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Abstract

Feed corn yoghurt was produced using yoghurt starter cultures, Streptococcus thermophilus
and Lactobacillus delbrueckii subsp. bulgaricus. Three varieties of sweet corn yoghurt formular
were selected. The results showed that suitable formular for feed corn yoghurt production
contained ingredients of feed corn milk (ratio of corn to water was 1:2), skimmed milk, sucrose
and gelatin were 81.8, 9.1, 9.0 and 0.1% (w/w), respectively with added 3.0% (w/w) starter
cultures. The suitable fermentation process was incubated at 43°C for 12 hours. The results
showed that feed corn yoghurt product had yellow color and corn aroma, viscosity was 3,730
centipoises. The final pH was 4.18 and lactic acid yield was 0.92%. The product contained
moisture content, fat, protein and fiber were 77.43, 0.52, 2.88, and 0.91%, respectively. Lactic
acid bacteria and total cell count were 9.1 x 10" and 1.3 x 10’ CFU/g, respectively. Coliform
bacteria was less than 3.0 MPN/g while mold, yeast and pathogenic bacteria were not found.
Consumers accepted the final product for overall acceptability was liked level. After storage at
8-10°C at refrigerator, product had increase of lactic acid and consumers accepted product at
6 days. For feed corn Sato, this was produced using traditional process by used Loog-Pang as a
dry starter cultures. Loog-Pang sample from Nong Khai province amount 1% (w/w) was selected,
it could produced highly alcohol content. The study of suitable production, optimal raw material
content were feed corn and glutinous rice ratio 8:2. The fermentation was carried out at room
temperature for 5 days, then the mixture was added with 10 “Brix of sugar solution and fermented
until 8 days. Sato was filtrated and pasteurized at 65 °C for 30 minutes. The result showed, feed
corn Sato had clearly yellow, final pH was 4.18, and contained alcohol content, lactic acid yield,
reducing sugar, protein and carbohydrate content were 11.25, 0.45, 0.17, 0.23 and 0.26%,
respectively. Coliform bacteria was less than 3.0 MPN/g while mold, yeast and pathogenic bacteria

were not found.



