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ABSTRACT 
 This research study showed the influence of adding mulberry pulp into yogurt on 
physicochemical properties, sensory and functional (antioxidant and phenolic) 
charactertsics. Mulberry pulp was added 0%, 5%, 10%, 15% and 20%, 25% and 30% into 
yogurt and observed for 30 days of storage. Increasing the concentrations of mulberry pulp 
into yogurt were increased acidity, syneresis, antioxidant activity and phenolic contents, 
while fat and pH were decreased.  Sensory parameterts like color, taste, flavor and overall 
acceptability were improved by incorporating 15% of mulberry pulp During storage syneresis 
and acidity increased while pH, fat, antioxidant activity and phenolic contents were 
decreased. Yogurt samples with 15% of mulberry pulp were acceptable and can be stored at 
4˚C for 18 days. 
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