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Abstract

TE 138861

Development of Herbal Drinking Yoghurt

In this research, the development of herbal drinking yoghurt was studied, which
places an emphasis on the evaluation of type and amount of herbs, and factors affecting
the product shelf life, to be used for the pilot plant scale production. The herbal drinking
yogurt product consisted of natural low fat yoghurt and herbal drink (1:1 by volume) and
12% sugar. The type of herbs used included ginger, lemon grass, green mulberry tea
leaves, pandan leaves, roselle and garcinia. The results of sensory evaluation showed that
the best four types of herbal drinking yoghurt were ginger, green mulberry tea leaves,
lemon grass, and garcinia. The acceptable amount of herbs used in 100 m! of drinking
yoghurt were as follows; 11.25 g of fresh ginger, 3 g of green mulberry tea leaves, 30 g of
fresh lemon grass, and 0.75g of dried garcinia. Factors affecting the product shelf life of
herbal drinking yoghurt were determined on the basis of organoleptic characteristics, as
well as chemical and microbiological quality during cold storage at 4°C for 26 days. There
was a slight increase in the titratable acidity and a small reduction of herbal flavour during
storage. Coliform bacteria were not detected in any of these products. In addition, the
number of viable lactic acid bacteria was maintained above 10° cfu/ml during 26 days of
storage. There were a very small number of yeasts and moulds contaminated (approx. 0.5
log cfu/ml) at the beginning of storage. However, growth of yeasts and moulds in the
products depended largely on the type of herbs used. The results show that the number of
yeasts and moulds in garcinia flavoured and green mulberry tea flavoured products
increased rapidly to approximately 5 log cfu/ml in the day 26. However, the number of
yeasts and moulds in .ginger flavoured and lemon grass flavoured products increased
slowly to about 2 log cfu/mi in the day 26. This result indicated that some antimicrobial
compounds in ginger and lemon grass may help inhibit growth of yeasts and moulds, and
thus extend’ the product shelf life. Therefore, the shelf life of herbal drinking yoghurt

products was specified on the basis of yeast and mould content.



