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Resumen

Las bebidas probidticas se han destacado por lograr incluir microrganismos
benéficos para el ser humano, teniendo como principal ingrediente la leche o derivados
del mismo. Esta investigacion tuvo por objetivo evaluar la viabilidad de Lactobacillus
paracasei con lactosuero caprino y pulpa de mango criollo. La bebida probidtica se
analiz6 sensorialmente mediante una escala hedénica de 5 puntos donde participaron 51
panelistas, dichos andlisis estadisticos se realizaron mediante el andlisis de disefio de
bloques completamente al azar (DBCA), los panelistas determinaron que el T1 (10 %
suero y 90 % pulpa de mango criollo) es el mejor tratamiento. Durante 28 dias de estudio,
se obtuvo: pH (3.48), Brix (17.5) y acidez titulable (2.45). La prueba de Friedman
desarrollada para los anélisis sensoriales tuvo una Sig. Asintética de 0.001 siendo menor
a 0.05 evidenciando una diferencia entre los tratamientos. Todos los tratamientos
estudiados se sometieron a estudios microbioldgicos donde presentaron un crecimiento
en Lactobacillus paracasei siendo el tratamiento cuatro (T4) el que presentd una mayor
cantidad de 2.4 x 10'° UFC/g encontrandose dentro de la norma NTP 202.092 y el D.S.
N° 007 -2017-MINAGRI.

Palabras claves: Mango criollo, bebida probiotica, bacterias lacticas, fermentacion.



xviii
Abstract

Probiotic beverages have stood out for including beneficial microorganisms for
humans, having milk or milk derivatives as the main ingredient. The objective of this
research was to evaluate the viability of Lactobacillus paracasei with goat whey and
Creole mango pulp. The probiotic beverage was sensorially analyzed by means of a 5-
point hedonic scale where 51 panelists participated, such statistical analyses were
performed by means of the completely randomized block design analysis (DBCA), the
panelists determined that T1 (10 % whey and 90 % Creole mango pulp) was the best
treatment during the 28 days of study, the following were obtained: pH (3.48), Brix (17.5)
and titratable acidity (2.45) in week 4. The Friedman test developed for the sensory
analysis had an asymptotic sig. of 0.001 being less than 0.05, showing a difference
between treatments. All the treatments studied were subjected to microbiological studies
where they presented a growth in Lactobacillus paracasei being Treatment 04 that
presented a higher amount of 2.4 x 10'® CFU/g being within the NTP 202.092 standard
and the D.S. N° 007 -2017-MINAGRI.

Keywords: Mango criollo, probiotic drink, lactic acid bacteria, fermentation.



