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ABSTRACT

189081

This study, effects of honey on quality of soymilk yoghurt and growth of Bifidobacterium
longum in soymilk yoghurt, was aimed to optimize the recipes and examine the effects of longan
honey and sucrose on growth of B. longum in soymilk yoghurt. The optimum recipe was 10%
longan honey or 10% sucrose and 10% Skim milk powder with no carrageenan. The cultures
used were the mixture of 1% (v/v) Lactobacillus bulgaricus and Streptococcus thermophillus that
mixed at the ratio of 1:1 and 2% B. longum Bb-46. The optimum fermented condition was 37 °C,
incubated for 16 hours.

Soymilk yoghurt showed good physical property with little whey off. The sensory
evaluation score were good. The mean ideal ratio scores of acceptability for color, soybean flavor,
honey flavor, yoghurt flavor, texture, mount feel, sweetness, sour taste and overall acceptability of
soymilk yoghurt used longan honey were 5.52, 6.15, 6.24, 5.89, 5.16, 5.55, 5.75, 5.26 and 5.56
respectively, While the scores for the sucrose recipe were 6.87, 5.92, 5.13, 6.19, 5.88, 6.37, 6.61,
6.18, and 6.80, respectively.

The survival of B. longum 1n soymilk yoghurt used longan honey stored for 0, 7, 14, 21
and 28 days at 5£1 °C were 8.13, 9.09, 8.90, 8.05 and 7.30 log CFU/g, respectively, While the
survival of B. longum in the sucrose recipe were 8.13, 10.39, 9.31, 8.37 and 7.25 log CFU/g,
At 28 days storage, the survival of B. longum in both recipes as well as the overall chemical and

physical properties showed on significant difference (p>0.05).





