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ABSTRACT: 

   Preparation of fortified yogurt with Aloe Vera (Aloe Vera yogurt) is a natural and traditional 

method. Aloe vera has some health benefit, these are beta-carotene is a yellow-red pigment it's 

found in aloe vera. Eating milk product food daily, that specific yogurt, helps to nutritional 

benefits recommendations. The most important function benefits of Aloe vera yogurt are 

digestive health, lowering cholesterol, joint health and immune system boosting. Adding Aloe 

Vera as a natural ingredient in yogurts provides the correct combination of nutrition and taste. 

Aloe Vera is a medical plant and also known for its anti-inflammatory, skin protect, anti-viral, 

antiseptic and etc. Yogurt is a everyday using milk product so Aloe vera adding in yogurt, it will 

give maximum health and medical and health benefits. yogurt is made with a type of ingredients 

including cow milk and Aloe vera extract. During the study cow milk yogurt fortified with Aloe 

vera was analyze for color, flavors, body and texture, taste, & contamination. Aloe vera extract 

added 50% and milk added 50% both are added equal amount because its main source aloe vera 

health benefits. Aloe vera extraction is a main job in this work and removal of bitterness. This 

method also traditional and aloe vera has 90% of water content, so extraction process was 

properly. The aloe vera yogurt daily checked the contamination, taste, smell, quality and etc., 

everything is good. The yogurt has maximum solid content. The main objective of this research 

work was to optimize the levels of Aloe vera in yogurt, to investigate the Physico-chemical, 

textural properties and sensory changes of yogurt added by Aloe vera and to analyze microbial 

properties and effect of storage period time of yogurt. The yogurt samples were prepared by 

using cow milk procured from house, The Physico-chemical attributes determined were fat, 

protein, moisture, total solids, ash, pH, acidity and color characteristics of yogurt. The sensory 

evaluation was carried out in respect of color and appearance, flavor, body and texture, taste 

and overall acceptability. The levels of Aloe vera for final experimental trials were finalized in PR 

experimental trials on the basis of sensory evaluation. The levels were selected as 20 and 50 per 

cent for further study. Finally check the Antimicrobial activity and isolate and identify the 

microorganisms (Streptococcus sp. and Lactobacillus sp.). This aloe vera yogurt product will be 

taking 3 days within contamination without refrigerator, it is kept in refrigerated at 40°F after 25 

days it will be contaminated.  
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CHAPTER-1. INTRODUCTION: 

                        The fermented dairy products such as yogurts into the diet of human being 

is thought to date back to the dawn of the civilization. The use of yogurt as a calcium amount has 

made it one of the most fast-growing milk products, but presently it is more than just a calcium 

amount. Yogurt same to the fermented dairy products are on the way to becoming most 

nutraceuticals aimed at handle a types of disease conditions. Specific types of yogurt product 

produced for dietetic and/or therapeutic purposes are known as bio-yogurt. Aloe vera yogurt 

first found in japan. This product maximum available in American and japan countries. It is 

Japanese-style aloe vera yogurt because Japanese are first found the aloe Vera yogurt. Yogurt is 

a special milk product because the starter cultures actually synthesis that β- galactosidase 

enzyme which breaks the main carbohydrate in milk during fermentation. Thus, the cow milk 

sugar in aloe vera yogurt is faster digested, even for lactose-intolerant individuals. For about 100 

years, Liliaceae family has been used as functional agent in different types foods and also has 

been applied as a traditional medicine for treatment of digestive and viral diseases.  

      Aloe vera is a member of the lily family (Liliaceae) and use of Aloe vera juice in the yogurt will 

be a promising trend towards use of herb as well as functional ingredients in the dairy foods. The 

addition of Aloe vera juice may improve the activity of starter cultures in the product. Yogurts 

are also mostly healthy having high amount of minerals, antioxidant, dietary fibers, vitamins and 

maximum other benefit nutrients. Traditional of Indian milk products our country, can be using 

to effectively as carrier for herbal to satisfying to the needs of health-conscious consumers. Aloe 

vera is one of the oldest known as medicine plants gave by nature. Aloe vera also called miracle 

plant, is known by different names. There are over Two hundred types of Aloe vera and of these 

only four or five are most commonly used in pharmacy. The most used variety of Aloe vera is 

Barbadense Millar. This is the perennial, succulent plant with stiff fleshy leaves kind of aloe vera. 

Aloe vera is a clean clear thin gelatin material that comes from inside the Aloe vera plant. when 

administered in adequate amounts, confers health benefit to the host” (Araya et al. 2002) [1]. 

Lactobacillus and Bifidobacterium species are the most common probiotics. An important 

characteristic of probiotic bacteria is that they need to survive through the gastrointestinal. 
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Yogurt is a fermented milk or product made from fresh cow milk and or reconstituted milk by 

using bacteria, such as lactobacillus bulgaricus and streptococcus thermophilus with or without 

any additional food ingredients materials and permitted food additives” (Tammie and Robinson, 

1999) [11]. Probiotic food products have been consumed by the human being in the form of 

fermented foods for many years. According to FAO/WHO probiotics are: “Live microorganisms 

which, Nal tract of the host.  

Special types of yogurt manufactured for dietetic and/or healing purposes are known as bio-

yogurt (Kaur et al. 2015) [4]. Yogurt has smooth texture and a mild sour and pleasant flavor. It is 

obtained from pasteurized or boiling heat milk soured by naturally present or lactic acid 

fermenting bacteria i.e., Lactobacillus sp. and Streptococcus sp., The sensory characteristics of 

Aloe vera yogurt are due to its content of carbonyl, mainly acetaldehyde, acetone, diacetyl and 

ethanol produced by yogurt bacteria. The high amount level of yogurt is in Mediterranean, Asia 

and central Europe countries. Aloe vera Yogurt has for its nutritious food, healing, and probiotic 

effects of such as digestion strengthening, immune system elevates, anticarcinogenic activity and 

reduction of serum cholesterol (Penna et al. 2007; Najafi et al. 2008) [9, 6]. Savary and its extracts 

have long to be used as natural remedies for cured health related problems intricacy and 

metabolic disorders problems. Imbued with several functional components, they can react a wide 

range of the biological functional. A considerable portion of today’s useful food market consists 

of herbal improve functional foods.  

Traditional Indian milk dairy products the country, can be used energetically as carrier for herbs 

to satisfy the needs of health-aware consumers. Aloe vera is one of the oldest known medicinal 

plants gifted by nature. Aloe vera, often called miracle plant, is known by many names. It is having 

above 200 types of Aloe vera plants and of these only 5 or 6 are commonly used in medicine. The 

most used variety of Aloe vera is Barbadense Millar. It is perennial, succulent plant with stiff 

fleshy leaves plant. Aloe vera is a full Japanese-style yogurt brand Aloe is expanding its range in 

the US with the addition of new Aloe vera yogurt drinks? While the Aloe vera plant is most often 

seen in health and health products, Aloe vera drinkable are increasing in the mainstream markets 

after being produced in Asia for decades. Colleen Sherfey, senior director of marketing at Aloe 

said: “Our buyers and retailers are looking for something new. "Aloe vera is a new drinkable food, 

which comes in Aloe vera, coconut and strawberry banana flavors is expected in early 

2019.Sherfey describes the Aloe taste as silkier and smoother than traditional yogurt. The new 

drinkables are made with milk sourced from California and Aloe vera from Thailand. thin 

gelatinous material that comes from inside the Aloe vera leaves (Neal, 1965) [8] 
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CHAPTER-2. LITERATURE SURVEY: 

                  The main objective of this research work was to optimize the levels of Aloe vera in 

yogurt, to investigate the Physico-chemical, textural properties and sensory changes of yogurt 

added by Aloe vera and to analyze microbial properties and effect of storage period of yogurt. 

The yogurt samples were prepared by using cow milk procured from Research cum Development 

Project on Cattle, M.P.K.V., Rahuri, Dist. Ahmednagar. The Physico-chemical attributes 

determined were fat, protein, moisture, total solids, ash, pH, acidity and color characteristics of 

yogurt. The sensory evaluation was carried out in respect of color and appearance, flavor, body 

and texture, taste and overall acceptability. The levels of Aloe vera for final experimental trials 

were finalized in pre-experimental trials on the basis of sensory evaluation. Kaur et al. 2015) [4]. 

(Tammie and Robinson, 1999) [11] , (Penna et al. 2007; Najafi et al. 2008) [9, 6]. “Our buyers and 

retailers are looking for something new. "Aloe vera is a new drinkable food, which comes in Aloe 

vera, coconut and strawberry banana flavors is expected in early 2019.Sherfey describes the Aloe 

taste as silkier and smoother than traditional yogurt. The new drinkables are made with milk 

sourced from California and Aloe vera from Thailand. thin gelatinous material that comes from 

inside the Aloe vera leaves (Neal, 1965) [8]. Special types of yogurt manufactured for dietetic 

and/or healing purposes are known as bio-yogurt (Kaur et al. 2015) [4]. This is the perennial, 

succulent plant with stiff fleshy leaves kind of aloe vera. Aloe vera is a clean clear thin gelatin 

material that comes from inside the Aloe vera plant. when administered in adequate amounts, 

confers health benefit to the host” (Araya et al. 2002) [1]. Yogurt is a fermented milk or product 

made from fresh cow milk and or reconstituted milk by using bacteria, such as lactobacillus 

bulgaricus and streptococcus thermophilus with or without any additional food ingredients 

materials and permitted food additives” (Tammie and Robinson, 1999) [11].  
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CHAPTER-3.AIM & SCOPE: 

•  Production of yogurt using aloe vera 

• Identify the Antimicrobial activity of aloe vera yogurt 

• Isolate and identify the microorganisms 
• The main objective of present investigation was to study the effect of Aloe vera on 

physical and microbial properties of yogurt. 
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CHAPTER-4.MATERIALS & METHODS: 

4.1 MATERIALS: 

• Aloe vera (Extract 50%)  

• Cow Milk 50% 

• Curd (10%) 

• Lemon 

• Ice water 

• Bowl & glass bottle 

• Knife   

• Tryptone Glucose Yeast Agar (TGYA) 

• MRS Medium 

• Conical flask 

• Culture plate 

• Glass slide 

• Incubator 

• Refrigerator 

• Microscope  
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4.2. METHODS: 

                                               Extraction of Aloe Vera 

                                                               

                                      Preparation of Aloe vera Yogurt 

                                                               

                                              Antimicrobial Activity 

                                                               

                                             Bacteria Isolate & identify 

                                                               

                                       Identify and isolation of bacteria 

                                                               

                                   25 days Contamination checking (40°F) 

 

                

 

                                                                                                     

 

 

 

 

                                                                                     6 

 

 

 



 

4.2.1. EXTRACTION OF ALOE VERA: 

                          Extraction of Aloe vera juice from the Aloe vera. Cultivated of Aloe vera plant and 

remove and peal the skin, cut small pieces and wash into the cold-water then soak into the cold 

water and add 2ml of lemon juice after 2hrs, transfer another bowl then add sugar and kept in 

30 mins. Then grind the pieces, extract the aloe vera juice.  In with the present invention an 

extract of aloe vera juice is prepared by first sterilizing clean the whole leaf plant. The grind and 

aloe vera layer are then physically separated from the gel in the leaf to remove the grind and a 

layer to a depth of approximately 10 inches. 

Aloe Vera juice was extraction using cold extraction method then juice was prepared. Freshly 

cultivated Aloe Vera leaves were lemon water, sugar& cooling water and washed properly with 

tap water and kept for flash cooling to 50°C for gel stabilization. Treating after stabilizing the Aloe 

Vera cut small pieces into two halves and gel was separated using steel knife, allowed to settle 

for 12 hours and then finally homogenized using mixer grinder and enzymatically treated for 20 

minutes. Then it is filter & clean and transfer to another bowl. Further it was detreated, heating, 

flash cooled and stored. 

 

                   Fig.4.2.1. Aloe vera Extract 
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4.3. PREPARATION OF YOGURT: 

4.3.1: FLOWCHART OF YOGURT PREPARATION 

                                                            Cow milk 

                                                                         

                                                 Heating (95 °C for 5 min)  

                                                                     🔽 

                               Cooling to incubation temperature (43-45 °C)  

                                                                     🔽 

                                 Addition of Aloe vera juice and sugar (50%)  

                                                                     🔽 

                                        Inoculation of starter culture (50%)  

                                                                     🔽 

                                     Packaging into individual containers  

                                                                     🔽 

                                         Fermentation/Incubation (43 °C)  

                                                                                       🔽  

                                                (Until pH reached to 4.6)  

                                                                                      🔽 

                                         Cooling and cold storage (< 4 °C) 

                                                                    🔽 

                                                                 Yogurt 
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        Fresh cow milk was cultivated, then milk was heating at 100°C/30 min. While heating, sugar 

(30%) and was added. Then the milk was cooled and starter culture was inoculated at and 

incubated for about 4 hrs. until pH drops to 4.6. while adding of Aloe Vera juice with 50% levels. 

Finally, yogurt drink was refrigerated at 4 °C. 

 

• Heat the milk to 180 degrees Fahrenheit: This kills whatever unwanted microbes may be 

lurking in milk and ensures got no remnant bacteria, pathogens, mold, or spores. When 

create an environment for bacteria to multiple, only want the good bacteria to multiply. 

Heating the milk also creates a thicker level. 

• Cool the milk to Room Temperature:  after heated the milk was cooling at room 

temperature. 

• Add yogurt starter – the good bacteria. Pour out of 50% warm milk and stir in either a 

yogurt starter or 10% of curd. For a good starter, look for lactic acid forming bacteria. 

• the yogurt culture with the rest of the milk: This spread moves the good bacteria through 

the all of the milk. 

• Pour the milk into jars and incubate for 7-9 hours: A consistent, warm temperature is 

paradise for all good bacteria and promotes their growth. The longer incubate yogurt the 

thicker and tangier it’ll be. And after about 12 hours, it has delicious, healthy, thick and 

creamy yogurt. 

• Place the jars in the fridge to cool and set:  Cool the yogurt in the refrigerator for 30 days. 

the yogurt cooling it will get thick and solid structure. 
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4.4. ANTIMICROBIAL ACTIVITY: 

               The yogurt microorganisms were grown in MRS medium, TJA, Tryptone Glucose Yeast 

Agar (TGYA) and TGYA with 3% yogurt. Antimicrobial. Prepared yogurt culture media then spread 

on the agar plate, next kept in the incubator, after 4 days check the bacterial growth and identify 

the bacteria. activity of aloe vera yogurt is growth of bacteria on the yogurt culture plate, identify 

the unwanted bacterial growth but unwanted bacteria were not growth. The microorganisms 

obtained from the yogurt products cultured in with 3% yogurt produced colonies that were small, 

round, smooth, convex, white and moist. The Gram-stained smears showed both gram-positive 

cocci in pairs or long chains, and gram-positive, non-spore forming bacilli occurring singly, in short 

or long chains. These are consistent with the microscopic seen of Streptococcus sp. and 

Lactobacillus sp., the microorganisms in yogurt.    

 

4.5. Identify & isolate bacteria: 

                   The growth of bacteria cultivated on the microscopic glass slide then fix the 

microscope next identify the bacteria. The probiotics obtained from the yogurt products cultured 

in with 3% yogurt produced colonies that were small, round, smooth, convex, white and moist. 

The Gram-stained smears showed both gram-positive cocci in pairs or long chains, and gram-

positive, non-spore forming bacilli occurring singly, in short or long chains. These are consistent 

with the microscopic seen of Streptococcus sp. and Lactobacillus sp., the microorganisms in 

yogurt.    
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5.RESULT & DISSCUSSION: 

 5.1. ALOE VERA YOGURT:  

                      Aloe vera yogurt is a new flavor of yogurt, it's had maximum health benefits. The pH 

of the samples was measured at 4 days. Taste, color, smell, shelf life, total solids, total soluble 

solids, and contamination these are analyze the yogurt. Its new flavors of yogurt and it's had 

different health benefits. Aloe Vera is applied externally for skin care, but eating it provides a 

nutritional healthy complement and is considered to have more benefits than when applied 

overly: Aloe Vera is a liver detoxifier, it provides vitamins and minerals, is heart healthy and 

boosts the immune system. This aloe vera yogurt it sweetest taste, white color, fresh smell and 

thick creamy yogurt. 

 

 

5.2. COLOUR AND APPERANCE: 

                This is white color yogurt because aloe vera jell has no color so yogurt has white color. 

That is color white and depends on the concentration. The leaves have greenish color but these 

are removed but inside part only cultivated. The color was good and appearance also good. 

 

5.3. TASTE:  

        It is having sweetest taste & taste is good, not bitterness, many varieties of yogurt come 

adorned with additives ranging from honey to fruit preserves to balance out the flavor. But now 

added to the Aloe vera so it has new type of taste. Aloe vera have bitterness but that’s removed, 

it is only sweetest thing. First added 20% of aloe vera extract that’s had non much of taste then 

added 50% of aloe vera extract then its taste is good and great. It is new flavor of taste. 
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5.4. MOISTURE & SOLID: 

          Yogurt was prepared by using different levels of Aloe vera (20 and 50 per cent). ... The 

chemical composition of yogurt prepared by addition of 50% Aloe vera having maximum amount 

of moisture. This yogurt creamy and maximum solid soluble.  

        

 

5.5. DETERMITION OF PH: 

The PH was checked used to the PH paper that is blue yellow color so pH4- 4.6 at 26 °C. 

 

 

 

5.6. SHELF LIFE OF DEVELOPED ALOE VERA INCORPORATED DRINKING YOGURT: 

        Shelf life of the developed drinking yoghurt was 30 days. According to the yogurt standard, 

pH value should not be more than 4.6 in yogurt value was not in acceptable range after 40 days 

of production and also titratable acidity was exceeded acceptable limit. According to the pH 

variation, product could be stored up to 30 days in refrigerator at 40°F. 

 

 

5.7. CONTAMINATION: 

          This aloe vera yogurt product will be taking 3 days within contamination without 

refrigerator, it is kept in refrigerated at 40°F after 25 days it will be contaminated. The shelf life 

of yogurt is 10–21 days. For liquid yogurt, the shelf life is 4–10 days and for yogurt cheese the 

shelf life is 7–14 days when refrigerated at 40°F. Yogurt can also be frozen for several months, 

but this may alter its texture. 
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5.8. ANTIMICROBIAL ACTIVITY: 

                      Antimicrobial activity of aloe vera yogurt is growth of bacteria on the yogurt culture 

plate, identify the unwanted bacterial growth but unwanted bacteria were not growth. The 

microorganisms obtained from the yogurt products cultured in with 3% yogurt produced colonies 

that were small, round, smooth, convex, white and moist. The Gram-stained smears showed both 

gram-positive cocci in pairs or long chains, and gram-positive, non-spore forming bacilli occurring 

singly, in short or long chains. These are consistent with the microscopic seen of Streptococcus 

sp. and Lactobacillus sp., the microorganisms in yogurt.    

                                      

                           Fig. 5.8.1 Antimicrobial activity of aloe vera yogurt 

5.9. IDENTIFY and ISOLATE OF BACTERIA: 

                   The microorganisms obtained from the yogurt products cultured in with 3% yogurt 

produced colonies that were small, round, smooth, convex, white and moist. The Gram-stained 

smears showed both gram-positive cocci in pairs or long chains, and gram-positive, non-spore 

forming bacilli occurring singly, in short or long chains. These are consistent with the microscopic 

seen of Streptococcus sp. and Lactobacillus sp., the microorganisms in yogurt.    

                                                                                 

                                        Fig.5.9.1. Streptococcus sp. and Lactobacillus sp. 
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Table 5.1: Aloe vera physical-chemical & microbial properties: 

         
Aloe vera yogurt                                                             

                                                                 
Appearance 

                                          
       Quality                            

    Taste          Sweetest  Good 

    Color           White  Good 

     PH        Blue-yellow  4.6 

    Contamination   Smell, taste and texture 
change after 30 days.    
                

 20-25 days (4°C/40°F) 
 3-5 days (room 
temperature) 
 

     Smell                Fresh  Good 

     Bacteria Streptococcus sp. & 
Lactobacillus sp. 

Present & Good bacteria 
for human 

      Fungi                   No                 No 
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5.10. BENEFITS OF ALOE VERA YOGURT: 

• its benefits to skin, 

• Aloe Vera Yogurt is also rich in vitamin D3 and calcium that help maintain a healthy body 

and good shape. 

• Eating yogurt with fresh Aloe Vera every day is an easy yet efficient way to give good care 

to your skin and body from inside. 

• Aloe Vera is a liver detoxifier,  

• it provides vitamins and minerals, prevents constipation,  

• It is heart healthy and boosts the immune system. 

• A good source of protein and calcium 

• For constipation 

• For clear skin 

• Nutritious boost 

• Heartburn relief 

• Digestive benefits 

• Beauty hacks 

• It's Rich in Important Nutrients. Yogurt contains some of nearly every nutrient that your 

body needs 

• It's High in Protein 

• Some Varieties May Benefit Digestive Health 

• It May Strengthen Your Immune System 

• It May Protect Against Osteoporosis 

• It May Benefit Heart Health 

• It May Promote Weight Management. 
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                                         Fig.5.1. Aloe vera yogurt materials 

 

 Aloe vera yogurt process needs to all materials and work process materials. Milk, aloe vera, ice 

water, lemon & curd. 
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                            Fig.5.2. Aloe vera Extract 

                      Extraction of Aloe vera juice from the Aloe vera. Cultivated of Aloe vera plant and 

remove and peal the skin, cut small pieces and wash into the cold-water then soak into the cold 

water and add 2ml of lemon juice after 2hrs, transfer another bowl then add sugar and kept in 

30 mins. Then grind the pieces, extract the aloe vera juice.              
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                        Fig.5.3. Aloe vera yogurt before fermentation  

 

Aloe vera extract, milk, curd & sugar these are after mix ready to the fermented process. 
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                                   Fig.5.4. Aloe vera yogurt after 12hrs fermented 

 

After fermented process at 12hrs, ready to the Aloe vera yogurt, next keep in the refrigerator at 

(4°C/40°F). 
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                         Fig.5.5. Aloe vera yogurt kept refrigerator at (4°C/40°F)  

 

 The Aloe vera yogurt kept in refrigerator at (4°C/40°F), every day check the contamination, 

smell, taste & texture. 
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               Fig.5.6. Antimicrobial Activity of Aloe vera yogurt 

 

The probiotics obtained from the yogurt products cultured in with 3% yogurt produced colonies 

that were small, round, smooth, convex, white and moist.  Around antibody area bacteria not 

growth.  
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                                      Fig.5.7. Bacterial growth of culture plate 

 

The microorganisms obtained from the yogurt products cultured in with 3% yogurt produced 

colonies that were small, round, smooth, convex, white and moist. 
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                            Fig.5.8. Identify & isolate of bacteria (Streptococcus sp. & Lactobacillus sp.) 

 

The microorganisms obtained from the yogurt products cultured in with 3% yogurt produced 

colonies that were small, round, smooth, convex, white and moist. The Gram-stained smears 

showed both gram-positive cocci in pairs or long chains, and gram-positive, nonperforming bacilli 

occurring singly, in short or long chains. These are consistent with the microscopic seen of 

Streptococcus sp. and Lactobacillus sp., the microorganisms in yogurt. 
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                                       Fig.5.9. Contamination yogurt (after 2 months) 

 The contamination of aloe vera yogurt after 30-40 days, color was change, bad smell, texture 

change & growth fungi and Mould.   
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                                             Fig.5.10. Fungi and Mould growth 

   Fungi and Mould growth in Contaminated aloe vera yogurt, the contamination of aloe vera 

yogurt after 30-40 days, color was change, bad smell, texture change & growth fungi and Mould.   
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CHAPTER-6. SUMMARY & CONCLUSIONS: 

            Preparation of fortified yogurt with Aloe Vera (Aloe Vera yogurt) is a natural and 

traditional method. Aloe vera has some health benefit, these are beta-carotene is a yellow-red 

pigment it's found in aloe vera. Eating milk product food daily, that specific yogurt, helps to 

nutritional benefits recommendations. Finally check the Antimicrobial activity and isolate and 

identify the microorganisms (Streptococcus sp. and Lactobacillus sp.). the yogurt products 

cultured in with 3% yogurt produced colonies that were small, round, smooth, convex, white and 

moist. The Gram-stained smears showed both gram-positive cocci in pairs or long chains, and 

gram-positive, nonperforming bacilli occurring singly, in short or long chains. These are consistent 

with the microscopic seen of Streptococcus sp. and Lactobacillus sp., the microorganisms in 

yogurt. This aloe vera yogurt product will be taking 3 days within contamination without 

refrigerator, it is kept in refrigerated at 40°F 30 days after it will be contaminated.  
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