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Production of Yoghurt Mixed Gross Michel Banana
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ABSTRACT

The main objective of this research was to
determine the optimal condition for producing the
banana yoghurt. The starter culture concentration at 12
g/100 g of milk was suitable to be a standard yoghurt
formula as it gave the best curd. Consequently, the
variation of quantity; 5, 10, 15 and 20 g/100 g of milk, of
banana harvested at 90 days was investigated. Sensory
assessment in terms of color, flavor, taste, viscosity and
overall acceptance demonstrated that yoghurt mixed
with 10 g of bananas had the highest acceptance
score. However, browning occurred in yoghurt of all
formula; therefore, prevention of reaction by physical
and chemical treatment was conducted. It was found
that bananas blanched in hot water at 85 °C for 8 min
inhibited browning reaction better than 6 min. Bananas
soaked in 0.5% ascorbic acid for 20 min could inhibit
browning reaction better than 0.5% citric acid for 20
min. Therefore, ascorbic acid was selected for
browning prevention. The proximate analysis of banana
moisture  81.99%,

yoghurt was as following:

carbohydrate 11.84%, protein 3.27%, fat 2.31% and

ash 0.55%. Banana yoghurt could be kept at 4°C for 3

weeks without changing in stability.

Keywords: yoghurt, Gross Michel banana, browning

reaction
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