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Summary

This study aimed to introduce a beneficial cream containing Glycyrrhiza glabra extract/Malva mucilage, and
Lactobacillus plantarum within 60 days of storage. First, Lactobacillus plantarum was coated with sodium algi-
nate, and with Malva mucilage coated again. After the whipped cream was prepared, probiotic microcapsules
(107 cfu/g) were added. Finally, dried Glycyrrhiza glabra extract (0, 5, 10, and 15%) and the Malva mucilage (0,
5, 10, and 15%) were added to the treatments to replace sugar and fat, respectively. In total, seven phenolic, fla-
vonoid, and quercetin compounds including gentisic acid, caffeic acid, p-coumaric acid, ferulic acid, luteolin,
apigenin, and sinapic acid were detected at the same concentration, and 20 pg/mL in licorice extract. The addi-
tion of licorice extract and Malva mucilage decreased the amount of total sugar, calories, and fat in treatments
(p<0.05). Microbial contamination (Escherichia coli, Staphylococcus aureus, mold, and yeast) was not observed
in all groups during 60 days (p>0.05). The probiotic survival results showed that the addition of licorice extract
and Malva mucilage increased the survival of probiotic bacteria during 60 days (p<0.05). Sensory evaluation
showed that high percentages of licorice extract (15%) and mucilage of Malva plant (15%) were not accepted by
sensory evaluators. However, the sample of 10% licorice extract and 10 mucilage of Malva plant along with
microcapsules were well accepted by consumers. This treatment is introduced as the best example of the study,
which can show its beneficial effects on the consumer within 45 days with the highest sensory evaluation.
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