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(ng's) (mg/100g) (lg CFU/g) EBRZ/%  mHEaES/(U/g) FHJ1/(U/g)

M 1. 000 0.750" " 0. 295 0.771** 0.716"* 0. 498"
HeTHE 0.750** 1.000 0. 320 0. 507" 0.613"" 0. 404

TEEH 0.295 0.320 1. 000 0.523" 0.114 0.809°"

DPPH [ f &35 K% 0.771" " 0.473* 0.523" 1. 000 0.569"* 0.709**
WHEEg AL 0.716"" 0.613°* 0.114* 0.569*" 1.000 0.178
LB TEN 0.498 * 0. 404 0.809** 0.709** 0.178 1. 000

#* x TN P<0.01; %« F/R P< 0.05,
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Effects of adding method of blueberry on quality and

antioxidant activity of probiotic mousse

LU Dandan'’>, MA Xinyi', WANG Peng', XIAO Xiao', SHAO Tong', CHEN Xia ">
(1. Jiangsu Key Laboratory of Dairy Biotechnology and Safety Control, Yangzhou, Jiangsu 225127, China;

2. Jiangsu Dairy Bioengineering Technology Research center, Yangzhou, Jiangsu 225127, China;

3. School of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The effects of adding blueberry pulp or juice before or after milk fermentation on the quality, viable

bacteria count, total phenol content, anthocyanin content and antioxidant activity of probiotic mousse were

compared. The results showed that addition of blueberry pulp or juice significantly increased the titration acid-

ity, viable bacteria count, total phenol content, anthocyanin content and antioxidant activity of probiotic

mousse during 21 d storage at 4 °C, with decreased pH. The sensory quality and anthocyanin content of

mousse with blueberry pulp were higher than those with blueberry juice. The addition of blueberry juice or

pulp before fermentation led to lower pH, higher acidity, viable bacteria number, total phenol content, antho-

cyanin content, and antioxidant activity of mousses than did after fermentation. Best quality of mousse was ob-

tained by adding blueberry pulp before fermentation and mixed fermentation with milk. It was concluded that

blueberry pulp was preferred to be added to sterilized milk for probiotic mousse preparation.

Key words: blueberry; probiotic mousse; phenolic profiles; anthocyanins; antioxidant activity
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