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Effect of sugar-free quinoa addition on the physicochemical properties

and antioxidant activity of fermented milk
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Abstract: Objective: this study focuses on developing a kind of
sugar-free fermented milk with beneficents to health. Methods:

quinoa pulp was added to the reconstituted milk, with xylitol
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used to replace sucrose. The physicochemical properties,
including acidity, viscosity, water holding capacity and in wvitro
antioxidant were measured to explore the effect of quinoa pulp on
sugar free fermented milk. Results: the pH of fermented milk
with quinoa pulp was higher than that of ordinary fermented
milk, while the acidity, viscosity and water holding capacity were
slightly lower than that of ordinary fermented milk. The DPPH
radical scavenging rate (86.23%), ABTS radical scavenging rate
(71.32%) » hydroxyl radical scavenging rate (63.27%) and Fe®*
reducing capacity (0.48 mmol/L) of the sugar-free fermented
milk was higher than those of ordinary fermented milk. Conclu-
sion: it is proved that the addition of xylitol and quinoa pulp can
change the physicochemical properties of fermented milk and im-
prove the antioxidant activity of fermented milk, which can pro-
vide some theoretical support for functional fermented milk.

Keywords: quinoa slurry; sugar-free fermented milk; physico-

chemical properties; antioxidant activity
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Table 1  Comparison of physical and chemical indexes
between sugared quinoa fermented milk and

common fermented milk

) fii B / FhE/ ek
FE pH
°T (Pa+s) %
Wi

L, 4.65£0.01%77.904£1.32" 2.5240.02* 59.4641.04*
K WEFL
3 A
2 4.5340.03> 89.6540.82" 2.83£0.07" 64.2840.59"

T FHFREARR R R 25 B3 (P<<0.05),

®2 EBEZEABINTELBRANEE

Table 2 Comparison of color and lustre between sugared

quinoa  fermented milk and  common
fermented milk
B L8 a8 b (H
TR LRl 74.3641.18* —3.464+0.17°  8.3840.89%
o R WAL 79.8341.16*° —2.8940.03>  3.3440.56°

T RS RN [ 7R 22 5 35 (P<<0.05) .
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Figure 1  Changes of DPPH free radical scavenging rate
of fermented milk with different dilutions
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Figure 2 Changes of ABTS free radical scavenging rate

of fermented milk with different dilutions
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Figure 3 Changes of hydroxyl radical scavenging rate of

fermented milk with different dilutions
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Figure 4 Changes of Fe'" reducing ability of fermented

milk with different dilutions
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