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Whey is a promising media for producing a high microbial content pro and synbiotic yogurt
Greta Papai 
Kaposvar University, Hungary

Functional foods are a border between food and medicine; it is a wise alternative to be consumed as part of a balanced diet. Year 
after year milk-derived products are increasing as a consequence; whey utilization is a serious management question. As problem 

to be solved, a favorable opportunity is to convert whey into value-added products. The main objectives of this paper were to study the 
effects of whey substituted (50%) yogurt, fortified with inulin (3%), on the cell content of probiotic microorganisms for the purpose 
of its further application in the formulation of high microbial content pro and synbiotic whey-based yogurt. Two experimental 
yogurt varieties were manufactured from whole milk and a 50% mixture of whey and 50% whole milk, inoculated with a commercial 
yogurt culture containing Streptococcus thermophilus and Lactobacillus bulgaricus strains. Both of the yogurt varieties were produced 
in probiotic and also a synbiotic version too, added inulin (3%) as prebiotics. The probiotic cell content of Bifidobacterium animalis 
spp. lactis BB-12 and Lactobacillus acidophilus LA-5 was evaluated at final concentration above 109 CFU/ml. All yogurt viable cell 
contents were measured with plate count assay at the 1st day of the products. No significant differences were observed in terms of 
cell concentrations. For all four yogurts, similar final cell concentrations were obtained for the probiotic, Bifidobacterium strain and 
also for the probiotic, Lactobacillus strain. Addition of inulin during the fermentation process extended the two probiotic strains cell 
content but not significantly. The results point out the suitability of using whey as byproduct in the formulation of high microbial 
content, whey-based yogurt.
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Stability and release behavior of vitamin a from bi-layer water in oil in water (WOW) emulsion
Hamed Mirhosseini and Teza Alfindo Bin Rosyid
Universiti Putra Malaysia, Malaysia

Vitamins are essential elements affecting directly or indirectly in many biological regulating processes. As stated by FAO/WHO, 
the vitamin deficiency (VD) is a worldwide micronutrient deficiency disease. Vitamin A deficiency (VAD) is serious public 

health problem in developing countries such as Malaysia. Vitamin A derivatives play a role in regulation of nerve cell differentiation 
and development, also participate in numerous cellular functions including reproduction, development, vision, growth, lipid 
metabolism, cellular differentiation, proliferation, brain function and tissue maintenance. Widely, many people who suffer from 
VAD. This indicates that there is a lack of sufficient knowledge on the actual mechanisms of release, bioavailability and digestibility 
of vitamin A in human body digestive system. Thus, knowledge about the mechanisms of absorption of vitamin A can lead to better 
approaches for enhancing its absorption and could be helpful in ameliorating some of the deficiencies. However, the poor water 
solubility of all fat soluble vitamins is one of the main issues resulting in their low bioavailability and weak absorption. On the other 
hand, vitamin A is very sensitive to light, oxygen and heat. Therefore, the protection of vitamin A along with the enhancement of 
its absorption and bioavailability is highly encouraged. The main goal of the present research is to study the release mechanism and 
bioavailability of vitamin A from a multilayer WOW emulsion in vitro system. The multilayer WOW emulsion is applied as the 
delivery system to protect vitamin A and enhance its solubility. The main objective of this study was to investigate the effect of high 
energy. To the best of our knowledge, there is no published report investigating the release behavior of vitamin A from multilayer 
WOW emulsion. The output of this study can provide the information about a novel deliver system which can facilitate the controlled 
release, absorption and bioavailability of vitamin A in the human body. Hence, find the new delivery system in vitamin A and the 
stability for long-term of consumption.
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