
FORMULATION AND EVALUATION OF A PROBIOTIC DRAGON FRUIT

(Hylocerus undatus)- HONEY BEVERAGE

Author : Ms. Manju Bargavi S, MSc, Department of Home Science, WCC, Chennai

Supervisor: Dr. K. Nora Vigasini, Ph D, Associate Professor, Department of Home Science, WCC Chennai

INTRODUCTION & AIM RESULTS & DISCUSSION

CONCLUSION

FUTURE WORK / REFERENCES

METHOD

Today, all consumers have a considerable amount of their nutritional needs met through 

fermented foods and beverages (Steinkraus,2017). Lactic acid bacteria, predominantly 

selected from the genera Lactobacillus and Bifidobacterium, constitute a significant 

proportion of probiotic cultures as nutritional supplements, pharmaceuticals and 

functional foods. Nowadays there has been an increased interest in the development of 

new functional foods and their incorporation in a healthy diet. Fermented beverages are 

traditional products that act as vehicles of probiotics in human diet. Many studies in the 

last decades have concluded that the best substrates for the delivery of probiotics are 

dairy products. However lactose intolerance, milk allergies and also the growing trend 

of vegetarianism has promoted research in the field of non-dairy probiotic products 

which are based on fruits, vegetables and cereals. Presence of allergens, lactose 

intolerance, fat content, and requirement of cold storage are some limitations of 

probiotic dairy products. This aspect has led to the initiation of novel probiotic products 

based on non-dairy. In recent times, various raw materials have been investigated 

extensively for determining the appropriate matrix to produce new non-dairy probiotic 

foods (Vasudha and Mishra, 2013). Matrices used in the development of non-dairy 

probiotic products are fruits, vegetables, cereals, and legumes. Fruits and vegetables are 

considered good matrices as they contain nutrients such as minerals, dietary fibers, 

vitamins, and antioxidants (Patel, 2017) while lacking the dairy allergens that might 

prevent consumption by a particular section of the population (Luckow and Delahunty, 

2004). 

AIM: The aim of the study is to formulate and evaluate a probiotic Dragon fruit pulp 

and peel (Hylocerus undatus)- honey beverage incorporating the strain Lactobacillus 

acidophilus

OBJECTIVES:

1. To formulate and assess the probiotic activity and shelf life of the probiotic 

beverage prepared using three different proportions of dragon fruit, honey and soy 

milk.

2. To estimate the nutrient content of the different combinations of the probiotic 

beverage.

3. To evaluate the sensory aspects of the probiotic beverage.

ANALYSIS OF NUTRIENTS, CHEMICAL , MICROBIAL & SENSORY EVALUATION  

This study reveals that both combinations of dragon fruit honey 

beverage are suitable to serve as a substrate for the growth of 

Lactobacillus acidophilus NCDC14. This can serve as an alternative 

to dairy probiotics that may cater to lactose intolerant individuals and 

vegans. 

TOXINS/ ALLERGENS

Probiotics are safe for human consumption and no reports have found any harmfulness or

production of any specific toxins by these strains. The potential toxicity of the methanolic

extract from Dragon fruit was assessed by acute (single doses of fruit extract of 1250, 2500 and

5000 mg/kg) and sub-chronic administration (oral doses of 1250, 2500 and 5000 mg/kg/day)

for 28 days in rats.
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