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ABSTRACT

Probiotic Lassi Preparation and Sensory Evaluation using L. paracasei 
Immobilized Fruit Pieces

Pratiksha Patel, V. H. Patel and Rema Subhash

Email: pratikshapatel.11@gmail.com

Objective

Methodology

lassi preparation. The organism used was L. Paracasei

was carried out and L. paracasei

Result and Discussion

higher than 8. But as the number of days of storage increased acceptability showed a decrease in dates
whereas in the case of free cells and alginate beads the product showed an increase in acceptability. For 
microbial analysis date-lassi showed higher L. paracasei 
and during the storage period. All the stored products showed a count above 7 log cfu/gm upto 21 days
of storage.

Fig :1 overall acceptability of control and experimental lassi

Conclusion

period of 21 days without a decrease in probiotic count. Thus dry fruits show promise as a medium for 
maintenance of the probiotic microorganism thus enhancing viability.


