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Colour is one of the key sensory attributes of food quality. Recently, a trend

for replacing artificial ctlourants with natural colouring agents have emerged'

Hence, the ise of natural colourants and their impact on product quality is of
great concern. The study evaluated colour stability and the effect of using

iqr.orx plant extracts in volume basis as l\oh Hibiscus: Hibiscus rosa-

siiensis L., 4yo Turmeric: Curcuma longa L., 60A Spinach: Spinacia oler ac e a

L. artd 4Yo Blue pea: Clrtoria ternatea in stirred probiotic yoghurt's

physicochemical unj r"rrrory properties. B ifi dob act er ium b ifi dum inoculated

yogtr".tt were prepaled in tiiplicates and compared with the control over the

i+ Ouyr of storage at 4"C. Adding plant materials resulted in varying pH,

syrreresis, flowaU1fity, colour (L*, a*, b*), crude protein and total phenolic

ctntent (TPC). An increase of L* value on the l4th day was observed in all

samples, indicating deterioration of colour pigments over the storage' The

signifrcantly 1p<O.OSl highest (69.14 pg GAE ml-l) and lowest 96.a9 p'g

Gi.E ml-li fpC *as obre*ed in spinach and blue pea, respectively at lhe
beginning of the storage. However, on the l4th day, turmeric incorporation

."irlt"d in the highest- TPC (72.6 pg GAE ml-l). The microbial analysis

confirmed the viability of probiotics (>9 log CFU ml-l) in all yoghurts ovef

the storage within acceptaule levels (>6 log CFU ml-l). Probiotic stirred

yoghurt *ith trrrr.r.ric scored the highest sensory ranking for colour, and the

o"Luff acceptability while spinach ianked the lowest in flavour at the end of

the storage.-Further, all studied natural plant colourants have no observed

sedimentation over the storage. Hence, considering the propriety of both

observed physicochemical und t"t tory results, present study, affirmed the

suitability of all used n'atural extracts in producing probiotic stirred yoghurt'
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