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Evaluation of the effect of aging temperature on the composition and

activity of black garlic and its application in yogurt processing
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Ly Son garlic was subjected to three-stage heat treatment to evaluate
physicochemical and sensory changes. Black garlic extract and thickening
agents were incorporated into yogurt to improve product stability and flavor.
Significant differences in color, texture, and bioactive compounds were observed.
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Objectives
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The effect of aging temperature
on the composition and activity
of Ly Son black garlic.

e Fresh milk (unsweetened): 1 L o Combine fresh milk, sweetened
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 Sweetened condensed milk: 380g = Peel and grind black garlic condensed milk and ground o Allow the mixture to cool down

« Black garlic cloves: as desired cloves until smooth black garlic. Stir well. to about 43 °C (suitable
(e.9.0,3,5,7,9, 11% w/w) (add a small amount of water « Heat the mixture to about 80 °C temperature for inoculation).

* Yogurt starter culture: 2 cups if needed). with continuous stirring.
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* Incubate at a stable temperature o After fermentation, refrigerate

Gia tri trung binh L*, a*, b* va AE* cua toi theo nhiét do lao hoa
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Effect of black garlic
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-50 Supplementation lEVEl on » Add 2 cups of yogurt starter s Pour the mixture into clean, for about 10 hours. at 4-6 °C for at least 2 hours
culture and mix gently sterilized glass jars. before consumption.
6- until well combined. — 10 hours & 4-6 °C
the flavor and texture of - =
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O Characteristic color and flavor
\ Q Smooth and uniform texture
s Q Good source of bioactive compounds
s 4 Q A combination of prebiotic and probiotic benefits

firm-style yogurt.
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Black garlic has been successtully incorporated into yogurt,
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altering the product's physicochemical, rheological, and sensory
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properties. Appropriate incubation conditions and formulation Ty I¢ b sung gelatin (%)

are crucial for product quality, while the addition of gelatin
enhances viscosity and thickness. These results demonstrate the
potential of black garlic as a functional ingredient for developing
value-added yogurt products.
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