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Using Malt Extract for Yoghurt Production and Evaluating for Healthiness
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Malt extract is a source of nutrition, energy, vitamin B and sometimes it is used as a “tonic”. The purpose of this presentation is 
to show the effect of using malt extract in yogurt production and evaluate the end product in terms of health.

Malt extract is a very valuable nutrient since it contains easily digestible carbohydrates like dextrin and maltose, protein decaying 
products, enzymes and vitamins. Malted milk is used most widely. When malt and milk are combined during the milk production 
process, the fat globules are encapsulated and become protective against the oxidative stress.

In recent years, because of this suitability of malt and milk, they were started to be used in ice cream and cheese industry. Malt 
extract-added yogurt contains water-soluble fructans, fructo-oligosaccharides and some nutrients which exist in malt contents and 
are considered as prebiotics. The presence of these substances in food makes it a functional food.

By adding the malt extract, the appearance, flavor, texture and taste of the yogurt was optimized. Malt extract can be used in 
production of yogurt and it can be acceptable and supporting in the health perspective.
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