INTEGRATION OF PREDICTIVE MICROBIOLOGY AND QUALITY PARAMETERS FOR SHELF-LIFE ESTIMATION OF DIFFERENT FLAVORED DRINKING YOGHURT

[bookmark: _Hlk216472480]Sadhurshika Jegatheeswaran1, Rajeetha Jeisunthar1,and D.C.S.Gunasekara
1&1Department of Biosystems technology, Faculty of technology, University of Jaffna, Sri Lanka.
3CIC Dairies Private limited, Dambulla.


*Corresponding author: Email: sadhurshikasadhu257@gmail.com, Mobile No: 0779308773

Abstract
Fermented Milk products are a major contributor in human diets because they contain nutrients, beneficial microorganisms, and other valuable compounds. However, despite being a major food, the shelf-life assessment is usually performed using either microbial or physiochemical factors alone, which makes the prediction results less reliable. In this research study was conducted to developing a combination approach for determining the shelf-life of Drinking Yoghurt products, which are either Vanilla, Strawberry, Mango and Aloe vera flavored. The samples were obtained from one batch production and prepared using similar refrigerated conditions throughout the entire experimental duration. The key physiochemical parameters such as pH, Titratable acidity, Water holding capacity, Syneresis and other microbial parameters such as standard plate count of Yeast and Molds, Coliforms were determined on a weekly basis for four weeks. However, a significant decrease in pH and increased Titratable acidity were noticed, in addition, a slight change in the other physiochemical factors. By employing Graphical trending and R2 value-based Statistical analysis, deterioration analysis could be depicted. Statistically significant regression models were developed for Vanilla flavored drinking yoghurt (p=0.000), Strawberry flavored drinking yoghurt (p=0.012), Mango flavored drinking yoghurt (p=0.012), Aloe vera flavored drinking yoghurt (p=0.011). The dynamic prediction method hinted towards 24, 26, 29, and 25-days shelf life for Aloe vera, Mango, Vanilla, and Strawberry drinking yoghurt respectively. The results clearly demonstrate that combining physiochemical analysis with regression model development is an innovative technique to determine shelf life accurately.
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