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NAPAPORN PHANTUSUK: EFFECT OF CORN FLOUR AND MODIFIED STARCHES
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PRASONG SHIRIWONGWILICHART, Ph.D. 97 pp. ISBN 974-464-519-9

The aim of this study was to examine the effect of comn flour, tapioca starch and the
mixture of modified corn and tapioca starch on the quality of stirred fresh milk yogurt. The
suitable flour or starch was selected to study the changes in product attributes during storage.
Physical properties (viscosity and syneresis), chemical properties (total solids, total soluble
solids, pH, titratable acidity), microbiological properties (lactic acid bacteria) and product
acceptability (hedonic scoring) were evaluated. The results indicated the significant affect of
experimental flour and starches on the quality attributes of yogurt (p<0.05) . It was found that
the mixture of modified corn and tapioca starch of 0.5 % gave the highest product
satisfaction which was closed to that of control sample in which fresh milk was replaced by
skim milk powder without flour or starches added. Yogurt of this combination was then kept at
4£1°Cand 10£1°C to examine the changes in product quality. It appeared that viscosity,
acidity and syneresis of product increased. On the other hand, total soluble solids and lactic
acid bacteria decreased. Product acceptability of color, flavor. Taste, sweetness, texture and
overall liking decreased over the storage period. The eating quality of yogurt could be

preserved at 4+1°C for 14 days and at 10+1°C for 7 days





