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Abstrract

In this study, omega-3 fatty acid nanoemulsions were prepared by spontaneous emulsification using Iranian shallot
essential oil. The aim of this study was to investigate the optimum conditions for the production of probiotic yogurt
enriched with nanoemulsions of essential oil with omega-3 fatty acids using a central composite design (CCD) and then
the physicochemical properties of probiotic yogurt were evaluated. Nanoemulsions containing omega-3 fatty acids were
first produced using Iranian shallot essential oil (Tween 80 surfactant, 25% omega-3, and surfactantto essential oil 100%
ratio) and then enriched with probiotic yogurt with the produced nanoemulsions. The effect of two independent variables
was concentration of nanoemulsion at three levels (0, 2.5 and 5%) and storage time at three levels (1,11 and 21 days) on
physicochemical characteristics, probiotic population growth and sensory properties of yoghurt. The addition of
nanoemulsions in probiotic yogurt had significant effects on peroxide index, synersis, probiotic population viability and
sensory evaluation, and population growth of probiotic were in the presence of nanoemulsions of Iranian Shallot
Containing Omega Fatty Acids due to nutrient availability and synersis amount decreased by adding nanoemulsions.
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