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Manufacture of bio- yoghurt fortified
with legume flour and probiotic bacteria

Abstract:

This research includes adding chickpea flour in different
concentrations to bio-yoghurt manufactured using a thermophilic
yogurt starter and probiotic bacteria Lactobacillus rhamnosus GG
with the aim of improving its physical and chemical properties and
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increasing the protein content, as chickpeas are known for their
richness in protein and complex carbohydrates known as prebiotics.
Accordingly, chickpea flour was added in three ratios 1-2-3 % The
bio-yoghurt manufactured was stored for 14 days in the refrigerator
at a temperature of 4°C, and tests were conducted for it at (1-7-14)
days of refrigerated storage. The results were statistically analyzed
using one-way analysis of variance and using the MINITAB-19
program. The results of the analysis of the total solid gave significant
differences with the difference in the percentage of flour addition to
the samples, but these differences were not significant during the
storage period. The protein content of the samples increased with
increasing the percentage of chickpea flour addition, where the
control sample had the lowest percentage of protein, and the protein
content changed significantly between the first and fourteenth day of
cold storage. The addition of chickpea flour also decreased the pH
and increased the titratable acidity gradually and significantly with
increasing the addition percentage and increasing the cold storage
period. The addition of chickpea flour to the bio- yogurt enhanced the
phenolic content, where there was a significant difference in the
phenolic content between the control sample and the samples fortified
with chickpea flour.

The physical properties of the product improved with increasing the
percentage of chickpea flour addition, where whey separation
decreased, and viscosity increased with increasing the addition
percentage.

As for the color parameters, the brightness of all samples ranged
between (92-90) and the degree of yellowness and greenness of the
samples increased with increasing the percentage of chickpea flour
addition. The results of the sensory analysis indicated an increase in
general acceptance with increasing the percentage of flour addition,
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where the sample fortified with (3%) chickpea flour obtained the
highest degree of general acceptance.

Keywords: Bio-Yogurt, chickpea flour, probiotic bacteria, protein,
physical properties.
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