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ABSTRACT 

Banana yogurt was prepared fortified with calcium gluconate (CaG) and 
calcium lactate (Cal) at levels 1%, 2% and 3% as a source of soluble calcium, prior to 
fermentation. The calcium salts were added following pasteurization. Viscosity, pH 
values, lactic acid bacteria (LAB) counts, rheological properties and sensory scores 
analysis of the yogurt mix samples were investigated. Results showed an increase in 
pH values by the increase of calcium levels addition. Also, LAB count of yogurt mix 
samples increased by the increase of calcium levels fortification. Generally, calcium 
salts had no influence on the rheological properties (viscosity, hardness, springiness, 
chewiness and cohesiveness) and sensory properties of yogurt mix up to 2% of CaG 
and 1% of Cal fortification. 
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INTRODUCTION 

Yogurt and fermented milk products are among the most popular 
dairy feods consumed all over the world. Bioavailability of calcium from yogurt 
is even higher than that from milk. The acidic pH of yogurt ionizes calcium 
and thus facilitates intestinal calcium absorption (Una/eta/., 2005). The low 
pH of yogurt may also reduce the inhibitory effect of dietary phytic acid on 
calcium bioavailability (Adoffsson et a/., 2004). Various researchers have 
demonstrated the fortification of yogurt with various calcium salts (Pirkul et 
al., 1997). Application areas for adding calcium to dairy products include 
yogurt, yogurt drinks, ice cream, cottage cheese, sour cream, cream cheese 
preparations and desserts (Gerstner, 2002). Several commercial calcium 
salts have been used for calcium enrichment of milk/beverages, e.g. calcium 
carbonate, calcium chloride, calcium phosphate, tribasic calcium phosphate, 
calcium citrate malate, calcium lactate, calcium gluconate, calcium lactate 
gluconate and natural milk calcium (Davis, 2002). 

In the processing of flavored yogurt, natural fruits could be .used. 
(Nigerian Industrial Standard, 2004} Flavored yoghurt defined as yoghurt to 
which has been added flavoring food or other flavoring agents (like fruits). 
Although fruits may be taken in their fresh forms, because of their outstanding 
perishable and seasonal nature, a lot of fruits are processed traditionally in 
regions where a food processing culture exists. A part from the use of fresh 
fruits for natural flavouring, canned, quick frozen and powdered fruits, fruit 
puree, fruit pulp, jam, fruit juice, chocolate, cocoa, nuts, coffee, spices and 
other natural flavouring ingredients from temperate fruits (grapes, berries, 
drupes and pomes) have been utilized. 

Fruit mixes improve the nutritional value and the taste of yogurt, and 
fruit enhancement plays a considerable role in yogurt consumption and sales 
(Kailasapathy et a/., 2008). Banana fruit contains considerable amounts of 






















