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Vacuum-dried recovery percentage = 
Weight of vacuum-dried powder

 
Vacuum-dried recovery percentage = 

Weight of vacuum-dried powder

Weight of edible portion

i.e.
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Sensory evaluation

(i.e.

Determination of physico-chemical properties of 

drinking yoghurt

o

Determination of total solids-non-fat
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Titratable acidity

Titratable acidity% = 
NaOH volume × M x 90 × 100

Volume of sample × 1000
 



492 NI Ranaweera et al.

June 2022 Journal of the National Science Foundation of Sri Lanka 50(2)

pH of drinking yoghurt 
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Free whey (g/100g) =
Weight of initial sample - Weight of sample after filtration

expressed as percentage of free whey. 

Free whey (g/100g) =
Weight of initial sample - Weight of sample after filtration  × 100

Weight of initial sample
 

soursop powder and soursop drinking yoghurt

o

et al

et al

Determination of antioxidant potential

properties

o

o

oC) 

Total polyphenolic content

et al.



Properties of soursop powder and drinking yoghurt  493

Journal of the National Science Foundation of Sri Lanka 50(2) June 2022

2
CO

o

Ferric reducing antioxidant power assay
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RESULTS AND DISCUSSION

Determination of edible portion of soursop fruit

Sensory evaluation of drinking yoghurts

Table 1: 

Determination of vacuum-dried recovery 

percentage 
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Taste

Aftertaste

Overall

acceptability

FC 15% w/v FC 20% w/v FC 25% w/v

Figure 1: 
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vs

Determination of physico-chemical properties of 

vacuum-dried soursop powder and drinking yoghurts 

Proximate composition of vacuum-dried soursop 

powder

b a

a

a b

a b

b a

a b

a a

Table 2:

Figure 2:
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Evaluation of physico-chemical properties of drinking 

yoghurts
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Table 3:

Lactobacillus bulgaricus 

and Streptococcus thermophiles
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Determination of functional properties of fresh 

soursop fruit, vacuum-dried powder and drinking 

yoghurts

Determination of total polyphenolic content (TPC), 

antioxidant power (FRAP) in soursop fruit and the 

products

Total polyphenolic content (TPC)

et al

et al

A. muricata 

et al

et al

b  b  b  b  b  ab

b b b d b

ab b b b

a  a  a  a  a  a

Table 4:
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Ferric reducing antioxidant power (FRAP)

activity

DPPH radical scavenging activity

50

et al

et al

et al

et al. (2020) 
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b b a
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Table 5:
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ABTS radical scavenging activity
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CONCLUSION
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