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Abstract

Introduction: The use of prebiotics as non-digestible oligosaccharides plays a significant role in the growth and
metabolism of probiotic strains. By using prebiotics, we can produce products with a wide variety of products and
increase the consumer's ability to choose probiotic products. Today, attention to the role of nutrition in promoting
public health and preventing diseases has laid the groundwork for the development of functional food products.
Probiatics, as one of the main components of these products, are live microorganisms that, when consumed in
sufficient quantities, have positive effects on the host's health. These effects include improving the microbial flora of
the gastrointestinal tract, strengthening the immune system, reducing the risk of chronic diseases, and even
improving metabolic status.

One of the important probiotic strains is Lactobacillus acidophilus. This bacterium belongs to the group of lactic
acid bacteria and plays an important role in the production of dairy products. The growth and metabolism of this
strain under optimal conditions has a direct impact on the sensory, nutritional quality and efficiency of the products
produced, including probiotic yogurt. In this study, the synbiotic effect of riboflavin and wheat bran on acetaldehyde
and the microbial properties of Lactobacillus has been investigated.

Materials and Methods: In this research, different amounts of oat bran and riboflavin were added to low-fat milk,
and after pasteurization, a commercial yogurt starter along with Y7 of the standard half-McFarland turbidity of
Lactobacillus acidophilus bacteria as a probiotic was added.

Results: The results show that the amount of riboflavin and wheat bran, respectively, has had a significant effect on
the amount of acetaldehyde produced in the sample containing riboflavin was equal to +,¢Y and in the sample
containing wheat bran was +,Y ¢, which in both samples this amount was higher than the control sample (p<+,*®).

Conclusion: The results showed that different concentrations of riboflavin and wheat bran have a significant effect
on the growth and metabolism of Lactobacillus. In particular, riboflavin, as a water-soluble vitamin, plays an
important role in microbial metabolism and can help improve the growth conditions of Lactobacillus. Also, wheat
bran as a rich source of fiber and oligosaccharides can act as a prebiotic and facilitate the growth of Lactobacillus.
According to the research hypotheses, it was found that the probiotic strain along with the prebiotics riboflavin and
wheat bran can increase the production of acetaldehyde. These results indicate that the combination of probiotics
and prebiotics can be considered as an effective strategy to improve the quality of dairy products. Acetaldehyde is
one of the important compounds in the taste and aroma of dairy products, and its increase can help improve the
sensory properties of the final product.
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