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ABSTRACT                        Functional food products have become an important segment of food industry. 
They have been defined as products that provide physiological benefits or reduce the risk of 
chronic disease beyond primary nutritional functions. The continuous growth of functional food 
market is a consequence of the increasing interests for products that offering health benefits. 
The elaborations of new functional products lead to an increasing competition so that the con-
sumer acceptance of the new products is important. The sensorial analysis can provide essential 
information to obtain a good understanding of consumer food choice. Due to the bioactive 
compounds contained, vegetables juice can be a convenient medium for the development of a 
functional beverage. The present study is focused on the consumer acceptance of a fermented 
juice made from beetroot, carrot and celery. This juice has been inoculated with three probiotic 
strains: Lactobacillus acidophilus, Lactobacillus casei and Saccharomyces boulardii. After lactic 
fermentation, the functional beverage has been evaluated by trained panelists. All the data 
has been analyzed using Senpaq statistical software. Acta Biol Szeged 57(2):145-148 (2013)
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Table 1. Experimental design.

Sample Pro-
por-
tion
yeast /
bacte-
ria

Amount 
of in-
oculum
(Log 
CFU/mL)

Amount 
of L. aci-
dophilus 
inoculum
(Log CFU/
mL)

Amount 
of L. 
casei in-
oculum
(Log 
CFU/mL)

Amount 
of S. 
boulardii 
inoculum
(Log CFU/
mL)

1 0.6 7 0 4.38 2.62
2 0.6 7 4.38 0 2.62
3 0.2 5 2.08 2.08 0.84
4 0.343 7 2.61 2.61 1.78
5 0.6 4.1716 1.30 1.30 1.5716
6 0.2 7 2.92 2.92 1.16
7 0.0343 5 2.42 2.42 0.16
8 1.1657 4.1716 0.96 0.96 2.2516
9 0.6 4.1716 2.61 0 1.5616
10 0.6 4.1716 0 2.61 1.5616

Table 2. Results of experimental design for all samples after 
fermentation.

Sample Proportion
yeast /bacteria

Amount of bacte-
ria inoculum
(Log CFU/mL)

Amount of yeast 
inoculum
(Log CFU/mL)

1 0.94 9.48 8.95
2 0.85 9.30 7.90
3 0.99 8.30 8.23
4 0.89 8.95 7.98
5 1.09 7.70 8.38
6 0.96 8.90 8.54
7 0.86 8.40 7.20
8 1.01 7.57 7.64
9 1.14 7.00 8.00
10 1.03 8.48 8.77

Table 3. Average intensity scores of all attributes generated by the sensory panel of all samples. Averages in the same row followed 
by the same letter are not significantly different at a level of 5% significance.

Sample 1 Sample 2 Sample 3 Sample 4 Sample 5 Sample 6 Sample 7 Sample 8 Sample 9 Sample 10

General aspect 3.4a 3.8a 3.6a 4.0a 4.2a 4.0a 3.4a 3.8a 3.2a 3.4a

Color 4.0a 4.2a 4.2a 3.6a 4.6a 4.4a 4.0a 3.8a 3.6a 3.4a

Odor 2.4b 3.0ab 2.4b 3.4ab 4.0a 3.8a 4.2a 3.4ab 3.8a 3.6ab

Acidity 2.4ab 1.8b 2.6ab 3.2ab 3.4a 3.0ab 2.8ab 3.2ab 2.2ab 3.6a

Flavor 2.2c 3.0abc 2.4bc 3.4abc 3.4abc 3.6abc 4.0a 3.6abc 2.6abc 3.8ab

Mouthfeel 2.8a 2.6a 2.4a 3.8a 3.4a 3.0a 2.8a 3.2a 2.6a 3.8a

Aftertaste 2.4b 3.0ab 2.6ab 4.2a 3.6ab 3.2ab 2.8ab 3.8ab 2.8ab 3.2ab



Figure 1. Correspondence between all attributes of samples.

Figure 2. Star diagram for all attributes and samples.

Figure 3. PCA-Bi-plot showing sample mean scores in relation to the 
attribute loadings on the fi rst two principal components. Ellipses 
indicate sample confi dence intervals.
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