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The effect of addition of carrot juice
on shelf life of yoghurt

AL-Naddaf, A.9, S. 9lik® and A. Zamar®

Abstract

This study was conducted in order to prolong the period of validity of
yoghurt by adding 5, 10 and 15 g/1 of carrot juice liter during the storage
period of 35 days at 4+°C and 10+1 °C and deter mine some of the microbial«
chemical and sensory characteristics of yoghurt after 1, 7, 14, 21, 28 and 35
days of storage. The results indicated that the vital force had lasted for 7 days
in control samples and 28 days and 35 for samples containing 5, 10 gor 15 g
carrot juice, respectively when stored at 4+1 °C. No significant differenceswere
observed when samples stored at 10+1 °C. The results also indicated that the
sensory properties of yoghurt containing 5g of the carrot juice were more
favorably than those containing higher proportions due to the absence of taste
and color of carrot juice in the samples. it was also shown the addition of carrot
juice did not affect the pH levels and sensory property values during storage.
Furthermore« shelf-life did not exceed more than 7 days in control samples
whileit lasted up to 35 daysin yoghurt samples containing carrot juice.

Keywords:. Yoghurt, Carrot juice, Shelf-life, Storage time.
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