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Abstract:

This study was conducted in the laboratories of the Department of Food Sciences,
Faculty of Agricultural Engineering. It aimed to study the possibility of using two
types of water raisin extracts (black raisin and white zein raisin) to fortify yoghurt
with three percentages (1%, 2%, 3%), with the aim of knowing the effect of the
antioxidant properties present in raisins on the growth of bacteria Lactobacillus
acidophilus and its activity, which were added to raisin extracts in different
proportions (0.5%, 1%, 2%). The results showed that the highest growth of L.
acidophilus was when mixed with 2% raisin extracts. In the second phase of the
research, raisin extract fortified with 2% was used to manufacture curd samples
with an addition of this extract (1,2%, 3%). The results showed that the addition
of both the black currant extract and the white zeini raisin extract, led to an
increase in the acidity, pH of samples and ash, in addition to an increase in the
number of L. acidophilus bacteria, as well as an increase in the activity of
inhibiting free radicals (measuring the antioxidant activity of DPPH). It was
accompanied by a slight increase in the percentage of moisture, while the
percentage of fat in the milk was not affected by these additives, and they had no
effect on the sensory properties of the studied samples. The samples content of
black raisin extract outperformed samples containing white raisin extracts,
especially in the highest percentage of addition, which amounted to 3%, in terms
of the high number and vitality of L. acidophilus bacteria and in terms of high
antioxidant activity (DPPH%) for a storage period of 30 days. It was also noted
that there are differences between the control sample and the rest of the samples
fortified with bacteria and aqueous raisin extracts.

Key Words: Aqueous Raisin Extract, Lactic Acid Bacteria, Lactobacillus
Acidophilus
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4.32 +0.02°

3.25 + 0.02¢

3.82+0.02°

4.32 +0.03°

4.44 +0.01°

4.47 +0.01°

0.01°+4.59

0.01°+4.58

0.01*°+4.61

0.01°+4.63

4.66 +0.01°

I X« | @Qmnmmoolw >

4.44 +0.02°

4.41 +0.03°

4.50 + 0.02°

4.60 + 0.02°

4.63 +0.02°

P<0.05 48 (gsise e dygina (358 3gmg ade e aaldl Caall b dglind) Capnl) Ju *

e G5 ag J8 pH Ul dady el dmsaall il LAB U8 (e dediiall Sl A ol LalS 4 il @

Gilsi 1aay pH J) ded Gmisns Jully cilial) JSI opyall o LS 8 G geal) caly)) ¢ (Hartati et al.,2012)

Al sl paliie of e Jals 1 dy)lEe 40591 pH J) 4 ) « (Jakubowska et al., 2019;Hussien ,2005) s

l Jag Lea Lagy 14 my L il DA pH J) o il 15 LS (Shori et al.,2018) oall) (5% ddee e i
.(Dimitrellourta et al.,2020) as (35 1385 . ULl U8 (e peddl dlee e 5l 6f Gy o

: DPPH 3auS3 sliaal) BlLidl) (uld ilis o
.DPPH 530s30 liaall Jalidl) Gl guilii :(8) Jgasd)

DPPH% L) ol
17.30 + 0.20°
18.75 + 0.03%¢
20.18 + 0.01°¢
21.15 + 0.00°
18.26 + 0.02%¢
18.74 + 0.01%°
19.70 + 0.01°
32.69 + 0.02¢
25.48 + 0.02°
84.61 + 0.02
83.17 + 0.02

P<0.05 48 s5ime o Aysina (3558 35 a2e o aalgl) dgaall 3 dglindl Capnl) J

— TR« |OMMOO|m|>
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cnll Aad b S (mlasl ) 5l ae Al e JY1 Lo s 8 Ol 30080 aliadll Lliil) (uld xilse
ek LeDliiuay LAB 3L (e dpall (o0 dagil) o3a 3pa3 25 (Led) a5 Bt A Ly JIgl) i
e ple S8 ) Adai) 508 ol (Li et al.,2014) H0, 5 cpanSsY) 5 DPPH olad sl e Ale 508
-(wang et al.,2009). 4paSal LAY 5855 8l
reliall ] agdll)
(9) &b Jsaalls daim pa gilial) cilSy Al o (S ga) A Cliall s ani sl
reliall ) andil) @ilid :(9) Jgaad

ias J sl ol pals plsh L) pu
8.00+0.00° 10.00+0.00° 8.00+0.00° 9.00+0.00° A
9.00+0.00° 10.00+0.00° 9.00+0.00° 9.00+0.00° B
9.00+0.00° 10.00+0.00° 9.00+0.00° 9.00+0.00° C
9.00+0.00° 10.00+0.00° 8.00+0.00° 9.00+0.00° D
8.00+0.00° 10.00+0.00° 9.00+0.00° 9.00+0.00° E
8.00+0.00° 10.00+0.00° 9.00+0.00° 9.00+0.00° F
8.00+0.00° 10.00+0.00° 8.00+0.00° 9.00+0.00° G

P<0.05 48 (gsise e Lygina (B9 dpms ade e aalgll Caall b dglindl Canl) Ju

Lactobacillus  LiiSss conill (aldtiins Led) Gilimal) ciliall oo Siimd aaldll due b (8) dsxall e Laadli @
Lo daaly 39y dpm Jandl ol LS cplsil) e s il ) culiliay) a8 ol Taa s ol <3 S acidophilus
il Jgd 8 ) osllly paall s e ilisad)

D alaliiluy) e
—aldine e ALaY) w32k aa 13,k 32L330 o3 cawulss Lactobacillus acidophilus LSy sai 3alyy Jasdh .1
L)
Sl il A e ull laliii (pe Al dusisaly g ol .2
il (Je) Al 8y Bles 8 L Jlgl) Jia (DPPH) 8yall siall ol dad 3 € (alidd) Jgean .3
LAxiadll

(501100020595 Jssaill by (385 33 Ansla (s Jpan Cindl 130 1ygadl
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