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Articls history: ABSTRACT
Faceived, Yopurt is an ideal source of gt microbes. Mewly formmlsted six yogert samples
20 Fabmuary X120 apart from coamirol were prepared nsing 10 %% and 30 % of coconat milk as partial
wmbstitnte of milk; followred by incorporation of date molsse {10 %, 15 % and 20
22 March 2021 %2}, Samples were amalyred for phoysicochemical properties such & oeoiviuze, ash,
Eeywards: fat, protuin, total solids (TS, total soloble solids (TSE), pH, tSiratable acidity, total
Foxgrurs: phenolic contemts {TPC) along with microhial and ssnsory properties. pH, acidity
[Cocamn sk and microhbiclogical clamactrstics were ezamined oo the 1st and Th day
Dexrter mnior ey, {mefrigeration at 4°C). A significant (p=0.05) decreavs in moivhire conbant {ranged-
Finstcochesucd! 9. 06% to TE12%) in soriched samples was obsarved in comparison with comirod
characienencs: {B-l:l 33%). Sigmificant {p<0.05) positve effect of treatmant in TS, TEE, fat, protein,
Senwory atiributes; ash and TPCs of yogurt samples had been moticed pH and acidity for sach
Mdicrobial properties. treatment level wers not significant (p<0.07) o paired compazivon (15t day and Tih

day) bt the significant affect of treatments in pH and scidity {p<0.05) was marked
Tha total coliform cownt was obsarmed as mil in control and sxperimantal yogurt at
Ist and Tth day {stomage at 4°C). For all developed samplea, totml wishle hacteria
count at Tth day was significantlty kighar than that of at 15t day {p-valoe = 0.05)
Howeewer, thess msalts were significantly lowsr than in controlled sampls. Vogurt
foremlated mimg 10% cocomnt milk followed by 2% date molxses mvealed
wigmificant highar valne for aste, faver and overall acceptability (p<0.05) but color
and tuxtare clange wers not signiScant (p<0.03)




