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Quality and in vitro digestive properties of coconut oil — based yogurt
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Abstract: In order to develop a new type of yogurt and provide consumers with more choices,
reconstituted milk rich in coconut oil was prepared by high — speed shearing and high — pressure
homogenization with skim milk powder, water and coconut oil as raw materials, and then coconut oil —
based yogurt was obtained after the sterilization, cooling, inoculation and fermentation of the reconstituted
milk. The effect of coconut oil amount (0% , 2% , 4% , 6% , 8% , 10% and 12% ) on the particle size
of reconstituted milk was explored. Furthermore, the effects of coconut oil amount on the acidity, color,
water holding capacity, sensory properties and texture properties of yogurt were investigated. The
digestive properties of the coconut oil — based yogurt with the highest sensory scores were also explored.
The results showed that when the amount of coconut oil was added at 2% —8% , there was no significant
difference in the average particle size and particle size distribution of reconstituted milk. Moreover, the

sensory score of the yogurt showed the best

RS B 7 :2022 — 07 — 07 ; &6 F 88 :2023 — 07 — 03 performance ( with score of 89. 1) when the oil
HEEWE : [HE T AR H (2019YFD1002403 ) 5 [6 5 [ 9% amount was 6% . The water holding capacity of
B2 54 (31930084 ) ; [E F 48 H 7 FRHE L4 (31725022) ; the yogurt with best performance was 87.1% , the
A3 1L T3 A ¥ XA AR Al AT BA (201811070001 ) pH was 4.25, and the brightness L * was 89.42.
EB T A 2 (1997) , 55, LR A=, AIE5E D 1) g i i In vitro intestinal digestion showed that the
27 (E-mail ) 838284499 @ qq. com, triglyceride hydrolysis rate and fatty acid release
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amount 6% ) were 25. 99% and 13. 85% higher than those of traditional yogurt with the same oil

content, respectively. Overall, the addition of coconut oil facilitates the digestion and absorption of the

yogurt and the overall quality of the yogurt is the best when the coconut oil amount is 6% .
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