unfnte
T145045

Tmﬁs’ﬂum’hﬂwmi‘luNﬁmﬁm%ﬁﬁmmi{uﬁ'wnw‘la’fﬁ”u*’f?&qﬁun‘iift?ué’uﬁﬁunh’f
Tunan1sf Lacrobacillus bulgaricus U< Streptococcus thermophilus; YC-380 Freeze-dried:
CHR Hansen; Denmark) e udulunisusintuudia Inai e nms adadan Tnanan
moRufaesd Aanudumzremsanminadinlna

mifinygasuaznIzuunskdandatue luffaundnine - wudgasmsnda
wanfuat loRsaundninaf ldumsiannnds  Yszneudaoduwaamdn  18us v
17lna 82.40% unHIVIATULY 7.50% ﬁvmmcy'(nm 7.00% WwaAY 0.10% LAz
ﬁm?;aqﬁun?zﬁ?m’\’u 3.00% Taotimiin  dmsunszuoumsKanTimngay fo msnin
figumgii 37 esmeadon Funa 10 $21us

wanAua luifauud Inafindanngasunznizuunsrdafimnzmniy - fimd
luszvudumes fio A L ity 91.33 MA a 0L -7.47 unsiid@ b iy 30.14 Taoiis
AR MR 17,500 (UANBYT Yinmveaianinun 20.56% ﬂ?mmﬂma@ﬂsﬁ
373% nnaniaiand 4.06% (luzﬂuaamfwmaﬁuﬁas’w) Yhnanhmananua 7.79%
Uhnananmuafirunselamsm1é Augtnsaunning 1.11% Tavtinin sanudiunse
Hudre iy 397 TaoflSnadedudusn 7.10x10° cfwg  USualaavesuuuninGe

foundt 3 MPN/g uaz1fSuneidadiozs1 eondt 10 cfwg dnameufuldmsvensundasat

p Y .
lufisauudnInalugaidnyszdn § arwSoudion  mswendvenig anudune
. ) * v
anudunia nauuuwe naudnine  naunsa  sawlSo3 savu wazmsoeusy
& - ¢ - . ar o . 1 o
Ty YA Mean ideal ratio scores yaanyUTAINAGT MY 1.01, 0.99, 0.97, 1.01,
1.01, 0.97, 0.98, 1.00, 0.97, 1.00 itaz 0.90 MU AU
-~ g o a o s ad EY 1 d o
MIANEIDYMSINUTNYIVBINAAN M lunTauud1d Tna WU YMTINVIAY
a d o as ¢ - d - ()
Tudsaudm Inaaunsafusnuldum 2 dlawl fgamgil 10 esrusadon Tavilivh
Taanmludmang moam ndl ga3inn uazmednlssamduda) Tmsaldoula
poWInTuAgMNAta (P>0.05)  uazwundwimisfusnuwdasasinnni 2 duas
b 4 . .
winlimanuniia wazdnnudesSuduiswivanasiind  1.0X10° wudwesd  uas
8 * o 4 EY a o o - 9/ 4 =y
LOX10 cfwg @WdAY W ligauninveandanus lomns auudin Inaanasesiadl
vethAgmanaa (P<0.05)
79 Y a o o ad 93 A o @ o o
minanesdnmsdszyndldndadaa ludsmumdnine  iewanndundnsael
Y 4' 9 o’: [ 1! oy : 4'
wfsemdonaueinuud Inanauayu lwsiu wunoasdwrmniayy Ins lniudey
- o H 1 : = o : 4 : : Y
(24 pernuInd) Miminzan ldun  vhludlutiudey  5051%  vha luwelutiiden
1 4 t 4 . b 4 ¥
31.04% unzimiduluindon  18.45% lavimnin  dnnweusadudhnita Inswe
a a o v o e H 4 o ;
ua:ns:mumsuamnmm:ﬁnmmuwamﬂmeﬂumﬂ?mw%’auﬂuwﬂuaqu"lws fio oRs1AIU
[} - 8/ 1 :‘ o’ - Y < Y
ssuiluiiaundnInadethayu wswaulindon (24 ssenuSna) iy 50 - 50

o L4

J e 4 e a Y a Y vy A
Tasimin tozdionMsfTounsuguAAIIANg  veendasaaiuunSomdoudunin

v Inanerangulns wuh lifinnuuanawednivoddameada (9>0.05) fu

- W /a I3 [ L4 c'o
wannannIs U lunewaalaonaly



Abstract
TE o4

Com milk yoghurt was developed using commercial (traditional) yoghur]t’ s%anser cultx?es
(Lactobacillus bulgaricus and Streptococcus thermophilus; YC-380 Freeze-dried: CHR Hansen;
Denmark). Fermentation of comn milk extracted from sweet comn with two coloured type which
was specific type for making comn milk.

The optimized process and formulation of corn milk yoghurt product developed on this
research contained main ingredients of 82.40% w/w com milk, 7.50% w/w skimmed milk
powder, 7.00% w/w sucrose, 0.10% w/w gelatin and 3.00% w/w starter cultures and optimum
processing time for fermentation was at 37°C for 10 hours.

The corn milk yoghurt had the colourness in Hunter system : L (91.33), a (-7.47) and
b (30.14). The viscosity was 17,500 centipoises. The product contained 20.56% w/w total solid
content, 3.73% w/w sucrose, 4.06% w/w reducing sugar, 7.79% w/w total sugar (as invert
sugars), 1.11% w/w total titratable acidity (as lactic acid), pH 3.97, 7.10X10° cfu/g total starter
culture count, with less than 3 MPN/g of coliforms bacteria count and yeasts and moulds count
were less than 10 cfu/g. Panelists accepted the final product with mean ideal ratio scores of
colour, smoothness, whey off, mouthfeel, viscous, milk powder flavour, comn flavour, acidic
flavour, soumness, sweetness and overall acceptability by the scores of 1.01, 0.99, 0.97, 1.01,

1.01, 0.97, 0.98, 1.00, 0.97, 1.00 and 0.90 respectively.

For the study on shelf life of corn milk yoghurt, it was found that the physical, chemical,
microbiological and sensory evaluation properties were not significantly changed (P>0.05) after
2 weeks storage at 10°C. However, when product had been stored for more than 2 weeks, its
viscosity and amount of starter cultures decreased to lower than 1.0X 104centipoiscs and
1.0X10° cfu/g respectively. These made the product qualities decrease with significantly
changed (P<0.05).

The application using corn milk yoghurt to make com milk drinking yoghurt mixed with
herbs (USA. mint, chamomile and thyme) was found that the suitable proportion of 24°Brix syrup
of herbs which contained 50.51% w/w mint syrup, 31.04% w/w chamomile syrup and 18.45%
w/w thyme syrup. The formulation of corn milk drinking yoghurt mixed with herbs’s syrup
composed 50% w/w com milk yoghurt and 50% w/w herbs’s syrup. Physical, chemical and
microbiological properties including sensory evaluation of corn milk drinking yoghurt had been
studied comparing to that of the commercial drinking yoghurt, it was found that all properties

were not significantly different (P>0.05).





