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ABSTRACT

YoghLrrt is a widely consumed fbrrnented dairy product valued for its nutritional and

firnctional properties. The incorporation of frLrit pulps has been explored to enhance its

sensory appeal and nr-rtritional quality. This study aimed to develop yoghurt fortified with

avocado (Per,seu americanu) pulp and to evaluate its nutritional composition, sensory

characteristics, and rnicrobiological quality. Fresh rnilk was pasteurized and used to

produce yoghurt with five formulations containing different proportions of avocado pulp:

To (0 g avocado pulp,l00 ml rnilk), Tr (2.5 g avocado ptrlp,97.5 ml milk),'fz (5 g avocado

pLrlp,95 ml rnilk), Tt(7.5 g avocado pulp,92.5 ml milk), and T+ (10 g avocado pulp,90

ml nrilk). Sensory evaluation indicated that the fbrmr.rlation containing 2.5 gavocado pulp

and 97.5 rnl milk (Tr) was the most pref'erred by the panelists. The control sample (To)

exhibited moisture content, total ash, crude protein, t'at, pH, total soluble solids, and acidity

values of 73.1 lo ,l .59y:u,3.25o/o,2.92yo,4.53,5.40, arrd 0.57, respectively. In comparison,

the best perfbnning sample (Tr) recorded values of 71.20o/o,1.63%,3.17o ,3.50yr,4.40,

5.50, and 0.63, respectively. Microbiological analysis showed total plate counts of 0.67 x

103 CFU/g and yeast and mold counts of 1.8 x l0' CF'U/g for To and 0.43 x 103 CFU/g and

l.5x l0r CFLJ/gfbr'Ir.'fheinclr,rsionofavocadopulpcontributedtoincreasedfatandash

contents in Tr relative to To. Overall, the addition of 2.5 g avocado pulp improved the

yoghurt's nutritional quality, sensory acceptability, and rnicrobiological safety,

demonstrating its potential as a healthy and appealing firnctional dairy product.
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