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Utilization of Opuntia Ficus indica cladodes

extract in funtional yoghurt making

Abstract:

In this study, functional yoghurt was made using different
concentrations (3, 6 and 10% w/w) of opuntia ficus indica cladode
extract (OFICE). There are differences in the chemical
composition of fresh treatments with respect to their content of
total solids, fat, chabohydrate with fiber, total protein and ash.
There are markedly differences between control treatment and
addition treatments in acidity degree and pH values, acidity degree
decreased with increasing the percentage of OFICE used
compared to the control, and the results were opposite for pH
values. The results showed a high content of total phenolic
compounds and high antioxidants activity in yoghurt treatments,
with a high concentration of OFICE used. The results also showed
a change in the color characteristics of yogurt manufactured using
different concentrations of the extract during storage. The rate of
deterioration of the color characteristics also differed depending on
the concentration of the extract used. The results of the study also
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showed a clear increase in viscosity values and a decrease in
whey separation and water activity values, to a greater extent in
yoghurt treatments made using OFICE, while, these values
increased in all treatments including the control treatment until the
end of the storage period. The results of the sensory evaluation
showed that all yoghurt treatments were acceptable, with a
preference for the two yoghurt treatments made by adding 3% and
6% of OFICE. Yoghurt made with the addition of OFICE markedly
could be considered as new product with functional and healthy

properties

Keywords: Functional yoghyrt, opuntia ficus—indica cladodes

extract (OFICE), phenolic compounds, antioxidant activity.
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