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	1. Pure yogurt contained the highest total viable bacterial count due to its probiotic cultures, while increasing watermelon juice proportions significantly reduced bacterial levels, indicating a possible antimicrobial effect from watermelon components.

2. All samples tested negative for coliforms, confirming good manufacturing and hygienic handling practices during beverage preparation.

3. Blends with moderate yogurt–watermelon ratios showed elevated yeast and mold counts, likely due to the combination of sugars, proteins, and moisture that favor fungal growth, emphasizing the need for improved preservation methods to ensure product stability.
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	The microbial load in yogurt–watermelon juice blends is significantly influenced by the proportion of each ingredient, with watermelon juice exhibiting antimicrobial activity that lowers total viable bacterial and coliform counts. The absence of coliforms in all samples confirms that strict hygienic practices were maintained during production. The fungal analysis shows that yogurt–watermelon blends support greater yeast and mold proliferation compared to pure yogurt or watermelon juice, likely due to increased nutrient content and favorable moisture conditions. This finding emphasizes the importance of optimizing formulation and applying effective preservation strategies to ensure microbial stability and consumer safety.
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