physiochemical and functional properties of 

probiotic yogurt containing Lactobacillus acidophilus 

and Bifidobacterium bifidum enriched by green tea 

aqueous extract. Food Science & Nutrition. 2021; 

9(10):5536-5545. https://doi.org/10.1002/fsn3.2512. 

53. Ozcan T, Ozdemir T, Avci HR. Survival of 

Lactobacillus casei and functional characteristics of 

reduced sugar red beetroot yoghurt with natural sugar 

substitutes. International Journal of Dairy Technology. 

2021; 74(1):148-160. https://doi.org/10.1111/1471-

0307.12741 

54. Ścibisz I, Ziarno M, Mitek M. Color stability of fruit 

yogurt during storage. Journal of Food Science and 
Technology. 2019; 56(4):1997-2009. 

https://doi.org/10.1007/s13197-019-03668-y 

55. Avonts L, Uytven EV, Vuyst LD. Cell growth and 

bacteriocin production of probiotic Lactobacillus strains 

in different media. International Dairy Journal. 2004; 

14(11):947-955. 

https://doi.org/10.1016/j.idairyj.2004.04.003 

56. Świąder K, Florowska A, Konisiewicz Z, Chen YP. 

Functional tea-infused set yoghurt development by 

evaluation of sensory quality and textural 

properties. Foods. 2020; 9(12):1848. 

https://doi.org/10.3390/foods9121848 

57. Velez-Ruiz JF. Rheological properties of yogurt. In JM. 

Cantor (Ed.), Progress in Food Engineering Research 

and Development, 2008, 223-242. Nova Science 

Publishers Inc, New York, USA.  

58. Cruz AG, Cavalcanti RN, Guerreiro LMR, Sant'Ana AS, 
Nogueira LC, Oliveira CAF, Deliza R, Cunha RL, Faria 

JAF, Bolini HMA. Developing a prebiotic yogurt: 

Rheological, physico-chemical and microbiological 

aspects and adequacy of survival analysismethodology. 

Journal of Food Engineering. 2013; 114(3):323-330. 

https://doi.org/10.1016/j.jfoodeng.2012.08.018 

59. Davulcu B. Haşhaş tohumu ezmesinin reolojik 

özellikleri. Publication No: 316585 [MSc thesis, 

Pamukkale University]. 2012; Denizli, TURKEY.  

60. Prajapati DM, Shrigod NM, Prajapati RJ, Pandit PD. 

Textural and rheological properties of yoghurt: a 

review. Advances in Life Science. 2016; 5(13):5238-
5254. 


