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Abstract

The main aim of the present study is find the effect of polyfloral honey and storage period on the basic
technologic characteristics of lactose-free yoghurt produced with addition of honey.

Cow's milk from the Yambol region, Bulgaria, enzyme β-galactosidase, polyfloral honey from three regions of
Bulgaria - Yambol (sample PH1), Veliko Tarnovo (sample PH2) and Bourgas (sample PH3), and lyophilized
starter  were  used  to  obtain  Bulgarian  yoghurt.  The  total  phenolic  content  of  lactose-free  yoghurt,  is
determined according to the method of Folin-Ciocalteu and the antioxidant activity by the Wang and Ryu
method. The total number of lactic acid bacteria was determined according to ISO. A lactose-free yoghurt
was obtained without and with the addition of polyfloral honey with a lactose content of 0.5%. Samples were
analyzed on the day of their preparation on the 3rd, 7th and 14th days of storage. 

All samples tested showed an increase in shelf life, and the active acidity increased overall by about 0.4 - 0.5
units. The dry matter was increased also - the most in the PH2 sample (with 0.88%) and less in the control
sample (with 0.65%). The highest fat content was found in PH2 sample (3.9 to 3.7%) over the entire storage
period, and with the lowest was control sample (3.6 to 3.5%). The highest antioxidant value had a PH2
sample from the time of preparation to the last day of storage, 27.5% and 26.4% DPPH. Slightly lower was
the antioxidant activity of the PH1 sample, followed by the PH3 sample and the control. The total number of
lactic acid bacteria is not affected by the addition of honey to the yogurt. During the storage period, the total
number of viable lactic acid bacteria, which is not less than 107 viable cells, increased in all samples.

The best  values of  the studied parameters are characterized by a sample of  yogurt  with added honey,
obtained from the Veliko Tarnovo region.
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