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Abstract

for manufacturing.

The aim of this study was to investigate the quality properties of yoghurt with various levels of sangria syrup. Lightness
and yellowness significantly decreased with increasing sangria syrup (©0.05). On the contrary, redness significantly in—
creased with increasing sangria syrup (00.05). Viable cell count of Lactobacillus was no significantly differences be—
tween samples. DPPH free radical scavenging activity of 10% and 15% samples were significantly higher than the con-
trol and 5% sample (1X0.05). In sensory evaluation, 10% and 15% samples received high praise in most categories than
the control except stickiness. Therefore, these results were shown yoghurt containing 10% of sangria syrup is qualified
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71578E 7ot HaER Aol gt Tilo] A Sista
ThLee et al., 2019). Ta-5-2] = AYAFS 20174 56.19F &
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Table 1. Moisture and crude protein of yoghurt formulated with various levels of sangria syrup

Sangria syrup (%)

Traits Control
5 10 15
Moisture (%) 82.83+0.01 81.51+2.13 81.34+2.18 80.41+2.99
Crude protein (%) 3.27+0.04° 3.19+0.11° 3.01+0.08° 2.86+0.02¢

All values are mean+SD.

“IMean in the same row with different letters are significantly different (£¢0.05).
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Table 2. pH, color of yoghurt formulated with various levels of sangria syrup

Sangria syrup (%)

Traits Control
5 10 15
pH 4.29+0.01° 4.23+0.02° 4.19+0.01° 4.16+0.01¢
CIE L 89.64+0.22° 78.88+0.05° 72.92+0.13° 68.84+0.05
Color CIE a 0.06+0.05* 6.95+0.13° 9.58+0.41° 11.568+0.13°
CIE b’ 7.46+0.33" 2.95+0.06" 1.00+0.12° 0.04+0.05°

All values are mean+SD.

“dMean in the same row with different letters are significantly different (£X0.05).
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Fig. 1. Viable cell count of yoghurt formulated with various
levels of sangria syrup. Control, yoghurt without sangria
syrup; Sb, yoghurt with 5% sangria syrup; S10, yoghurt
with 10% sangria syrup; S15, yoghurt with 15% sangria
syrup.

et al., 2020).
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Fig. 2. DPPH radical scavenging activity of yoghurt for-
mulated with various levels of sangria. ®*Means on bars
with different letters are significantly different (00.05).
Control, yoghurt without sangria syrup; S5, yoghurt with
5% sangria syrup; S10, yoghurt with 10% sangria syrup;
S15, yoghurt with 15% sangria syrup.
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Table 3. Sensory evaluation of yoghurt formulated with various levels of sangria syrup

Sangria syrup (%)

Traits Control

5 10 15
Color 8.10+0.74° 8.40+0.52° 9.20+0.92° 9.60+0.52°
Flavor 8.10+0.57° 9.00+0.47° 9.50+0.53° 9.40+0.70°
Stickiness 8.90+0.99° 8.80+0.63* 8.70+0.67% 8.10+0.74°
Off-flavor 7.90+0.57° 8.70+0.48° 9.30+0.48° 9.20+0.92°
Overall acceptability 7.80+0.42° 8.65+0.67° 9.40+0.52° 9.30+0.67°

All values are mean+SD.

*Mean in the same row with different letters are significantly different (£X0.05).
Color, flavor, stickiness, off-flavor, overall acceptability: 1, extremely bad or undesirable; 10, extremely good or desirable.
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