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Calcium Fortification of Fruit-Mix Set-Type Low-Fat Yogurt
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ABSTRACT

Yogurt samples were prepared after fortification of pasteurized milk by addition of four level
(0, 400, 600 and 800 mg per 100 mL of milk) of calcium lactate pentahydrate. Calcium measurement
of control (0 mg per 100 mL of milk) and calcium-fortified fruit yogurts were 130, 176, 191 and 207
mg, and calcium fortification at these level resulted in 0%, 34.82%, 46.65% and 58.46% increases in
calcium content of yogurts respectively. Sensory evaluation shows that there were no significant
differences (P> 05) in the flavor and overall acceptability of the control and calcium- fortified fruit
yogurts. Yogurt with calcium fortification at 400 mg per 100 mL of milk got the highest scores for
body and texture characteristics and not significantly different (P>0.05) from control but had higher
(P<0.05) than the yogurt with calcium fortification at 600 and 800 mg per 100 mL of milk. pH of
control and calcium-fortified fruit yogurt did not show any statistical difference (P>0.05) on 1 st, 7th
and 14th day during storage. On 1 st and 14th day during storage, the viscosities of control yogurt and
yogurt with calcium fortification at 400 mg per 100 mL of milk were significantly (P<0.05) higher
than the viscosities of the remaining yogurts. On 7th day during storage, the viscosities of yogurt with
calcium fortification at 400 mg per 100 mL of milk were significantly (P<0.05) higher than the
viscosities of the remaining yogurts. On the first week during storage all yogurt samples had the
highest log10 Lactobacillus counts and average viable cell counts of Lactobacillus tended to decrease
with storage time or on the third week during storage and less than 10°-10° cells daily recommended
intake. The level of Lactobacillus count in yogurt with calcium fortification at 400 mg per 100 mL of
milk on the end of the 21 th day of storage had been maintained high (1.55 x 10° or 8.19 log CFU/g)
and been sufficient for recommended dietary allowance (RDA). Yogurt with calcium fortification at
400 mg per 100 mL of milk is the most appropriate and recommended level for commercial

manufacturer.
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