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Abstract

The effect of honey on survival of Bifidobacterium longum in brown rice yoghurt ice cream
was studied in longan and african mile aminute honeys. The amounts of fructose and glucose in
longan honey were 36.69 and 32.12%, respectively. The amounts of fructose and glucose in
african mile aminute honey were 47.46 and 29.74%, respectively. The optimal concentration of
longan and african mile aminute honeys, which suited for making ice cream yoghurt was 10%.
The amount of B. longum in yoghurt with 10% of longan and african mile aminute honeys were
12.77 and 11.63 log CFU/g, respectively.

The survival of B. longum in 10% longan and african mile aminute honey ice creams were
7.36 and 7.02 log CFU/g, respectively after storage forl day at -12 1 °C. While after 90 days
storage the survival of B. longum were 7.51 and 5.8 log CFU/g, respectively. Thus, longan
honey was suitable for using as the sweetener of ice cream yoghurt.

There were no significant (p<0.05) difference of the chemical properties and the physical
properties of brown rice yoghurt ice cream during storage 90 days at -12 *1°C, but the colony
of Streptococcus thermophilus on HHD agar appeared to be shinier and sweller than that was

found in yoghurt.



