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Development of functional apple yogurt processing method

Yoon—Suk Kim!, Jung—Sun Lee!, Hui—Gyeong Seol’, Ju—Yeol Oh' and Eun—Ho Jeong!

VApple Utilization Research Institute, Gyeongsangnam—Do Agricultural Research and
Extension Services, Geochang 50124, Korea

ABSTRACT : This study was carried out to develop a healthy functional apple yogurt
processing method rich in lactic acid bacteria and dietary fiber using apples as interest
in health has increased. Total dietary fiber (TDF) content was 38.21, 36.53, and
21.35 g/mg, respectively, in the order of 'Fuji' > 'Hongro' > 'Summer King', and the
apple peel was 7~25 times higher than the apple flesh. When dried at 60°C for 12
hours in hot air drying, the L value of the apple flesh and apple peel was higher than
that of hot air drying at 90°C and freeze—drying, and the L value of 'Summer King'
was the highest. When yogurt was fermented for 24 hours at 37°C, the total number
of lactic acid bacteria was higher than that for 12 hours at 42°C. The viscosity of raw
milk was higher than that of skim milk powder, and it was soft and had good taste. In
the sensory evaluation according to the added ingredients, when apple powder was
added, sweetness, sour taste, and palatability were superior to those of apple flesh
and apple juice. The level of whey generation decreased when agar and indigestible
maltodextrin were added, and the total dietary fiber content was 81.07, 6.06, and 2.34
g/mg of agar > apple powder > apple flesh, respectively. Therefore, when yogurt
fermentation time and temperature were set at 37C for 24 hours, 3% of apple
powder, 0.5~1% of agar and indigestible maltodextrin, and fructooligosaccharide were
added and fermented, acidity, the total number of lactic acid bacteria, and total dietary
fiber content It is high in this, soft and savory in taste, so you can make apple yogurt
with excellent taste.
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“SDF: soluble dietary fiber, IDF:insoluble dietary fiber, TDF:total dietary fiber
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