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Background and Objectives: Malt extract (because of specific sensory and nutritional properties) is one of
the most widely consumed beverages in the world. Enrichment of beverages with functional ingredients such
as prebiotics as a substitutive of sucrose can be used to improve public health practice. So, the aim of this
research is production of prebiotic malt extract in laboratory scale by replacing sucrose with inulin and
investigating its physicochemical properties.

Materials & Methods: Malt with Razak and inulin alone or in combination with sucrose with specific ratios
(inulin 3%, inulin 1.5%, sucrose 1.5%, and sucrose 3%) were prepared, and after pasteurization, maintained
at 4 and 25 ° C for every 2 months (4 months). Then physical and chemical tests (including pH, Brix, pH and
color) were done on the samples.

Results: The Brix of samples correlated with the amount of inulin. The samples with maximum and
minimum levels of Brix were inulin 3% and control, respectively. Also addition of inulin, and consequently,
reducing the amount of sucrose led to decreasing the samples’ pH during storage (p-value>0.05). At the
beginning, pH in the samples containing inulin was the highest, which was decreased during the storage
time. In all cases, the pH levels were not changed significantly but in the samples with inulin 3%compared
to inulinl.5%, the pH levels were less decreased. Moreover, the reducing amount of inulin caused increasing
the acidity of the samples. According to investigations, the increased amount of inulin was correlated with
increasing the color and turbidity of the samples because of reducing light scattering. The changes of color
during storage at 4 and 25 ° C were not significant (p-value>0.05).

Conclusion: The results showed that addition of inulin to malt extract had no significant adverse effect on
the physicochemical properties of the product. However, it could improve the nutritional characteristic of the
product by production of a probiotic beverage, and thus have health effects on the public health and be an
effective suitable alternative of sucrose.
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