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Table 1 pH variation of yoghurt samples containing different levels of Aloe Vera extract (%) during

shelf life (day)
Aloe V?(f/i‘)e"tmt Dayl Day7 Dayl4 Day21
T, 5.50°+0.10 4.10%+0.05 3.50°+0.10 3.10°+£0.20
T, (0.5) 5.00°+0.20 3.50°+0.10 3.01°+0.05 2.50°+0.06
T,(1.0) 4.90°+0.05 3.40°+0.20 3.01°+0.05 2.40°+0.04
Ts(1.5) 4.85+0.10 3.35°+0.05 3.10°+0.15 2.47°40.01
T4(2.0) 4.80°+0.10 3.30°+0.01 2.90°+0.05 2.40°+0.09

Different letters in each column show significant differences between treatments (p<0.05).
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Table 2 Acidity (°D) of yoghurt samples containing different levels of Aloe Vera extract (%) during

shelflife (day)
Dayl Day7 Day14 Day21
T, 76.2°+0.2 78.2°+0.1 82.2°+0.2 85.1°+0.2
T, (0.5) 78.2%+0.1 80.1%+0.1 84.1%+0.3 87.9%+0.1
T,(1.0) 78.0°+0.1 80.0+0.1 84.7°+0.1 87.9%£0.1
T(1.5) 78.4°+0.4 79.9%4+0.1 84.6*+0.0 87.8%£0.1
T4(2.0) 78.2°4+0.2 79.8%+0.2 84.5%+0.2 87.7%£0.1

Different letters in each column show significant differences between treatments (p<0.05).
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Table 3 Syneresis (%) of yoghurt samples containing different levels of Aloe Vera extract (%) during

shelflife (day)
Dayl Day7 Day14 Day21
T, 0.70*+0.05 0.90°+0.09 1.1%40.06 1.5%0.05
T, (0.5) 0.47"£0.02 0.65°+0.05 0.81°+0.02 1.0°%+0.04
T,(1.0) 0.45°+0.01 0.60°+0.02 0.73°+0.01 0.9°:0.01
Ts(1.5) 0.41°+0.01 0.52%£0.01 0.65%£0.01 0.80"+0.03
T4(2.0) 0.20%£0.05 0.40%+0.02 0.60°+£0.01 0.71%£0.07

Different letters in each column show significant differences between treatments (p<0.05).
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Table 4 Viability of Bifidobacteium (CFU/g) of yoghurt samples containing different levels of Aloe
Vera extract (%) during shelflife (day)

Dayl Day7 Day14 Day21
T, 8.18°+001 7.67%£0.02 7.15%0.06 7.00%0.01
T, (0.5) 8.27%+0.01 7.7840.01 7.20+0.01 7.10%£0.02
T,(1.0) 8.37°+0.04 7.7840.03 7.19+0.01 7.12%0.01
Ts(1.5) 8.46°+0.01 7.85°+£0.02 7.25°+0.03 7.15°+0.01
T4(2.0) 8.51°+0.05 7.90%+0.01 7.30%£0.05 7.20%£0.04

Different letters in each column show significant differences between treatments (p<0.05).
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Table 5 Viability of Lactobacillus acidophilus (CFU/g) of yoghurt samples containing different levels

of Aloe Vera extract (%) during shelflife (day)

Dayl Day7 Dayl4 Day21
T, 8.09+0.01 7.74°40.01 7.50°£0.02 7.30°%£0.02
T, (0.5) 8.33°+0.08 8.12°+0.01 7.55940.01 7.37%40.01
T,(1.0) 8.45°+0.01 7.96+0.03 7.53 +0.02 7.43°£0.02
Ts(1.5) 8.44°+0.01 8.02°+0.01 7.63°+0.01 7.50°+0.02
T,4(2.0) 8.50°£0.02 8.50%0.05 7.69 *+0.04 7.53%0.01
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Different letters in each column show significant differences between treatments (p<0.05).
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Fig 1 Yeasts and moulds changes of yoghurt
samples containing different levels of Aloe Vera
extract (%) during shelflife (day)
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Fig 2 antioxidation activity (the amount of DPPH
as pmol/mg) of yoghurt samples containing
different levels of Aloe Vera extract
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Yogurt is a fermented dairy product, which is a popular product throughout the world and has positive
effects on public health, due to its nutritional properties.4loe veraextract isa kind of vegetable
derivative, which has high nutritional value and antibacterial properties. In this research the effects of
Aloe veraextract (0.5, 1, 1.5, 2% w/w) addition on the textural (syneresis), chemical (pH, acidity),
viability of yoghurt probiotic microorganisms, yeast and mold, antioxidant properties and sensorial
attributes of stirred probiotic yogurts were investigated during the shelf life (1%, 7%, 14™ and 21" day
of production). The results showed addition of Aloe vera extract decreased the pH value and increased
acidity but decreased syneresis. Bifidobacterium and Lactobacillus viability increased with Aloe Vera
extract addition but yeast and mold counts decreased. The addition of Aloe veraextract increased
antioxidant properties of yoghurt. Sensorial analysis indicated that panelists preferred yogurt samples
with low Aloe vera extract rates. However, higher rates of Aloe vera extract affected the flavor and
overall acceptability and lowered their panelist scores. During time, pH decreased and acidity and
syneresis increased. Overall, it was concluded that the best treatment from all aspects, was 0.5% Aloe
veraextract.

Key words: 4Aloe vera, Low-fat yogurt, Syneresis, Antioxidant, Probiotic.
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