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Soursop (,4nnona muricata) is an underutllized seasonal climacteric fruit with high
perishability. Development of value-added products including fruit powder and
drinking yoghurt from soursop is a timely solution for high porthu*.ri losses. The
objective of the present study was to develop soursop incorporated drinking yoghurt
and vacuum dried soursop powder and to evaluate theii antioxidant pioperties.
Composition of soursop fruit in terms of the edible portion, peel, seeds and central
pith was 71,.50 ,I7.2o/o,8.3Yo and 3.0% respectively. Triali were carried out by
incorporatingsoursoppulp(15%,20o/oand2l%wlv)intodrinkingyoghurt.Basedon
the sensory evaluation, the best fruit content was selected ut i06/o */l . Tit utubl"
acidity, pH, total soluble solids and syneresis of soursop drinking yoghurt (20% wlv)
were_ 0.85%,4.5, 15.3oBrix and 29.3% respectively, which complied with existing
standards. The drinking yoghurt with 20o/o w/v soursop incorporated with added
sucralose and sugar separately were compared with normal drinking yoghurt as a
control. The drinking yoghurt with sucralose was selected as the most lreferable
drinking yoghurt concerning all sensory attributes. A significantly (p<0.i5) higher
antioxidants potential by terms of total polyphenolic content, total flavonoids content,
ferric reducing antioxidant power, radical scavenging activities of 2,2,-azino-bis (3-
ethylbenzothiazoline-6-sulfonic acid) and 2,2-diphenyl-1-picrylhydrazylwere shown
in the soursop drinking yoghurr (t4.t3 + 0.63 mgGAfg-l; 3.3-9 + d.36 mgeEg-l;
1.3196 + 0.30 mgTEg-l; 30.14 + 3.24 mgTEg:l und zs.g + 3.3g or'grB"g i
respectively). vacuum-&ied powder had the lowest values (1.g0 + 0.0g2mgGAEg:1;
0.07 + 0..01 mgQEg-l; 0.12 + 0.01 mgTEg-l; 2.50 t 0.08 mgTEg-l and o.gig + 0.13
mgTEg-l respectively). Accordingly, soursop (20% */v) in.orporated drinking
yoghurt was identified as the product with the best functional properties.
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