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Effect of supplementing rutin on quality and antioxidant

capacity of low-fat yoghurt
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Abstract: Based on skimmed milk, the effects were investigated
on supplementing different concentrations of rutin (0. 015%,
0.020%, 0.025% and 0.030%) in fermentation time, acidity,
water holding capacity, sensory quality, antioxidant capacity and
microbe numbers of low fat yogurt. The results showed that the
addition of 0.015% ~0.025% rutin increased the water holding
capacity and the state sensory score of yoghurt (P<C0.05) com-
pared with the control. With the rutin amount increasing, the ru-
tin contents and antioxidant capacity were gradually increased in
yoghurt, and they were significantly enhanced when the amount
was more than 0.015%. The numbers of fermented bacteria were
reduced as the rutin amount increased, and the numbers of two

bacteria were decreased significantly and the fermentation time
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was prolonged significantly when the amount was more than
0.020%. While more rutin amount (0.030%) was added, the wa-
ter holding capacity and sensory scores were significantly reduced.
In a word, the addition of suitable rutin (0.015%~0.025%) im-
proved the water holding capacity, antioxidant capacity and sen-
sory quality of yoghurt, but the fermentation time was prolonged
when more than 0.020% was added.
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Table 1 Yoghurt sensory evaluation criteria
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Figure 1 Sensory score of rutin low-fat yoghurt
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Table 2 Physicochemical and probiotics value of rutin low-fat yoghurt
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Figure 2 Content of rutin in low-fat yoghurt

1401 , . 1140
L 10 —=—DPPHH H1 L& B R 1120
o E —v——OHF B B % g
 E 100- 1100 £ 5
P % g
w2 80F 180 &
g 60 160 £
H 7 400 140 g S
o E = B
= = 20f 20 £
= E = I
E - 0r 40 é =]
o
g 201 1-20 ©
40 . . . . . —40
0.000 0.015 0.020 0.025 0.030
TR

Rutin addition/%
I7] — iy e AN R /IN 5 578 R 2L ) 2% 5 8 3 (P<C0.05)
B3 DPPH AwiAL OH A wAFrka
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