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Abstract

Probiotic bacteria starter of lactobacillus acidophilus(LB.A) and lactobacillus casei (LB.C) at a rate
of 10% . were added to carrot juice ,rosella extract and their blends in order to prepare probiotic
beverage. Six treatments were prepare which were 1- carrot juice 2- rosella extract 3 ,4 5,6
treatment include blend of carrot juice with 5,10,15,20 % rosella extract ,Ph and bacteria number
were studying ,the rosella showed variousness in titration acidity and Ph value it was (0.9-3.0)(2.1-
5.4) Respectively also the result refer to decrease in number log for bacteria strain in
(3,4,5,6)treatments ,it were{(7.14,7.36) ,(7.41,7.62),(7.70,7.81),(7.81,7.91)} cfu/g respectively . In
the treatment 2.The number log was(6.07,6.36) cfu/g for two bacteria strains. The result showed
decrease in number log at half cycle at week for the bacteria strains in all treatments excluding 2
treatment which hare nostorage experiments. Probiotic bacteria number in this treatment was at
low everag .Beverage of treatment (4) hare high sensory evaluation score than treatment (1) bevarge
but this have high score than (3,4,5,6) treatment bevarge ,also the result refer that bevarge with
LB.C starter have high score flavor than bevarge produce from LB.A.
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