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Abstract

This study was conducted to analyze the quality properties of greek-style yogurt added with various
amounts of Lonicera caerulea L. (LC) powder (Con: 0%; L3: 3%; L6: 6%; L9: 9%). Quality
properties were investigated by the pH, moisture content, viscosity, color, electronic tongue, electronic
nose, and sensory evaluation were performed. The pH of samples showed significantly lower with
increasing amounts of LC powder (p<0.05). The moisture content of samples was significantly
decreased with increasing amounts of LC powder (p<0.05). The lightness (L") of samples was
significantly decreased with increasing LC powder (p<0.05), however, the redness (a’) were increased
with increasing LC powder (p<0.05). The yellowness (b°) of L6, L9 sample was significantly higher
than the other samples (p<0.05). The electronic tongue and electronic nose analysis results showed
that the addition of LC powder affected the flavor properties of greek-style yogurt. The sensory
evaluation results showed that the samples containing LC powder estimated higher scores, however,
LC powder with 9% sample was significantly lower score than the other samples (p<0.05). Overall
results suggest that when manufacturing greek-style yogurt added with Lonicera caerulea L. powder,
a suitable addition level is 6%.
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U FAIE AP 202187 AGA 02 A5she B HEMOW, 2021 ofF 4
ek 49RS Ho|al QItkKorea Dairy Processors Association, 2023). T12L} ¥ha §A|E9] 7
o= 20229 ~2024S 71ECE B o UL AR 24d %0 21.74% F7IBIGL, 5
2UERTE 2410 7.60% S71513ATHKorea Dairy Committee, 2024). 0|25 &g GAIES &
Qo] 2713l ol g, HESAEO| BB Ths x| 9ElAS Tl FHal Yol 72
0] B 49A59] 507t 271 THRoltkHeo, 2022),

UGS Yot oA HEG) A AL o dago] vsh vt Aol ol S5
7184g AT ek wed it QAR ohizt ekl RAE, o RAE AEe] Aujol
FAIE T Ith(Desai et al., 2013). £5] 18 3 AE(Greek-style yogurt)=TRE 3AEE Ao o=}
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FR5}cKayanush ef al, 2017; Kim e al, 2016). TEQAEL Z% 9 93o)A] 531 AEo|QiAh,
Foole Qeuete E38] A AIAS] 48RS THlo] o] 9l SAJOITHLi ef al,, 2020).

SHefo] U Auli(Lonicera caerulea Ly= B-43, Bof|glr}, BEopijo} So Bxs}i 9lom,
tfetrlol s AUTe SR, et SHAN 2 4 gk duolut Juje FYHz
(Honey-berry)2}11 Bajm] %32, 2 gAJojo 4] kA== ARSE] T QITHChun ef al, 2018). A&
Aobd, ulebl, Sehetolc W Eejulis Ao E3keo] Qo] et gt BAdo] otk B
= vl 9lon], WjE] 12F % ks BAo] 7MY 28 AR YA YT P, FuZ, TrhEs
oIA), 3}, nEiERy, dFdi 7]50] Q= Ao = B 1E HE QItHAn ef al., 2020; Chen ef al., 2013;
Lee et al., 2020).

weh 2 A7 IeAES HAR 5 A%Q Fdo i Auje TP AE Aruy E
9HE 2o H7slol AES Alzsh, B EXS BAjslel 12 aAEd that Wolukst Huj
o] 2|4 Wlulge Agatas gk

II. THE 2 ditd

1. WAO|LIF Eof B2 &7t J=QHE HE

Pedo| U2 gufj Bah@RLERAHle]Q, 1 pH: 3.37+0.01; L' 38.44+0.31, a”: 13.56+0.26, b":
2.86£0.04)S H7ISE I8 AE A= AR 219 Streptococcus thermophilus@} Lactobacillus
bulgaricus®] EFH QAE AEFE(SACCO LYOFAST Y 429A; SACCO S.R.L, Italy) 1:100 (w/v)3]
o) 10 mLE £ 5, Tole oA B/ QL Aelpoks Al 5% ol Fedolut
5 &l B3, 6, 9%; L3, L6, L= 217 A7ISiit:. 7Iet B2 & 42 F, 36C 9 QlHelH
(NU-5710E, Nuaire, USA)°IA] 2F 16A17F Ha5I9I . Hart dus SAEE /782 22lsk] Yot
o] SAES HxE 1M 5, kg FA(EE AL 500 mL AZESAT 2702 £ 409 P32
oA oF 23A7F Ao, f8T BEl7t SaE TIE8AE MES HEA EEtt 4T
WgREolA Hash AES Akt

2. pH &4
Fgo LT Fnff o] pHeF PolubF Il B AR 1= 8AES] pHE S0l Hlwslql

(o]
= = dl
Korea)& AR5 500 rpmoflA] 187 #&3E & F2]%= pH meter(Model S220, Mettler-Toledo,
Switzerland) 2 ARES] AME o} R 24519

3. rEE =4

Axg 1Y QAE MEES] SRR 2782 105C AY7HE AXHES ARsIYtt. FAE &3
3 FoIAlel BE 10 g& ol 105C Y QIFHIOIE|(NU-5710E, Nuaire, USA)Ol|A] 2F 23A17F <t
AZRAR & 1 FAE S785) off9] AlZ o&af sERlkS AXtSISith

Weight of before drying — Weight of after drying
Weight of before drying

X 100(%)

AT 248 AXTES-135A, TES, Taiwan)2 ol§3) SHeIA0H, Ax] H24L wy
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TE P 9783, a”: 043, b% 0.98)2 |3k FHE Wk Lightmess(L), HAEE
Redness(a’), P Yellowness(b )& LFERJQIC

5. M =
A= 3Ad Ar=24A(WVS-2M, DaiHan Science, Korea)S 0]-851 30 rppmoj|A] 3027t A%
£ 53] S7golo] HghZ PasE YERIT

6. XAt 24

AEE0] n]zF EXJL Astree electronic tongue(Alpha MOS, France)S ARR-3l 42 A3Y5}19ich
AE9] Al5k(sourness), A3(saltiness), 7H&Humamiy2 ZF2F HAFs] Al Q] 7]1% 491 0.1 M HC,
0.1 M NaCl, 0.1 M MSGZ A}&3}o] ZAslith. ME 4 oS 16 mLo] 2820} T3 3,
Ultra-Turrax& ©]-8-510] 2,000 rpmO& 187t #ASKE H, 1 #2ES o2-X](Quantitative Filter
paper Medium-Hardened, Filtratech, France)S ARg-5to] ojT}ol9ict. of ol 2227 1:100 (v/v)H]
2 34% & AR E 24 Xttt FAks A9 £ = Alpha soft program (for
an electronic tongue; Alpha MOS, France)& E9f H-4519.0H, AHS(AGh), PKS, CTS(ZHH), NMS
(74D, CPS, ANS, SCSE ST 2 AlAolA S A& |zt A 42 F7 &4
(pincipal components analysis; PCA)2 5}7| I5}0] Alpha software programe AR&5}o] PCAEAS
ANBISLT, S 709) izt 54 Aol plot coordinates EAIGISICE. B vzt BAL 13} A
FPCHI} 22} A& h(PC2) o= HERH T

7. AR 2Y

AEZE9] 3] EAJL Heracles 11 AR} (Alpha MOS, France)E AREsl £451%tE. 12|98 AE
AE 4 g& 20 mL vialo] FY5te] R[S0, AT FA2L thaat Zo] AASIIT, flow
rate of 250 mL/min, acquisition time of 110 s, incubation temperature of 60T, vial of 20 mL,
incubation time of 20 min and Injection volume of 5 mL. ZAA}F AAE AREsto] 43t 7+ WEE
S| 55 YE = peak®} 3J9HA] §fo] 59 247RS Alpha software program(for an electronic
nose; Alpha MOS, France)& ARES}] chromatogram©.2 HA|SIRT}. S S3H AEZQ] SHA
SISMEO] gfn] 2 g.o B BXA(PCA)S 517] Y3l Alpha software programe AR&-510] PCAE:
A AASIT, BE 7] 31| ZEF Aol plot coordinatesE HEA|SHITH

8. &St

2 Ao E TRk 3SUdn ZEERE e QS Hob AXET
(KNU_IRB_2025-021). #5987 k= 3% 1159 Q¢S Hdsto] MEEE 2 ;appearance), F27F
(texture), ©]3](off-flavor), T7](flavor), A= (acidity), Sitaste), ZA)|Z 7]E = (overall-acceptance) S
7Follom, 7t k=o] dfsf 103 A= ow FrIsigic 032 71 vlEst F48S Uehiid, 103
7V St 2AE Usille Z0E Brlsielth

N

rflo od

9. SAIEN

A9 Adke 2att 33] ol NEAES AAsie] B7HEIH. ol AR ==
SAS(version 9.4 for window, SAS Institue, USA)E- o]-8ot0] ZIE Hyighdt F2HAE Ve
], ANOVA, Duncan's multiple range test@ Z}Z2] EXo] tjaf] 95% 502 991 Xjo|7} Q=
AE AS0IATHp<0.05).
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G s
n. 2o 2 a3

1. pH ¥ 225

Sol Qv Btk 4208 Wl 1ZarE0] 42 pH U SETES 249

= O
ZIE Table 10 YERHQICE @A W) AlRET Qe 24 RAEQ] pHeF 24 At AA|ZH o=
4.05-4.519] R S/ v} QIth(Noh ef al, 2020). oL Al 2H2 F7Ivt BE ARHE
< HE2TEY FojFos Be pHE H3lom, 7t o] S71tol wet foF o= AAsiyitt
(p<0.05). L39] Hat pHE 4.09, L6= 4.06°F AT 54} Q1=2EQ] AA pH 449l 4.05~4.51
HEE BlofubA] LSIANE L99] Bt pHE 4022 A4 pH S |EH tha B2 215 el A2
RIS 4= QISIH. o]F % Folubt drfl B H7} ool wet pHYF A4E olf+= Fdo] U
A 2| pH7} 3.372 7] w2l AR A7 2 Aot fARE AR, Lee 5(2020)9] £5F
Hg] B M7 8AE AollA ERH|Y 242 371 gl S7IsHH pH7L Aaditke Bt
U2, Bae 5(2005)2] HjA|9] pHEA 23t FARt A5 AFollAl= pH7} 4.14 o]5tR WolA]
W Lactobacillus 2] f4MF+2] 735 Ao thd A== ARE Itk Hat QIQitt. wEhA
At 850] A% pHeE Al o4 872 E9] A4 pH A5 18d)] HokS o Folur Eu
o] A A7 T 6% ol A= wHETh

FedoluF gl B2 M7RRE 1= AES SESHRS St 23 tiRe 79.31%, L3
5.27%, L6 71.75%, L9= 69.52%% 12| @ AE Q] 4851k AR A0 69%-79% H .o,
oL gl B2 M7FrE EE0] fvoHA Aashks AZ E o USE=T(p<0.05),
Yol Al Bde] sl dd) pHAAR QI3 AdtE Wt 8 AES] A9 T,
, AR] A7 Hod f5go] i EE] = AUIEIAA ¥Rl Poju=Hl|(Pappa e al., 2024), Fgo]
5l o] 7ol W pH A4AE Qlsf 7 HiEgol S7FotA] SEtge] Aatt 2o
E AEE B3 2 AEnet fARHA AgedE e WY SAES 9T BY ke
o] S Fdl ERbEol Atk AHZF Qltk(Jang er al, 2024).

~
[N

AN O o
O o | of

2, Hx

Yool ol B thafet S0 AR TR0 A5 YIS 243 2UE Fg 10
Ueholck A 27 2 o] L Fo) 2 Ak Helrh At e HES Bl B9
oL ] Bk Wrlapo] F7RIGE TR RAES] s Sob AL BRI 4 gick: ol
Ak ol U gl Bako] A4Ehgo R Qlsk Auk Bole, AEE 70 AL Aoj 48
R Qzto] Qi AR AmErt Ao WgEA S0 A9 Sutko] UL A9

Table 1. pH and moisture content of Greek-style yogurt with various amounts of Lonicera caerulea
L. powder.

Lonicera caerulea L. powder

Traits Con
L3 L6 L9
pH 4.24+0.01* 4.09+0.01° 4.06+0.01° 4.02+0.01¢
Moisture (%) 79.31+1.45° 75.27+0.38" 71.75+0.36° 69.524+0.93¢

All values are means+S.D.

“ means on the same row with different letters are significantly different (p<0.05).

Con, pure Greek-style yogurt; L3, Greek-style yogurt added with 3% Lonicera caerulea L. powder;
L6, Greek-style yogurt added with 6% Lonicera caerulea L. powder; L9, Greek-style yogurt added
with 9% Lonicera caerulea L. powder.
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Viscosity (Pa.s)

Time (s)

Fig. 1. Viscosity of Greek-style yogurt with various amounts of Lonicera caerulea L. powder. Con,
pure Greek-style yogurt; L3, Greek-style yogurt added with 3% Lonicera caerulea L. powder; L6,
Greek-style yogurt added with 6% Lonicera caerulea L. powder; L9, Greek-style yogurt added
with 9% Lonicera caerulea L. powder.

A4S ERATH 224 910 (Dan ef al., 2006), Behnia 5(2013)0] X3 S AE 7t @704
T Agsgo] =2 AE Ayl 4Bslgo] Yol 1 ALt Z7fsk= ATt Uity slo]
2 et fARIYITE ESE Lee 51(2013)9] BESZET 37t QFEE AFoA 715 ko] 7t
ool wet FEskA S71eE WAL E Qlste] ARt F2o|A9] 7| S kvt HolRrk= it qleleH,
olo] wet AUAA 2 Fre Hsdo2 FHZQ e & & vt webs Fgolubs Al
IO A7 T2 6% olstE A7gsto] A M7t HleS S TRUF Qlrka wekErh

3. BT
Yejoluts dvf Bee Wt T2 QAR PEg 248 Arhs Table 20] Ukl WE
27 A3}, L3 7246, L6 65.18, LOS 61672 FoI: Fu) 8 H7Klo] Sobdss Hi
7HROHO% SR S BSIEO009) el Goks okl £ Tl L B 2
2 AR BN B2 W} Peo] R4S West gaghe Aauet SARE 4 et

Table 2. CIE color of Greek-style yogurt with various amounts of Lonicera caerulea L. powder.

Lonicera caerulea L. powder

Traits Con
L3 L6 L9
Lightness (L") 82.66+0.24 72.46+0.27° 65.18+0.15° 61.67+0.17
Redness (a") 2.74+0.32° 4.48+0.32¢ 6.35+0.32° 8.10+0.47°
Yellowness (b*) 3.45£0.09° 3.75+0.11° 4.47+0.06* 4.45+0.12°

All values are means+S.D.

“ means on the same row with different letters are significantly different (p<0.05).

Con, pure Greek-style yogurt; L3, Greek-style yogurt added with 3% Lonicera caerulea L. powder;
L6, Greek-style yogurt added with 6% Lonicera caerulea L. powder; L9, Greek-style yogurt added
with 9% Lonicera caerulea L. powder.

Resour Sci Res, Vol. 8, No. 1 |5
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WA ol Fdgolut arll B AAS] Bt 384 W] wiZo] iRt B AVt
Aej7to] Tt iAo s W2 Ao g wotE:. E3t HIR-EA FA A1E] Be Wi e
H71EEC] Wl B3l el Wiro] gk u|x|=t|(Park e al, 2011), 0] SR Mg Ayl
= gl Erf £ H7ige] VIRl weh BErt Aad Aork: AlRdEth

4. HME

Table 201 WeHo|L} Qof R2kg /1 A TlaAEe] ANES et AnE ek
Qick AT 27 2k Poln Jn) Biol A7} Fago] F7Hel we AN} fejaos
S7o15ATH(p<0.05). Welol Lt Brfol Tk gHeElo] Sl AAEAoRIL WElE, Al B, 24
Pl 59 Ao HEro] gl WEERIZ F Sh2 AN Lk AolthKim ef dl,
2017). olo] utet Yok Gofle] Frlego] FHUSE A SHEAORIY FHE F7H510] A
2% J2aEe] e} SR Aos AREt. ¥ AT AT $AR AR Hwangdh
Hwang(2015)2] o}vjo} £2 87} 47]w0] F2 7oA QHEAloRo] FH4H ofujo} Bt
HRo] 37158 AN/t Z71gce B37h 9lck E3F Choungl Lim(2012)) 284 Ok
Alobd @it w2 ikiet QA 8% oA % 99 7 A Bt 5t A% 754l
QgElo] A7 754 A B8 4 %S Zoleh HuE vt gick o3 Hel 24 M9l ok
Aobde B6e B1ES T Ed] A28 i) BET A AL WS} WA ok
A4S T St AAOR B8T 4 U Ao Amer.

5.

Yol drfl FEE IR IR AES] A St AIN= Table 20 YERHIT. 24
=S4 AY, L3e d27Ey 7oR0R &2 g8 UEleH, L3E Lo7t Rojdos &2
e RO H(p<0.05), L69} L9= A< Aol7} i3It of=fet A= Jang} Park(2024)2]
LuiRF FEE H7RRE 8AE Aol euirh FE A7) SIS At mobhHal Hal
sto] &2 Aot AR S WAL Felur Al 22 7Rt HrE A ARl
BLO 7ol S71gE AEE Sobsttal Hasto] B ik Auels AJute A UE
ATH(Lee, 2019). Zhang¥} Han(2024)9] 9] =7} Al o] o] ]z gl diet A-tollA
AHRPE AEE T ] 2 A o] vl VY SR ST IE 9% FAL °ole
33 A0l et ol 2E-& S7PAZITAL Harjh v Qlct. wbx] rjolus Al S50 At
W 3HAY FFE & 5 YA, H=sHA AT Al 2319 A gasie] Ao s 7
e € o oEE Fro|uhF A T & A7h vleS A 28Ut S A=

»Lto
ro,

il
C
Kl

6. HII3

Yol @) Be H/RE 12eAES] Axs B4 Zik: Fg. 2] ehfelr. Fig 2
(A 245 BA2uo] 12 45 AN gk Uehi Zolck. Weoluky Qe 2ake] Bkt
o] 27K Aldsourness)o] F7H5s %S BT o) Wolu: &) A2 A1k U
91 A0E WAEt], Auamean 5| AT017)0H Yol ofolis AITEE = §71410]
opA o] FH3fck 5 vl ek Wksaltiness)S Cons} L3, L6 2 Fo}2 Kol
QI9toLt Lo 7] 718k ol WelolLk: Qvho]l BRaA] FHgElol Gl T, B, Pl
Y% 59| vlueol Slgh A02(Golba e al, 2020), FeHo|Lp e Rate] o] 714 2 L9o]
KolulakA] Bk bl © A0 = wekec, 75k umami) SOl ol ol et
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(A e ity

-AHS sowmes

CPSs wWAS tmam

( ) Discrimination index= 87

PCZ= 10.407%

PCl= §8.455%

Fig. 2. Radial graph for taste attributes of Greek-style yogurt with various amounts of Lonicera
caerulea L. powder (A). Principal component analysis (PCA) plot for taste profile of Greek-style
yogurt with various amounts of Lonicera caerulea L. powder (B). Con, pure Greek-style yogurt;
L3, Greek-style yogurt added with 3% Lonicera caerulea L. powder; L6, Greek-style yogurt added
with 6% Lonicera caerulea L. powder; L9, Greek-style yogurt added with 9% Lonicera caerulea
L. powder.

37} sl 37helol wek B71ohe AeE HSich Razgonova H020)9] o]k vl s

Ao B AT ol ool ere ey SRRl Aok HuElc. ol
SYEES ASATE o] ZHRS FESpAT ZA % Uekn B o Sick(Zhang e al,
2017). e B ATE Dol B Bate] 7t el met gl Zvleke Adp
e Hole} wetlct

Fig 2 (B ool @v] £ /o] G2 TelerAEe) 5 Aol RAE] i) A
=4 A ©E25H 77 AlX9] F9HAEQl &4 FA|E 7|Htog AAJ3E PCA(principal component
analysis) $-4] Z3}o]t}. Discrimination index+= 870 % =& —,—7\]E Hol&=d|, o5 53f A&7
5t Aot Setsp] ke 2 Sfoleich. B, 2 RS o] Ha| Fslo] Z2te) vzt
S0l R O 4 ISICh 59l L9 AES XAPCHE TNIOR e B eI Aol
sl wgo] o}4Hel Bhg UeRd 4 94g AoE Az
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7. HxjE

Aol @u] Bue Al TRarAES] HAE B4 Zoke R o] UeRiich Fie 3
(A AL HA Aol Tk 9] ] 3 peak H4] ATjole], riolik o) B A}
St 18] 9 AE 9] ME-S0)4E= 2(ethanol), 3(propan-2-one), 4(methyl acetate), 6(methylethyl formate),
7(butane-2,3-dione), 8(ethyl acetate), 9(2-butanol)0| A ZAE|} o, E35] L9ofA 7} =A YEt
Wt} o= Acrid, Fruity, Blackcurrant, Tropical, Butter, Orange, Sweet 5-2] 31| 2T LY
£ pos 22 39 AL oel 59 FulE vehii 4ol ol of o) 4RSS 1
7} Qant THATE A/ A SOl &SI oItk Charoenphun et al, 2025; Gomez
et al, 2025), webA] TRARAE AR A ol R o) BUE FAoIAS o TR SRl Fo)
7t HEEE AE GRlotgleuE, fAEC] gt ol drfo] S8 AMdARI HX7F =
Aos wETh

Fig. 3 (B)= JoIL &l £ 371 128 AEQ] 3F Alol& &Asl7| fJsf AAE £4 2t

Pt Fs _ :
A —=
W
.\.\.-.-i | : ; l -
(] f\:""- r'” i ;“/ ? ;:‘ | R
= ' YA N T

Retentzon tume (5}

(B) Dizerimination index= 92
000

1T.617%
g
-
=
&

‘
g

PC
B &
=

10000 o 10000 20000
PCI=T77.415%

Fig. 3. Aroma profile of Greek-style yogurt with various amounts of Lonicera caerulea L. powder (A). Volatile compounds of principal
component analysis (PCA) plot (B). 1:trimethylamine; 2:ethanol; 3:propan-2-one; 4:methyl acetate; 5:2-methylpropanal; 6:methylethyl formate;
7:butane-2,3-dione; 8:ethyl acetate; 9:2-butanol; 10:pent-1-en-3-ol; 1l:acetoin; 12:2-methylpropanoic acid; 13:(Z)-3-hexenal. Con, pure
Greek-style yogurt; L3, Greek-style yogurt added with 3% Lonicera caerulea L. powder; L6, Greek-style yogurt added with 6% Lonicera
caerulea L. powder; L9, Greek-style yogurt added with 9% Lonicera caerulea L. powder.
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of o= PCA £4 ZAx}o]|t}. Discrimination index2] #}o] 9280 & =2 £%]5 Hol=g)|, o]& &3
HES] Fr] Zpo7t g5 U2 1T 4= A3UTh T RAE BES] XFH(PC)Y 7|0 &2
77.415%, YZ(PC2)Y] 7]o4&2 17.61%=E PC19] 7]|of&o] &l =2 A& ST 4 ST
HE AES0] Be0] i Ze Hof Joluht Fnfj B 7] wet AR vE ¥ 54
THE A4S & & Sloh
8. #sYIt
5871 A= Table 30f| WeRIITE 587} A} apperance(2JTh2 Bk F=ollA Lozt
FIHOE £ HE IUTHp<0.05). ol Foluhy I 25 7SS Wl Bk, AN,
FAE T AE 7] o7t U AE BRI oo met ot 715/80] o7t 71 Ao
bt §35] L62] A9 BRAlRt A AW7] gzl o &S0 Bl fodoE w2
WS W 202 AR Texure(RAE BRI GRAME Lo7t T2 455l Hla
Fo10R 20 WIS Woprhp-005). B 24 A8 AE B9 BE W Heo] 21
TERAAES] W Bk AS B 4 AT, ol Tt 199] AL ek e oz
QI 99 FHL TR AR BT, L69] AL opIHel WL Ay e Ao
wreklc), olel $A0 AIZ Ryland 520249 32 B B/ ARG QAE AT 2
AH|AE0] 2] o]zt tisl £l B7hE kel H At vl ek Flavor(3w])2} Off-flavor
(017]) B7F FEoA = Fholur gl Biie A7t HE AEFEo] qRFEN fodoR
2 ZA3E U oH(p<0.05), E3] L6 B¢ thE MEEC] v E fHoR =2 M5
H}O}q(lﬂo 05). AATE B 1| B4 24 S0l FoluT Gl R 1Y/ AE et
= W, Y, o1 59 e A AdREol HEEII oM, Fiolu Fnff B H7ige] S71Rtl
Eqi} HEs= —r7\]7]' AEthe AL AT & ATk Iy L99] S o AES0] HIsiA
Folur GuliolM fefiE | RS0l 2 TE0INE= J-’—qu} = o, |t o]F] SHoA
+ 1 QAE tigt Fdolubi Fule] oAl HIFEE 6% ‘T—Zr%‘lé’:_ 2RI & SAek
Acidity(AH))E B7Foke F5olAE Lot 1920 & 5 LA (p<0.05), L9°O] thEFH.
o oA og T2 HaE eItk (p<0.05). ol Folur Fnf —Ev—‘?au A7} A2tol J3ke
n1A #52 40 B2 J3kS niXl A o= wdEE=, AAEE 5% 1898 AES ot E4

|

Table 3. Sensory evaluation of Greek-style yogurt added of Lonicera caerulea L. powder.

Lonicera caerulea L. powder

Traits Con
L3 L6 L9

Apperance 7.00+0.01¢ 8.67+0.50° 9.40+0.52° 8.00+0.63°
Texture 7.45+0.01¢ 8.50+0.53" 9.50-+0.58" 7.83+0.41°
Flavor 7.09+0.30" 8.57+0.53 9.55+0.52° 7.86+0.69°
Off-flavor 7.14+0.38¢ 8.71+0.49° 9.67+0.50° 7.67+0.52°
Acidity 7.18+0.40" 8.40+0.52° 9.64+0.67° 8.00+0.71°
Taste 7.10£0.32¢ 8.75+0.71° 9.64+0.50° 7.86+0.69°
Overall acceptability 7.10+0.32¢ 8.44+0.53° 9.90+0.32° 7.71£0.49°

All values are means+S.D.

“ means on the same row with different letters are significantly different (p<0.05).

Con, pure Greek-style yogurt; L3, Greek-style yogurt added with 3% Lonicera caerulea L. powder;
L6, Greek-style yogurt added with 6% Lonicera caerulea L. powder; L9, Greek-style yogurt added
with 9% Lonicera caerulea L. powder.
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FleHE Peol e B Bae] 7} gRe] Z7RIES Aol F7te 22 1% 5 g
. 19 %9 7K 52 soumess 543 LehAQLL, ol ufeh sh=gt ATk ek Hof 254

Q1 B7IE W2 A0 2 et 2 A9 FARE AR Gil 5(2014)9] A% B2 A7RE A%<
4 AFoIME AR B 7l Qs Alte] Aot ZFsislar, olof wt MRkl 715wt A
L H i WE Qle}. ERE, Swan 5(2013)2] mZ3t ZgA o] tiet AFollM e BHERE A9
FAARL Q14lE Uepd &= qlof, AlF] izt 713 %7} steted 4= Skl B gk vl Qltk Taste()
3} Overall acceptability(AAAQ] 7|3 5)E H7lehe FEIME L67} GH 0T =0 H4E Hio)
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