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RESUMEN

Esta investigacion refiere incorporar antioxidantes a un yogurt natural, puesto
que en la industria lactea no existe un yogurt que tenga antioxidantes, de tal
manera, en dicho estudio se considera como objetivo, evaluar la capacidad
antioxidante y valor nutricional que presenta el yogurt bebible afiadiéndole jalea
elaborada a base de beterraga (Beta vulgaris). La metodologia empleada viene
a ser de tipo cuantitativa y tiene un disefio experimental de tipo experimental
puro. Con respecto a esta investigacion se realizé la elaboracion de yogurt
basado en la norma del (CODEX STAN 243-2003); para la elaboracién de jalea
a partir de beterraga se empled la norma (CODEX STAN 79-1981). Dicho estudio
de elaboracién de yogurt incorporado de extracto de beterraga se realizaron tres
diferentes concentraciones de 5%, 7% y 10% realizando a dichas muestras
analisis de antioxidantes. Como resultados se obtuvo que la mejor formulacion
segun la escala heddnica fue la muestra que contenia el 10% de jalea de
beterraga y esta misma presentaba mayor contenido de antioxidantes con un
total en promedio con las repeticiones de 5206.5 y mol trolox por cada 100 gr de
muestra, y de contenido nutricional segun la prueba heddnica del 10% arrojo un
resultado en % Kcal. de Carbohidratos 63.81, % Kcal. de Grasas 20.21, % Kcal.
de Proteinas 16.08, energia Total (Kcal/100 g) 80.22, grasa (100 g) 1.80,
proteina (100 g) 3.22, fibra Cruda (100 g) 0.10, carbohidratos (100 g) 12.82.
Como conclusion se logré proponer un yogurt afiadiendo tres (5%, 7%, 10%)
distintas agrupaciones de jalea, asi mismo también se consideré hacer analisis
fisicoquimicos para saber que el producto este en Optimas condiciones segun

sus parametros generales de la norma Codex.
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ABSTRACT

This research refers to incorporating antioxidants into a natural yogurt, since in
the dairy industry there is no yogurt that has antioxidants, in such a way, in said
study it is considered as an objective, to evaluate the antioxidant capacity and
nutritional value that drinkable yogurt presents by adding jelly. made from
beetroot (Beta vulgaris). The methodology used is quantitative and has an
experimental design of a pure experimental type. With respect to this
investigation, the elaboration of yogurt was carried out based on the standard of
(CODEX STAN 243-2003); for the elaboration of jelly from beet, the standard
(CODEX STAN 79-1981) was used. Said study of elaboration of yogurt
incorporated from beetroot extract, three different concentrations of 5%, 7% and
10% were carried out, carrying out antioxidant analyzes on said samples. As
results, it was obtained that the best formulation according to the hedonic scale
was the sample that contained 10% of beetroot jelly and this same one had a
higher content of antioxidants with a total average with the repetitions of 5206.5
pmol trolox for each 100 gr of sample, and nutritional content according to the
10% hedonic test yielded a result in % Kcal. of Carbohydrates 63.81, % Kcal. Fat
20.21, % Kcal. of Proteins 16.08, Total Energy (Kcal/100 g) 80.22, Fat (100 g)
1.80, Protein (100 g) 3.22, Crude Fiber (100 g) 0.10, Carbohydrates (100 g)
12.82. As a conclusion, it was possible to propose a yogurt by adding three (5%,
7%, 10%) different groups of jelly, likewise it was also considered to do
physicochemical analyzes to know that the product is in optimal conditions

according to its general parameters of the Codex standard.
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