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Growing consumer interest in functional foods drives the need for novel, 

natural additives that can enhance both the nutritional and preservative 

qualities of common food matrices, such as yogurt. This study focused 

on exploring the potential of Malva sylvestris L. (common mallow), a plant 

rich in polyphenols and sugars, to serve this role. The Aim was to first 

comprehensively characterize the extract’s phytochemical profile and 

antioxidant capacity in vitro (via DPPH, ABTS, FRAP, and Phenanthroline 

assays). Subsequently, the study aimed to successfully incorporate the 

extract into yogurt and rigorously assess the fortified product's resulting 

physicochemical properties, sensory attributes, and antimicrobial effects 

to confirm its viability as a health-promoting dietary product. 
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Malva sylvestris extract demonstrates 

robust antioxidant activity, as 

evidenced by its low IC₅₀ values 

across multiple assays: 50.9 μg/mL 

(ABTS), 74.7 μg/mL (FRAP), and 37.3 

μg/mL (Phenanthroline). While 

inactive in the DPPH test, these 

results confirm its strong overall 

antioxidant potential for combating 

oxidative stress. 

The incorporation of the Malva sylvestris extract into the food matrix demonstrated 

excellent stability and compatibility. Fortification did not significantly alter the overall 

sensory or physical characteristics of the final yogurt product. 

The product maintained quality, with lactic acid bacteria counts within safety limits (< 

10⁷ CFU/mL). While a slight, dose-dependent pH increase occurred, the extract proved 

fully compatible with yogurt, demonstrating suitability for functional product 

development. 

This research successfully confirmed Malva sylvestris L. as a potent 

source of natural bioactive compounds, rich in polyphenols and sugars. 

The extract demonstrated strong antioxidant activity across multiple in 

vitro assays (ABTS, FRAP, and Phenanthroline, validating its health-

promoting potential. Crucially, the successful fortification into yogurt did 

not negatively impact the product's sensory or physical quality, and 

safety standards were maintained. These findings unequivocally 

confirm Malva sylvestris L. as a promising, viable ingredient for 

developing functional food and nutraceutical products with enhanced 

nutritional and preservative value. 
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