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ABSTRACT

This study was conducted dairy lab at university of Sudan for science to
evaluate the effect of different percentages of Grewia juice on chemical
and sensory properties of yoghurt. The milk samples were collected from
Bakery Dairy Farm, Elshegla. Three percentages of Grewia juice (5, 10,
15 %) were used. Yoghurt was manufactured using Grewia juice, eight
liters of raw cow's milk heated at 50 °c then sugar was added with 5%
and added 0.25%gum Arabic solution then milk were divided in to four
portions. The first treatment was used as control whereas the other three
treatments 5, 10. And 15% Grewia juice were added for second, third
and fourth treatment respectively then the milk in each treatments was
pasteurized at 85 °c for 30 minutes, then cooled to 45 ¢ ° starter culture
was added at3% and incubated at 45 c® for 3 hours after complete
coagulation the yoghurt samples were cooled at 4 c°. Chemical and
sensory analysis of yoghurt samples were determined in triplicate, the
result of yoghurt with Grewia juice samples compared with that of
control. The results showed that there were significant differences in
acidity and total solids among treatments, yoghurt made with 5% Grewia
juice sample recorded highest level in acidity and total solids whereas
yoghurt made with 10% and 15% Grewia juice reported lower level in
acidity, while yoghurt with 10% Grewia juice revealed low level in total
solids. Also results showed that there were no significant differences in
fat and protein within yoghurt samples. The results showed that there
were significant differences in color, taste, flavor and general acceptance

within the yoghurt samples, control samples showed the best results.
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