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Table 1 Chemical analysis results of yogurt
whey
Parameter Content (%)
Protein 8/6
pH 973
Fat 7/3
Lactose 2/45
Antioxidant 68
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Table 2 Chemical analysis of samples of orange juice based on yogurt powder

Sample Brix Acidity pH Total solid Ash
Day 1 8.18+0.2° 75.1+ 31.3+0.005° 36.19+0.31° 74.0£0.06°
1 2 63.17+0.2° 74.1+0.1° 31.3+0.005° 84.19+0.67°  77.0£0.007°
3 23.20+0.2¢ 89.1+.0.01° 40.3+0.005¢ 02.21+0.22¢ 97.0+0.03¢
Control 5.16+0.2° 66.1+0.01° 25.3+0.005" 51.17+0.05° 01.140.02°
1 36.17+0.28° 75.1+0° 30.3+0.005°
Day 2 06.17+0.4b 74.14+0.02° 37.340.01°
20 3 36.17+0.05¢ 81.1+0.04° 41.3+0.01°
Control 4.15+0.1a 69.1+0.007° 23.3+0.005°
1 8.13+0.17° 74.1+0.04° 30.3+0.007°
Day 2 13.1620.28¢ 73.1+0.01b 37.3+0b
40 3 23.17+0.05¢ 85.1+0.02¢ 42.3+0.007¢
Control 86.12+0.2a 62.1+0.02z 21.3+0.01a
1 20.14+0.72¢ 70.1+0.14b 28.3+0.005b
Day 2 10.1620.26¢ 68.1+£0.07b 35.3+0.01b
60 3 40.15+0.85¢ 62.1+0.07¢ 42.3+0.01c
Control 46.13+0.05a 59.1+£0.02a 18.3+0a
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Table 2 The percentage of different levels of yogurt powder on the sensory properties of the beverage

Yogurt whey

powder(%) acceptability Mouth feel Odor Color Texture Taste
1.5% 4.7+0.48° 4.3+0.7° 4.6+0.51° 4.7+0.42° 4.6+0.51° 4.5+0.52°
3% 3.3£1.05¢ 4.5+0.97° 420.81° 4.4+0.51° 4.7+0.48° 3.9+0.73°
4.5% 2.240.91° 3.3+£0.87 2.9+0.73° 4.3+0.48° 4.7+0.48" 2.3+0.82°
mean+SD

The numbers with common letters do not differ statistically significantly (Duncan test at the level of p <0.05)
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Yogurt whey powder, a byproduct of yogurt industry, is a natural source of protein that contains all
the essential amino acids needed for a healthy diet. In this study, functional orange fruit juice was
prepared using Yogurt whey powder (1/5% -3% and 4/5%). The Antioxidant activity of Yogurt whey
powder was measured using the ABTS method.The sensory evaluation of the beverage was done by 5
trained panelist using a five-point hedonic test The assessment of taste, texture, color, smell, mouth
feel and, finally, the overall acceptance of the prepared drinks were carried out. Orange juicethat was
prepared with 1/5% yogurt powder gained the highest score. The juices wereanalyzed on days 0, 20,
40 and 60 for Physicochemical and microbial tests. The results showed that the taste, smell, and
overall acceptance declined with time, and acidity and pH did not change significantly. From the
result of this study it can be concluded that using yogurt whey powder with high antioxidant activity
and acceptable functional orange juice can be produced.
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