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Abstract

The yoghurt-like fermented milk product is a milk product using probiotic
cultures as starter cultures instead of traditional yoghurt starter cultures. There were 3
species of probiotic lactic acid bacteria used in this experiment: Lactobacillus
acidophilus La-5, Lactobacillus casei Le-01 and Bifidobacterium bifidum Bb-12,

The optimal formulation and process of the yoghurt-like fermented milk
product developed by this research contained 15.5% full cream milk powder, 10.0%
skimmed milk powder, 0.075% carrageenan, 0.33% L. acidophilus La-5, 0.33%
L. casei Lc-01 and 0.33% B. bifidum Bb-12 and was fermented at 37 °C for 14 hours.

The yoghurt-like fermented milk had the colour in Hunter system: 1.(82.41),
a(-0.67) and b(12.43). The viscosity was 28,777 centipoise. The product contained
22.60 % total solid, 3.59% fat, 10.75% protein, 8.31% reducing sugar (as anhgdrous
lactose), 1.72% total ash, 1.38% total titratable acidity (as lactic acid), 2.03x10° cfu/g
total stater count, 1.18x10° cfu/g L. acidophilus, 1.95x10° cfw/g and 6.85x10° cfu/g
B. bifidum. 1t had pH 4.67, with less than 3 MPN/g of coliforms and less than 10 cfu/g
yeasts and moulds. Panelists accepted the final product with mean ideal ratio scores of
colour, appearance, whey off, texture, mouth feel, concentration, viscosity,
milk flavour, sour flavour, sour taste, sweetness and overall acceptability by the
scores of 1.07, 0.91, 1.98, 0.93, 0.96, 0.97, 1.00, 0.97, 0.99, 1.07, 0.87 and 0.86,
respectively,

The storage of the yoghurt-like fermented milk product at 5°C for 4 weeks
showed less significant changes in physical, chemical and organoleptic proterties than
storage at 8°C. After 2 weeks of storage, the numbers of B. bifidum reduced lower
than 10 cfu/g at both 5°C and 8°C. The results indicated the shelf life of the yoghurt-
like fermented milk product could be stored at 2 weeks at 5°C.



