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The production process of drinking yogurt with the addition of dried longan and dried
lychee was developed. The original base yogurt was used as an inoculum without being
pasteurized to obtain the optimum amount of Lactobacillus bulgaricus and Streptococcus
thermophilus. The appropriate culture media were firstly studied by comparing growth of both
bacteria on 3 media i.e. lactic agar (LA), Lactobacillus bulgaricus agar (LAB) and Streptococcus
thermophilus agar (STA). It was found that LBA and STA were more suitable than LA for the
enumeration of L. bulgaricus and S. thermophilus. The study on the age of base yogurt as starter
culture for the subsequent production indicated that the most suitable culture was 3 hour old base
yogurt. There were no differences as in the amount of the two bacteria, overall chemical
properties and incubation period when compared with the usual process using the lyophilized
culture. However, the new process increased the production and decreased the capital cost.
Moreover, the starter culture could be kept at 4° C for 14 days without changing the overall
properties of the products when it was reused. The base yogurt was then mixed with the aqueous
extract of dried lychee and dried longan togethér with their pulp. It was found that the number of
L. bulgaricus and S. thermophilus was indifferent in both products. No pathogenic bacteria was
detected in all samples. The ‘edible fiber in both drinking yogurt increased two folds. The
products could be stored for 21 days at 4’ C. These drinking yogurt are therefore new products of

healthy drink with suitable industrial standard quality.





