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ABSTRACT
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This study was carried out to increase the utilization of longan in food products.
Cereal yoghurt, i.e. brown rice yoghurt, was selected to achieve the goal. The ideal ratio
profile test was employed for comparing the prototype product and the ideal. It was
shown that the prototype product had the lower intensity of sour taste and sweetness
than the ideal. Therefore the incubation period was extended from 4.5 to 6 h and
fructose syrup was added in the formula at the concentration of 5% (w/w) to raised the
intensity of sour taste and sweetness, respectively. The improved yoghurt was carried
out for sensory evaluation using 9-point hedonic scale method by 80 panelists. It was
found that the panelists accepted the developed yoghurt in all attributes, e.g. aroma,
sour taste, sweetness, consistence, viscosity and overall acceptability with the average
scores of 7.41, 6.90, 7.06 7.51 6.19 and 7.28, respectively. It was also shown pH, acidity
(as lactic acid) and total soluble solids of 4.18, 0.76% (w/w) and 19, respectively. The
chemical compoaosition including fat content, protein content and ash content were 0.15,

0.94 and 0.59% (w/w), respectively. In addition, the viscosity (10, 20 and 30 rpm) and
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the colour (L*, a* and b*). The viscosity at 10, 20 and 30 rpm was 4920.5, 4033.4 and
3317 cps, respectively. The colour values of L*, a* and b* were 78.96, -3.46 and 11.11,

respectively. The total count of lactic acid bacteria was 2.3X1 0° cfu/g.

The effects of rehydrated dried longan addition at the levels of 5, 10 and 15%
(w/w) on qualities of the yoghurt were studied compared to the control (no added
longan). The two forms of rehydrated longan were used in this study. They arecomposed
of whole dried longan (WDL) and dried longan pulp (DLP). Sensory evaluation was
determined by 60 panelists for the yoghurt attributes e.g. aroma, sour taste, sweetness,
consistence, viscosity and overall acceptability. The yoghurt sample with 10% (w/w)
WDL addition received the highest score of overall acceptability (p< 0.05) with and
average scores of 7.13 (moderately acceptane - high acceptance) and other attributes
also gained acceptance with the average scores ranged from 6.75-7.05 (slightly
acceptance-high acceptance). For the DLP added yoghurt samples, the samples with
15% (wiw) still received overall acceptability from the panelists with the average scores
of 7.22 (moderate acceptance-high acceptance) and other attributes also were
accepted by the panelists with the average scores ranged from 6.67-7.32 (slightly

acceptance-high acceptance).





