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The experiments were carried out to investigate the effects of sweeteners, skimmilk
powder, starter cultures and fermentation temperature on pH, acidity and total lactic acid
bacteria (LAB) presence in fermented corn milk during the fermentation poriod. Sensory
evaluation was performed on drinkable yogurt-like product from corn milk. Physical, chemical
and microbiological properties of the product were also investigated.

Corn milk was prepared by blending sweet corn kerne!l and water (1:2) and then
filtered through cheesecloth. The mixture was then homogenized and pasteurized at 82 °C
for 30 minutes. After cooling down to 43°C, either sucrose, glucose or noney was added to
corn milk in milk in various concentrations. The mix-cultures of Lactobacillus delbrueckii
subsp. bulgaricus and Streptocuccus thermophilus ( code YC-350) were inoculated and
fermented at 43°C. It was found that fermented corn milk with 7 % (w/v) honey added
showed the highest level of lactic acid (p<0.05). The pH of the product ranged between
4.6-4.7 and 3.4-3.6, after incubation for 9 and 24 hrs, respectively. The amount of lactic acid
ranged between 0.4-0.6 %, after incubation for 9 hrs. and then rised to 0.76-0.95 %, after
24 hrs. The total lactic acid bacteria count was 8.0 - 8.7 Log cfu/ml, after incubation for 9 hrs.
and 9.0 Log cfu/ml when prolong to 24 hrs. Various concentrations (0, 2, 4, 6, or 8 % (w/v))
of skimmilk powder were added to the corn milk which contained 7%(wsv) honey. The
product with 6% (w/v) skimmilk powder showed to have the most effectiveness in lactic acid
production and the presence of lactic bacteria (p<0.05). The pH of the product ranged
between 3.7 - 5.0 and 3.1 - 3.6, after incubation for 9 and 24 hrs, respectively. The amount of
lactic acid ranged between 0.83 - 1.11% and 1.07 - 1.43%, after incubation for 9 and 24 hrs,
respectively. Total lactic acid bacteria count was 9.0 - 9.2 Log cfu/ml, after incubation for 9
hrs. and rised to 9.5 Log cfu/ml, after 15 hrs. and 15 hrs. and then dropped to 7.0 Log

cfu/ml, after 24 hrs.
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The corn milk with 7%(w/v) honey and 6%(w/v) skimmilk powder was then used
as a substrate for mix-cultures in the various proportion of LAB code : YC-350 to LAB code :
La - 5. Results indicated that the mixture of two cultures in proportion of 1 : 1 ratio could
produce the highest level of lactic acid when incubation at either 37 °C or 43°C. The pH of
the product ranged between 4.15 - 4.2, after incubation for 9 hrs. The amount of lactic acid
ranged between 1.29 - 1.32% and 1.57 - 1.97%, after incubation for 9 and 24 hrs,
respectively. The total lactic acid bacteria count was 9.0 Log cfu/ml, after incubation for 9
hrs. and rised to 9.6 Log cfu/ml, after 12 hrs. and then dropped to 8.2 - 8.4 Log cfu/ml, after
24 hrs.

The smooth - yellowish curd of fermented corn milk was investigated for physical,
chemical and microbiological properties. The color reading of the product was L = 75.65,

a =-0.3 and b = 29.21. The consistency of the product was 146.7 cps. The lactic acid
content and pH were 1.12% and 4.2, respectively. The total solid content was 12.76%.
Protein, fat and carbohydrate contents were 1.92%, 0.52% and 9.65%, respectively. Total
yeast and mold counts were less than 10 cfu/ml, while coliform counts (MPN) were less
than 3.

The fermented corn milk was then blended with syrup (28 °Brix) to perform a
drinkable yogurt - like product. The sensory evaluation was conducted. The mixture of
fermented corn milk and syrup in proportion 1 : 1 was found to have the highest acceptabie
score for either order, flavor, texture or overall acceptance (p<0.05). The orange - flavored
drinkable yogurt - like product from corn milk tended to have higher - acceptable score when
compared with natural and pineapple - flavored products. However, these were no

statistically significant difference.





