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ABSTRACT 

Yoghurt is a coagulated milk product obtained from the lactic acid fermentation. The addition of fruits prior to 

fermentation milk will enhance the taste, therapeutic and nutraceutical values of milk products. The relevance 

behind the enrichments is to ease the consumption of yogurt, improve body health status by maintaining a 

favourable intestinal microbial profile, lowering cholesterol and blood pressure, and at the same time provide 

an optimal intake of bioactive components, often with beneficial antioxidants. Antioxidant compounds in fruits 

play an important role as a health protecting factor. Scientific evidence suggests that antioxidant trap free 

radicals thus averting cellular damage and reducing the risk of chronic diseases including cancer and heart 

diseases. Several yoghurt-based products are marketed with the addition of fruits rich in bioactive food 

ingredients or edible fibres and are reported to have beneficial effects on human health. The present study 

intended to evaluate the physicochemical property of yoghurt enriched with fruits such as Papaya, Pomegranate, 

Tomato, Gooseberry, Avocado, and vegetables such as Capsicum, and Carrot. The enriched yoghurt was tested 

on parameters such as the aci'dity, total soluble sugars, total proteins, antioxidant activity and total phenolics. 

Gooseberry, Pomegranate and Papaya enriched yoghurt showed optimum results with gooseberry showing the 

maximum among the above mentioned fruits. A problem with yoghurt is its short shelf life. To overcome this, in 

this present study, the enriched yoghurt was freeze dried. The powder obtained was re-constituted in water and 

was tested for the above mentioned properties. The present study showed that for IOmI of yoghurt lyophilized 

yielded approximately 5g of freeze dried powder. This was seen as an efficient way of not only maximising 

shelf life but also retaining approximately 80% of the physico-chemical properties. A sensory evaluation was 

conducted using 40 subjects. Most subjects felt that there was a definite change in overall taste, texture and 

appearance, and aroma of the fruit enriched yoghurt when compared to the plain yoghurt. This was noticed 

especially in the case of pomegranate, and gooseberry yoghurt. Subjects also felt that there was a definite 

change when comparing the Iyophilised yoghurt to the fruit enriched yoghurt especially in terms of texture. This 

designer yoghurt thus has applications in alleviating hunger, providing relief to the impoverished masses while 

also having applications and usages in case of causalities, remote defence areas, and in addition as a nutritive 

space food. In addition the study paves a path for increasing the shelf life of the fruit also by applying them in 

enriching yoghurt and also in technically improving the sustainable and inclusive technology of freeze drying 

to enhance the shelf life of both the fruit, yoghurt and in general any milk products. 
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