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Production of Drinking Yogurt Fortified with Gac Fruit
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ABSTRACT

This research was a study on the production
of drinking yogurt fortified with gac fruit (Momordica
cochinchinensis (Lour.) Spreng). The optimal incubation
time for standard yogurt production was investigated.
Yogurt was incubated at 45 °C for 6 hours. The result
indicated that the suitable incubation time for the yogurt
production was 5 hours at 45 °c. Consequently, the
optimal time for mixing drinking yogurt with water was
1,500 rpm for 5 min. The various amounts of sugar (7,
9 and 11%, w/v) were added into drinking yogurt.
Drinking yogurt with 7% (w/v) sugar was acceptable.
This condition was used to develop the drinking yogurt
fortified with gac fruit. The contents of gac fruit juice
used were 10, 15, 20 and 25% (v/v), which were mixed
with the yogurt in a proportion of 1:1 (gac fruit juice:
yogurt). The result indicated that the drinking yogurt
fortified with gac fruit juice (10%, v/v) was the most
acceptable as determined by the sensory evaluation.
Chemical compositions of this products were analyzed.
Protein, fat, total acid, ash, total solids and pH of the
yogurt were 1.70+0.01, 1.08+0.27, 0.36+0.04,
0.37+0.01, 18.59+2.10 and 4.3410.11, respectively.
Total aerobic plate count and lactic acid bacteria were
1.2 x 10° and 1.4 x 10° CFU/mI, respectively. Yeast,
mould and coliform bacteria were not found in the

products. Shelf life of the drinking yogurt fortified with

gac fruit was 1 week at 5°C.

Key words: drinking yogurt, gac fruit, Momordica

cochinchinensis (Lour.) Spreng, yogurt
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Table 1 Sensory evaluation of drinking yogurt fortified with gac fruit

Gac fruit juice

Sensory evaluation results

(%) Color Odor Texture Taste Total acceptability
10 6.77 +0.33°  647+030° 6.43+0.30  6.67 +0.29 6.80 + 0.27°
15 573034 573£030° 576+035 630025 6.27 + 0.22°
20 580+ 040" 653+027 530£038° 590t 0.32" 6.00 + 0.35°
25 467+039° 540%035  450%042° 517 £0.46 5.03 £ 0.39°

Remark: a, b, c means with the different letters in the same column are significant at p§0.05

Value represents from n=30
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Table 2 Chemical compositions of drinking yogurt

fortified with gac fruit

Chemical compositions Amount
Protein (%) 1.70 £ 0.01
Fat (%) 1.08 £ 0.27
Ash (%) 0.37 + 0.01
Total acid (%) 0.36 + 0.04
Total solid (%) 18.59 + 2.13
pH 4.34 £ 0.11
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Table 3 Microbiological qualities of drinking yogurt
fortified with gac fruit

Microbiological qualities Amount
Total Plate Count (CFU/ml) 1.2 x 10°
Lactic acid bacteria (CFU/ml) 1.4 x 10°
Yeast and mold (CFU/ml) <30
Coliform test ND
MPN (MPN/ml) <0.3

Remark: ND= not detected
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Figure 1 Appearance of drinking yogurt fortified with gac fruit during storage at 5°C for 3 weeks.

Table 4 Physical and chemical properties of drinking yogurt fortified with gac fruit during storage at 5°C for

3 weeks
Weeks Stable pH Total acid (%)
0 Yes 434 + 0.14 0.36 + 0.02
1 Yes 424 +0.10 0.40 + 0.01
2 No 413 +0.05 0.51 + 0.01
3 No 3.89 £ 0.00 0.78 £ 0.04

Table 5 Microbiological qualities of drinking yogurt fortified with gac fruit during storage at 5°C for 3 weeks

Total Plate Count

Lactic acid bacteria

Yeast and mold

Weeks
(CFU/mlI) (CFU/mI) (CFU/mI)
0 1.2 x 10° 1.4 x10° <30
1 1.0 x 10° 9.8x 10° <30
2 9.8 x 10" 1.9 x 10° 21x10"
3 7.4 x10 44x10° 38x 10"
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