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Abstract

This research aimed to enhance the antioxidant properties of
yoghurt by adding aqueous red beet extract due to the richness of
red beet roots in antioxidants and other nutrients, while adding
color as an attractive factor for consumers, as red beet roots are
considered the main source of betalain pigments. Accordingly, the
agueous extract of red beet roots was added to the yoghurt
according to three concentrations (10, 15, 20)%. The physical,
chemical and microbial properties of the yogurt produced during a
storage period of 14 days at a temperature of 4 °C were studied.
The results showed that the content of the samples of ash, protein
and fat increased with increasing concentration of the additive and
was more significant at concentration 20 % As for the samples’
content of total solids and carbohydrates, it decreased significantly
at (p<0.05) with increasing concentration of the addition of aqueous
red beetroot extract. A decrease in all these indicators was observed
during the cold storage period. The pH decreased and the titratable
acidity increased significantly in all samples supplemented with the
extract compared to the control yoghurt sample. The effect was
most significant at a concentration of 20% of the addition. The
antioxidant activity of yoghurt also increased with increasing
concentration of the extract compared to the control yoghurt
sample. The physical properties of the product improved with the
addition during the cold storage period, as whey separation
decreased and water activity values decreased, and it was observed
significantly and significantly in the yoghurt sample with 10% of
aqueous red beet extract on the fourteenth day of cold storage. The
viscosity of the samples increased significantly compared to the
control yoghurt sample The addition formed a suitable medium for
the growth of starter bacteria, the number of which increased
significantly in yogurt samples enriched with the addition of
aqueous red beet extract, and the number continued to increase
during the cold storage period until the fourteenth day.

Keywords: red beet root, betalain, antioxidants, yoghurt, water
activity.
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