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Abstract — The addition of essential oils (EO) as a natural preservative 

in dairy products and food matrices has been an alternative to synthetic 

preservatives. Clove EO (Syzygium aromaticum L.) is a potential 

possibility because it has therapeutic functions, antimicrobial and 

antioxidant activity, as well as bioactive compounds. In this study, 
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concentrations of S. aromaticum EO were added to a fermented milk drink 

and the effect on the conservation of the microbiological and 

physicochemical quality of the product during storage was evaluated. 

Headspace analysis identified four bioactive chemical compounds from 

the EO of S. aromaticum in the fermented milk drink, namely eugenol, β-

Caryophyllene, α-Humelene and copaene. The microbiological and 

physicochemical stability parameters of the fermented milk beverage were 

maintained during storage, indicating that the EO of S. aromaticum 

contributed to the maintenance of the quality of the manufactured product. 

In conclusion, the addition of S. aromaticum EO at concentrations of 10, 

20 and 30 µL/mL in fermented milk drink helped to preserve the quality of 

the product in storage. In addition, the milk matrix does not interfere with 

the presence of bioactive chemical compounds in the oils. 

 

I. INTRODUCTION 

In recent years, the general population has been 

concerned about consuming healthier foods, which favor 

physical well-being and prevent the risk of diseases [1]. As 

a consequence, there was a reduction in the intake of 

processed foods, especially due to the presence of 

potentially carcinogenic preservatives [2]. In this sense, 

replacing the use of synthetic preservatives with “natural” 

components makes essential oils a potential alternative 

[3,4]. 

Essential oils (EO), known as volatile or ethereal 

oils, are volatile, hydrophobic and rarely colored aromatic 

compounds, originating from the secondary metabolism of 

plants [2,5]. According to Worwood (2016) [6], EO have 

several therapeutic functions such as anti-inflammatory, 

antiseptic, tonic, antispasmodic and diuretic activity. In 

addition, studies report antimicrobial effects in controlling 

pathogenic microorganisms [7-9]. 

Due to their medicinal characteristics, EO have 

been used as a natural preservative in dairy products and 

other food matrices [10-12]. Clove (Syzygium aromaticum 

L.) is one of the most valuable spices since antiquity, being 

widely used in traditional foods and medicines around the 

world [13]. The S. aromaticum EO is extracted from the 

dried flower bud of the plant and has several activities, 

demonstrated so far, such as anti-inflammatory, 

antimicrobial, antibacterial, antiviral [14], antioxidant and 

antifungal [15], due to the presence of bioactive chemical 

compounds such as eugenol and other phenolics [2]. 

Although there are several studies that report the 

use of EO as a preservative in dairy products and stored 

foods, so far, there are no scientific reports on the use of 

EO from S. aromaticum in the conservation of fermented 

milk drinks and, therefore, studies in the area should be 

carried out. In view of the above, the objective of this 

study was to evaluate the effect of the addition of EO of S. 

aromaticum on the conservation of the microbiological 

and physicochemical stability of fermented dairy beverage 

during storage. 

 

II. MATERIALS AND METHODS 

2.1 Materials 

Whey and UHT milk were purchased from the 

local market. For the fermentation of the dairy beverage, a 

culture Direct Vat Set (DVS) containing lyophilized mixed 

strains of Streptococcus thermophilus and Lactobacillus 

delbrueckii ssp bulgaricus (YoFlex Harmony 1.0 –C.H, 

Horsholm, Denmark) was used. The EO of S. aromaticum 

was provided by Ferquima (Vargem Paulista, SP, Brazil), 

as adopted by Farias et al. (2019) [16]. The other 

ingredients used in the formulation were purchased from a 

local establishment. All reagents used in this study were of 

analytical grade. 

2.2 Production of fermented milk drink added with S. 

aromaticum EO 

Four formulations were developed according to 

Figueiredo et al. (2019) [17], with modifications. The 

developed formulations contained concentrations of 10, 20 

and 30 µL/mL of S. aromaticum EO and a control 

formulation added with the preservative potassium sorbate. 

The drinks made consisted of 44.5% UHT whole 

milk, 44.5% reconstituted whey (15%), 10% sucrose and 

1% modified starch. This first mixture was heat treated (65 

°C for 30 minutes), with subsequent cooling (43 °C) and 

inoculation of 0.1% of thermophilic DVS lactic culture, 

containing mixed strains of Streptococcus thermophilus 

and Lactobacillus delbrueckii subsp. bulgaricus, in the 

form of lyophilized granules. Then, the mixture was 

incubated at 43 °C in a BOD oven (model EL202/4E) until 

the moment it reached pH 4.60 and clot formation, with 

subsequent cooling at 5 °C for 5 hours. 
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Then, the clot was agitated and S. aromaticum EO 

was added, with subsequent homogenization. For the 

control formulation, 0.003 g/mL of the preservative 

potassium sorbate was added. Beverages were packaged in 

one-liter hermetically sealed plastic packages, labeled and 

stored under refrigeration (5 °C) until analysis. 

Stability of the fermented milk drink during 

storage evaluate the stability of dairy beverages, 

microbiological and physical-chemical tests were carried 

out during a 28-day storage period. The analyzes were 

performed using a randomized block design (RBD), with 

three replications for the concentration of essential oil 

formulations and one for the control formulation. 

2.3 Microbiological analyzes 

The microbiological analyzes were performed 

according to the methods described by APHA (2015) [18]. 

The presence of total and thermotolerant coliforms was 

determined using the series of 3 multiple test tubes, and 

the results were expressed as the most probable number 

(MPN) per mL. The viable lactic acid bacteria count was 

assessed by MRS agar plate counting and incubated in 

anaerobic conditions at 37 °C for 72 hours. Results were 

expressed in colony-forming units (CFU) per mL. 

2.4 Physicochemical analysis 

The physicochemical analyzes were performed 

according to the methods adopted by AOAC (2000) [19]. 

The determination of pH was carried out at room 

temperature (25 ± 2 ºC) using a digital pH meter (model 

LUCA-210). For acidity, 10 mL of sample was diluted in 

10 mL of distilled water and titrated with NaOH solution 

(0.1M). Results were expressed in g lactic acid/100g 

sample. 

The analysis of protein and fat contents was based 

on Kjeldahl and Gerber methods, respectively [19]. The 

syneresis index was determined using the method 

described by Amaya-Llano et al. (2008) [20]. 

2.5 Headspace analysis 

Product headspace analysis was performed 

according to Aguiar et al. (2014) [21], with modifications. 

The headspace flasks (20 mL) containing the product (1 

mL) were transferred to the autosampler (HS combi-PAL) 

where they were homogenized (500 rpm), incubated (75 

°C, 5 minutes) and the volatile substances extracted by 

static headspace. The injection volume was defined (1000 

μL) and the syringe was preheated (75 °C). 

Agilent Technologies (7890A) system coupled to 

a mass spectrometer (MS 5975C) equipped with a DB-5 

MS fused silica capillary column (30 m x 0.25 mm x 0.25 

μm) and helium (flow 1 mL min-1) as carrier gas was used 

for the identification analysis of volatile chemical 

compounds. The temperature was programmed from 60 ºC 

to 240 ºC, with an increment of 3 ºC min-1. The system 

was operated in scan mode (monitoring) with electronic 

impact at 70 eV, in a range from 45 to 550 (m/z). 

The generated data were analyzed using the MSD 

Chemstation software together with the NIST library 

(National Institute of Standards and Technology). The 

relative abundance (%) of the total ions referring to the 

compounds was calculated from the peak area of the 

chromatogram (GC) and organized according to the 

elution order. The percentage of each component was 

calculated from the normalized mean of the chromatogram 

area. The identification of compounds was performed by 

comparing the mass spectrum with that of the NIST library 

(2.0, 2009) and compared with information from the 

literature [22]. 

2.6 Statistical analysis 

Statistical analyzes were performed using the R 

software. For the microbiological results of total coliforms, 

thermotolerant coliforms and lactic acid bacteria counts, 

these were transformed into counts for Log X + 1, and beta 

regression was used, in the link function (logit). For the 

comparison of means, the Dunnett test was used at a 5% 

significance level. 

To study the effects of oil concentrations in dairy 

beverages, the multiple regression methodology was used. 

In this analysis, the statistical model was considered: zi = a 

+ bxi + cxi² + dyi + fyi² + gxiyi + hxiyi² + ei. To estimate 

the regression coefficients, the least squares method was 

used, with the help of the lm function of the R software. 

For the selection of the best fitted models, the 

Akaike information criterion (AIC) was considered, in 

which models with lower estimates are preferable. From 

the regression models, the values predicted by the predict 

function were obtained and from these values the response 

surface graphs were created using the SigmaPlot V11 

software. 

 

III. RESULTS 

Headspace analysis revealed the presence of four 

chemical compounds in the fermented milk beverage 

added with S. aromaticum EO during storage for 28 days 

(Table 1). These results show that the milky matrix of the 

beverage did not interfere with the presence of bioactive 

compounds in the oil. 
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Table 1. HS-GC-MS analysis of the dairy beverage after 1, 14 and 28 days of preparation with the addition of clove essential 

oil (Syzygium aromaticum). 

N° aRT Compounds bStructure eMF Characteristic ions 

(m/z) 

Samples 

detected 

1 37,0 Eugenol 

OH

O  

C10H12O2 

164 (M+100), 

149(36), 137(20), 

133(19), 131(19), 

104(20), 103(32), 

91(27), 77(30), 

55(12) 

Clove 

essential oil 

(control), all 

analyzed 

2 37,6 Copaene 

 

C15H24 

204(M+ 24), 

161(100), 119(91), 

105(89), 93(43), 

92(23), 91(39), 

81(22), 77(18), 

55(12) 

Clove 

essential oil 

(control), all 

analyzed 

3 39,2 
β-

Caryophyllene 

 

C15H24 

204(M+20), 

189(43), 175(15), 

121(35), 120(46), 

119(50), 109(20), 

107(53), 106(35), 

105(72) 

Clove 

essential oil 

(control), all 

analyzed 

4 40,3 α-Humelene 

 

C15H24 

204(M+10), 

147(20), 122(9), 

121(32), 

119(12),109(13), 

107(20), 105(15), 

94(14), 93(100) 

Clove 

essential oil 

(control), all 

analyzed 

aRetention time in minutes; bStructure; eMF: Molecular formulae. Information obtained from the NITS 2.0 library. 

 

According to Lambert et al. (2020) [23] the main 

constituent of the EO of S. aromaticum is eugenol 

corresponding to about 61% of the chemical composition. 

In addition, β-Caryophyllene and α-Humelene compounds 

are found in smaller amounts of 19.95% and 2.87%, 

respectively. Chaieb et al. (2007) [24] detected 36 EO 

compounds from S. aromaticum, in which eugenol 

(88.58%) traces of copaene were found in higher 

concentration and quantities (<0.01%). Other studies also 

describe eugenol as the most common bioactive compound 

in the EO of S. aromaticum [2,13]. 

The effects of S. aromaticum EO on the 

microbiological indicators of the fermented dairy beverage 

are represented in Figure 1. According to these results, the 

minimum quality requirements of dairy beverage for total 

coliforms (Figure 1A) and thermotolerant coliforms 

(Figure 1B) were maintained, as recommended by Brasil 

(2005) [25]. The lactic acid bacteria count (Figure 1C) 

remained above the values of 106 CFU/g, indicating that 

the oil concentrations did not interfere with the viability of 

these microorganisms.  

Figueiredo et al. (2019) [17], evaluating 

fermented dairy beverages with pulp from cerrado fruits, 

found viable lactic cell values greater than 106 CFU/mL at 

21 days of storage. According to Kechagia et al. (2013) 

[26] the minimum concentration of 106 CFU/g of viable 

cells is generally accepted for probiotic products. In this 

sense, the results show that the dairy beverage with EO of 

S. aromaticam is a potential probiotic product. 
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Fig.1. Effect of S. aromaticum EO concentration on 

microbiological parameters of fermented milk beverage. 

Total coliforms (MPN/mL) (A), Thermotolerant coliforms 

(MPN/mL) (B) and Lactic acid bacteria (CFU/mL) (C). 

Evaluation day: 1= 1st day of storage; 2= 7th day of 

storage; 3= 14th day of storage; 4= 21st day of storage; 

5= 28th day of storage. 

 

Regarding the effect of S. aromaticum EO on the 

physicochemical parameters of the fermented milk 

beverage, the results are shown in Figure 2. The syneresis 

values (Figure 2A) ranged from 8 to 26% during storage. 

Syneresis is an important factor in consumer acceptance of 

the product. This phenomenon is characterized by the 

contraction of the gel network resulting in decreased 

viscosity and gel strength [27].  

A value of 25.33% of syneresis in a fermented 

dairy beverage with cajá-manga pulp was found at 14 days 

of storage [28]. According to Aportela-Palacios et al. 

(2005) [29] ideal syneresis values should be below 39%. 

Taking this into account, the syneresis results (Figure 2A), 

of the present study, show that the addition of EO from S. 

aromaticum does not cause a high increase for this 

parameter in the dairy beverage, thus being within the 

ideal values defined by Aportela-Palacios et al. (2005) 

[29]. 

 

 

 

Fig.2. Effect of S. aromaticum EO concentration on the 

physicochemical parameters of the fermented milk 

beverage. Syneresis Index (%) (A), pH (B), Acidity (g 

lactic acid/100g) (C), Protein (g/100g) (D) and Fat 

(g/100g) (E). Evaluation day: 1= 1st day of storage; 2= 

7th day of storage; 3= 14th day of storage; 4= 21st day of 

storage; 5= 28th day of storage. 

 

The pH values (Figure 2B) ranged from 4.06 to 

4.55, being within the appropriate pH range (3.6 to 4.6) for 

post-processing condition of lactic acid bacteria [30]. 

Regarding acidity (Figure 2C) the values ranged from 0.66 

to 0.95 g of lactic acid/100g. Souza et al. (2020) [28], 

studying the physicochemical stability of a dairy beverage 

fermented with cajá-manga pulp, observed pH values 

ranging from 4.18 to 4.31 and acidity between 0.81 to 

0.80%, during storage for 14 days. 

The protein values (Figure 2D) observed for dairy 

drinks were within the acceptable range established by 

Brasil (2005) [25], which recommends minimum values of 

1.7 g/100g of protein for dairy drinks. Dias et al. (2013) 

[31], evaluating a symbiotic fermented dairy beverage, 

found a protein value of 1.86 g/100mL of the product. 

According to Day (2016) [32] proteins are important 

macronutrients and make up around half of the dry weight 

of the human body. Accordingly, Cho and Jones (2019) 

[33] reinforce that proteins are an essential nutrient for the 

development and maintenance of human beings, in 

addition, they are considered an alternative in the 

development excellent food matrices. 

Regarding the fats (Figure 2E) the levels varied 

between 1.0 and 1.5 g/100g of the product. However, fats 

are nutrients that cannot always be considered as a 
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negative attribute in food products. According to Luca 

(2019) [34], fats are important macronutrients, being 

responsible for providing 35% of total caloric intake, 

especially in the form of triacylglycerols (TGs). In 

addition, they provide calories, essential fatty acids (EFA) 

and contribute to the palatability of foods. 

 

IV. CONCLUSION 

 

The addition of S. aromaticum EO at 

concentrations of 10, 20 and 30 µL/mL in fermented milk 

drinks helped to preserve the microbiological and 

physicochemical quality of the product during storage. In 

addition, the milk matrix does not interfere with the 

presence of bioactive chemical compounds in the essential 

oils. However, it is essential to investigate higher EO 

dosages of S. aromaticum in dairy beverages. In addition, 

sensory tests must be carried out to verify the acceptance 

and influence of the addition of S. aromaticum EO on the 

flavor of the products. 

 

ACKNOWLEDGEMENTS 

We thank the Coordenação de Aperfeiçoamento de 

Pessoal de Nível Superior Brasil (CAPES) - Finance Code 

001, Fundação de Amparo à Pesquisa do Estado de Minas 

Gerais (FAPEMIG), Conselho Nacional de 

Desenvolvimento Científico e Tecnológico (CNPq), 

Ministério da Educação/ Secretaria de Educação Superior 

(MEC/SESu) - EDITAL PROEXT 2015 and Pro- Reitoria 

de Pesquisa da Universidade Federal de Minas Gerais 

(PRPq-UFMG), for supporting our research. 

 

REFERENCES 

[1] Ali A, Rahut DB. Healthy Foods as Proxy for Functional 

Foods: Consumers’ Awareness, Perception, and Demand for 

Natural Functional Foods in Pakistan. Int. J. Food Sci. 2019; 

1-12. Available from:  

https://doi.org/10.1155/2019/6390650 

[2] Radunz M, Trindade MLM, Camargo TM, Radunz AL, 

Borges CD, Gandra EA. et al. Antimicrobial and antioxidant 

activity of unencapsulated and encapsulated clove 

(Syzygium aromaticum, L.) essential oil. Food Chem. 2019; 

276:180-186. Available from: 

https://doi.org/10.1016/j.foodchem.2018.09.173 

[3] Silvestre WP, Livinalli NF, Baldasso C, Tessaro IC. 

Pervaporation in the separation of essential oil components: 

A review. Trends Food Sci Technol. 2019; 93:42-52. 

Available from: https://doi.org/10.1016/j.tifs.2019.09.003 

[4] Simas DLR, Amorim SHBM, Goulart FRV, Alviano CS, 

Alviano DS, Silva AJR. Citrus species essential oils and 

their components can inhibit or stimulate fungal growth in 

fruit. Ind Crops Prod. 2017; 98:108-115. Available from: 

https://doi.org/10.1016/j.indcrop.2017.01.026 

[5] Baser KHC, Buchbauer G. Handbook of Essential Oils: 

Science, Technology, and Applications, 2º edition. CRC 

Press 1128 p., 2015. 

[6] Worwood VA. The complete book of essential oils and 

aromatherapy, revised and expanded: Over 800 natural, 

nontoxic, and fragrant recipes to create health, beauty, and 

safe home and work environments. USA: New World 

Library, 2016. 

[7] Abbes C, Mansouri A, Landoulsi A. Synergistic effect of the 

lactoperoxidase system and cinnamon essential oil on total 

flora and Salmonella growth inhibition in raw milk. J. Food 

Qual. 2018; 1-6. Available from: 

https://doi.org/10.1155/2018/8547954 

[8] Abboud M, El-Rammouz R, Jammal B, Sleiman M. In-vitro 

and in-vivo antimicrobial activity of two essential oils 

Thymus vulgaris and Lavandula angustifolia against Bovine 

Staphylococcus and Streptococcus mastitis pathogen. 

Middle East J. Agric. Res. 2015; 4:975-983. Available from: 

https://www.curresweb.com/mejar/mejar/2015/975-983.pdf 

[9] Zhao X, Shi C, Meng R, Liu Z, Huang Y, Zhao Z. et al. 

Effect of nisin and perilla oil combination against Listeria 

monocytogenes and Staphylococcus aureus in milk. Journal 

of Food Science and Technology, J. Food Sci. Technol. 

2016; 53:2644-2653. Available from:  

https://doi.org/10.1007/s13197-016-2236-6  

[10] Benchaar C, Greathead H. Essential oils and opportunities to 

mitigate enteric methane emissions from ruminants. 

Anim. Feed Sci. Technol. 2011; 166-167:338-355. 

Available from: 

https://doi.org/10.1016/j.anifeedsci.2011.04.024 

[11] Jemaa MB, Falleh H, Saada M, Oueslati M, Snoussi M, 

Ksouri R. Thymus capitatus essential oil ameliorates 

pasteurization efficiency. J. Food Sci. Technol. 2018; 

55:3446-3452. Available from: 

https://doi.org/10.1007/s13197-018-3261-4 

[12] Mishra AP, Devkota HP, Nigam M, Adetunji CO, 

Srivastava N, Saklani S. et al. Combination of essential oils 

in dairy products: A review of their functions and potential 

benefits. Food Sci. Technol. 2020; 133: 110116. Available 

from:  https://doi.org/10.1016/j.lwt.2020.110116 

[13] Cortés-Rojas DF, Souza CRF, Oliveira WP. Clove 

(Syzygium aromaticum): a precious spice. 

Asian Pac J Trop Biomed. 2014; 4:90-96. Available from: 

https://dx.doi.org/10.1016%2FS2221-1691(14)60215-X    

[14] Ryu B, Kim HM, Woo J-H, Choi J-H, Jang DS. A new 

acetophenone glycoside from the flower buds of Syzygium 

aromaticum (cloves). Fitoterapia. 2016; 115:46-51. 

Available from: https://doi.org/10.1016/j.fitote.2016.09.021  

[15] Santamarina MP, Roselló J, Giménez S, Blázquez MA. 

Commercial Laurus nobilis L. and Syzygium aromaticum L. 

Merr. and Perry essential oils against post-harvest 

phytopathogenic fungi on rice. Food Sci. Technol. 2016; 

65:325-332. Available from:  

https://doi.org/10.1016/j.lwt.2015.08.040 

[16] Farias PKS, Silva JCRL, Souza CN, Fonseca FSA, Brandi 

IV, Martins ER, Azevedo AM, Almeida AC. Antioxidant 



Farias et al.                                                           International Journal of Advanced Engineering Research and Science, 9(5)-2022 

www.ijaers.com                                                                                                                                                                            Page | 120  

activity of essential oils from condiment plants and their 

effect on lactic cultures and pathogenic bacteria. Ciênc. 

Rural. 2019; 49:e20180140. Available from: 

http://dx.doi.org/10.1590/0103-8478cr20180140 

[17] Figueiredo JSB, Santos GLM, Lopes JPA, Fernandes LB, 

Silva FN, Faria RB. et al. Sensory evaluation of fermented 

dairy beverages supplemented with iron and added by 

Cerrado fruit pulps. Food Sci. Technol. 2019; 39:410-414. 

Available from: https://doi.org/10.1590/fst.32616  

[18] APHA - American Public Health Association. Compendium 

of methods for the microbiological examination of foods. 

Amer Public Health Assn, 5º ed., 995 p., 2015. 

[19] AOAC - Association of Official Analytical Chemists. 

Official Methods of Analysis, Gaithersburg, Md.: AOAC 

International, 2000. 

[20] Amaya-Llano SL, Martínez-Alegría AL, Zazueta-Morales 

JJ, Martínes-Bustos F. Acid thinned jicama and maize 

starches as fat substitute in stirred yogurt. LWT - Food Sci 

Technol. 2008; 41:1274-1281. Available from: 

https://doi.org/10.1016/j.lwt.2007.08.012 

[21] Aguiar MCS, Silvério FO, Pinho GP, Lopes PSN, Fidêncio 

PH, Ventura SJ. Volatile compounds from fruits of Butia 

capitata at different stages of maturity and storage. Food 

Res. Int. 2014; 62:1095-1099. Available from:  

https://doi.org/10.1016/j.foodres.2014.05.039  

[22] Adams RP. Identification of essential oils components by 

gas chromatography mass spectroscopy. 4.ed. Illinois: 

Allured Publishing Corporation, Carol Stream, 804 p., 2012. 

[23] Lambert MM, Campos DR, Borges DA, Avelar BR, Ferreira 

TP, Cid YP. et al. Activity of Syzygium aromaticum 

essential oil and its main constituent eugenol in the 

inhibition of the development of Ctenocephalides felis felis 

and the control of adults. Vet. parasitol. 2020; 282:109126. 

Available from: 

https://doi.org/10.1016/j.vetpar.2020.109126 

[24] Chaieb K, Hajlaoui H, Zmantar T, Kahla-Nakbi AB, 

Rouabhia M, Mahdouani K, Bakhrouf A. The chemical 

composition and biological activity of clove essential oil, 

Eugenia caryophyllata (Syzygium aromaticum, L. 

Myrtaceae): A short review. Phytother Res. 2007;21:501-

506. Available from: https://doi.org/10.1002/ptr.2124 

[25] Brasil. Ministério da Agricultura, Pecuária e Abastecimento. 

Instrução Normativa n. 16, de 23 de agosto de 2005. 

Regulamento Técnico de Identidade e Qualidade de Bebidas 

Láctea. Diário Oficial [da] República Federativa do Brasil, 

Brasília, 24/08/2005, Seção 1, p. 7, 2005. 

[26] Kechagia M, Basoulis D, Konstantopoulou S, Dimitriadi D, 

Gyftopoulou K, Skarmoutsou N, Fakiri EM. Health benefits 

of probiotics: a review. ISRN Nutrition. 2013; 1-7. 

Available from: 

https://dx.doi.org/10.5402%2F2013%2F481651 

[27] Vareltzis P, Adamopoulos K, Stavrakakis E, Stefanakis A, 

Goula AM. Approaches to minimize yoghurt syneresis in 

simulated tzatziki sauce preparation. Int. J. Dairy Technol. 

2016; 69:191-199. Available from:  

https://doi.org/10.1111/1471-0307.12238 

[28] Souza, H. F.; Borges, L. A.; Lopes, J. P. A.; Carvalho, B. M. 

A.; Santos, S. H. S.; Almeida, A. C. et al. Elaboration, 

evaluation of nutritional information and physical-chemical 

stability of dairy fermented drink with caja-mango pulp. 

Ciênc. Rural. 2020; 50:e20190644. Available from:  

https://doi.org/10.1590/0103-8478cr20190644 

[29] Aportela-Palacios A, Sosa-Morales ME, Vélez-Ruiz JF. 

Rheological and physicochemical behavior of fortified 

yogurt, with fiber and calcium. J. Texture Stud. 2005; 36: 

333-349. Available from: https://doi.org/10.1111/j.1745-

4603.2005.00020.x 

[30] Reis SM, Mendes GRL, Carvalho Mesquita BMA, Lima 

WJN, Durães Pinheiro CAF, Ruas FA. et al. Development 

of milk drink with whey fermented and acceptability by 

children and adolescents. J. Food Sci. Technol. 2021; 

58(7):2847-2852. Available from: 

https://doi.org/10.1007/s13197-021-05003-w 

[31] Dias MLLA, Salgado SM, Guerra NB, Livera AVS, 

Andrade SAC, Cruz Ximenes GN. Phisicochemical, 

sensory, and microbiological evaluation and development of 

symbiotic fermented beverage. Food Sci. Technol. 2013; 

33:805-811. Available from: https://doi.org/10.1590/S0101-

20612013000400030 

[32] Day L. Protein: Food Sources. Encyclopedia of Food and 

Health, AgResearch Ltd., Palmerston North, New Zealand, 

2016. 

[33] Cho YH, Jones OG. Assembled protein nanoparticles in 

food or nutrition applications. (1st ed.). Advances in food 

and nutrition research. Adv Food Nutr Res. 2019;88:47-84. 

Available from: https://doi.org/10.1016/bs.afnr.2019.01.002  

[34] Luca L. Fats: Nutritional and Physiological Importance. 

Encyclopedia of Food Security and Sustainability. 2019; 

2:302-306. Available from: 

https://www.sciencedirect.com/science/article/pii/B9780081

005965221434 


