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Objetivos
O objetivo deste estudo foi avaliar diferentes
formulagbes de bebidas fermentadas com
graos de kefir de leite, em leite de cabra, para
obtencéo de frozen yogurt.

Métodos e Procedimentos
Avaliou-se 0 comportamento da bebida
fermentada de kefir, bem como de seus gréaos
(em triplicata), produzidas a partir de diferentes
formulagBes contendo probidticos (FOS e
inulina), leite de cabra, soro de leite e sucos
tropicais, a partir de diversos parametros, como
pH e sdlidos sollveis. Também realizou-se a
contagem de bactérias Acido lacticas (meio
MRS). Os frozen yogurts foi produzido em
sorveteira Arno de volume 1 litro.

Resultados

As amostras que apresentaram contagem de
bactérias lacticas mais conformes com a
legislagdo brasileira (minimo de 10" UFC/g)
foram escolhidas para a producéo dos frozen
yogurts.

Essas amostras estéo representadas na Figura
1 e, seus valores de pH e sélidos solUveis sao
mostrados na Tabela 1.

Tabela 1. Valores iniciais e finais de pH e sdlidos
soluveis (SS) das amostras

Amostra  nHi pHf SSi(°Brix) SSf (°Brix)

A 5,3 3,4 13,5 10,0
B 6,4 3,6 11,0 6,5
C 6,2 3,7 9,0 8,0
D 6,7 3,7 8,5 7,5
E 4,7 3,4 7,5 5,0

Dentre as amostras escolhidas, as que
apresentaram contagem de bactérias lacticas

dentro da legislacdo, segundo BRASIL 2007,
foram: leite de cabra e pré-bidtico FOS
(frutooligossacarideos); leite de cabra, soro de
leite de vaca, pré-bidticos FOS e inulina.
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Figura 1. Amostras apds 10 minutos expostas a
temperatura ambiente. (A) Leite de cabra e pré-
bidtico FOS; (B) leite de cabra, soro de leite de vaca,
pré-bidticos FOS e inulina; (C) leite de cabra, suco
de graviola e FOS; (D) leite de cabra, suco de acali,
FOS e inulina; (E) leite de cabra e suco de laranja.

Conclusdes

Os frozen yogurts produzidos com diferentes
formulagbes, fermentados com grdos de kefir
em leite de cabra, apresentaram-se viaveis e
potenciais para a demanda de mercado, uma
vez que ha um interesse crescente pelo
consumo de alimentos funcionais.
Este produto, ainda ndo é comercializado,
apresentando-se entdo, como uma inovacgao
tecnoldgica.
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Objectives

The aim of this study was to evaluate different
combinations of milk kefir fermented drinks, in
goat milk, to obtain frozen yogurt.

Methods and Procedures

The behavior of kefir fermented beverage and
its grains was evaluated in different
formulations (in triplicate) produced from
different combinations, containing probiotics
(FOS and inulin), goat milk, whey and tropical
juices, based on various parameters, such as
pH and soluble solids. lactic acid bacteria (LAB)
was counted in MRS medium. The frozen
yogurts were made in a icemaker (Arno, 1 liter).

Results

The samples that showed the minimum 10’
UFC/g LAB, according brazilian legislation were
chosen for frozen yogurt production.
The aspect of samples are presented in Figure
1 and their pH values and soluble solids are
shown in Table 1.
Table 1. Initial and Final values of pH and soluble
solids.

Sample  pHi pHf SSi(°Brix) SSf (°Brix)

A 53 34 13,5 10,0

B 64 36 11,0 6,5

C 62 37 9,0 8,0

D 67 37 8,5 7,5

E 47 3,4 7,5 5,0
Among the samples chosen, those that

presented dairy bacteria count within the

legislation, according to BRAZIL 2007, were:
goat milk and prebiotic FOS
(fructooligosaccharides); goat's milk, cow's
whey, FOS prebiotics and inulin.

Figure 1. Samples after 10 minutes exposed to room
temperature. (A) Goat milk and prebiotic FOS; (B)
goat's milk, cow's whey, FOS prebiotics and inulin;
(C) goat's milk, soursop juice and FOS; (D) goat's
milk, acai juice, FOS and inulin; (E) Goat's milk and

orange juice.

Conclusions

Frozen yogurts produced with different
formulations, fermented with kefir grains in goat
milk, were viable and potential for market
demand, as there is a growing interest in the
consumption of functional foods.

This product, is not yet commercialized, present
itself as a technological innovation.
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