The effect of Moringa oleifera L. extract on textural characteristics of set-yoghurt
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Abstract
In this study, Moringa extract (ME) was obtained by drying Moringa leaves after water extraction. The obtained ME was added to milk in two different ratios, 0.4% and 0.8% on dry matter basis, and yoghurt was produced. In addition, Moringa extract was encapsulated with maltodextrin by freeze drying method. The obtained microencapsulated Moringa extract (MME) was used in the production of yoghurt in two different ratios containing 0.4% and 0.8% Moringa extract on dry matter basis. The hardness, consistency, cohesion and viscosity index values changed between 40.17 and 85.47 g, 1055 and 2228.04 g, -33.46 and -82.57 g, -82.96 and -180.24 g, respectively. ME addition significantly decreased the firmness, consistency, stickiness and viscosity index of the yoghurt compared to the control yoghurt (P<0.05). Besides, MME addition significantly decreased these parameters compared to ME yoghurts (P<0.05).
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