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ABSTRACT

Characteristics of a 2% fat set-yoghurt containing 0, 0.5, 1.0 and 2.0?/.:5 n];ogtzdgtaspl?ca
starch , waxy maize and waxy rice starch, were evaluated. Mixed yoghurt culture containing
Lactobacillus bulgaricus and Streptococcus thermophilus at a level of 0.02% (by weight) was used to
make yoghurt. Titratable acidity and pH of yoghurt containing no starch was 0.96 % (lactic acid) and
4.35 respectively, after six hour fermentation at a temperature of 43+2°C. Types and levels of starch
increased the titratable acidity of yoghurt (p<0.05), while t/hese starch stabilizers decreased relative
concentration of volatile acetaldehyde, diacetyl, and ethanol (p<0.05). Scanning electron ixlicrogxaphs
(SEM) showed swelling of starch granules and decreased void areas of protein network. Yoghurt
contaning 2 % waxy rice starch was mostly accepted by sensory evaluation.

Survival of Lactobacillus acidophilus and Bifidobacterium lactis with L. bulgaricus and S.
thermophilus (ABY) in yoghurt was investigated. A 2 % fat set-yoghurt with probiotics was incubated
at a temperature of 431-2°C for 6 hours before storing at temperatures 4 and 10°C. After the
fermentation, bacterial counts of L. acidophilus, B. lactis, L. bulgaricus and S. thermophilus were
9.54, 6.39, 7.73 and 9.54 log CFU/g at 4°C. These counts decreased to 9.24, 6.06, 1.65 and 9.43 log
CFU/g after 35 day storage. Counts of L. acidophilus , B. lactis, L. bulgaricus and S. thermophilus at
10°C were 9.43, 6.40, 7.59 and 9.55 log CFU/g at 0 day. They declined to 8.99, 6.06, 2.13 and 9.09
log CFU/g after 35 day storage. Relative concentrations of acetaldehyde, diacetyl and ethanol in
yoghurt with probiotics L. acidophilus and B. lactis were lower than that of yoghurt without
probiotics. However probiotics did not show any influence on gel strength, whey holding capacity,
and sensory evaluation of yoghurt.



