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Abstract

Brown rice yoghurt with probiotic is a new health food produced by fermenting
brown rice with the starter culture, Lactobaciflus bulgaricus and Streptococcus
thermophilus YC-380, and the probiotic, Bifidobacterium longum Bb-46. The optimized
ratio of ingredients for the brown rice yoghurt were observed at the percentage (by
weight) of brown rice solution, skim milk powder, sugar and carrageenan 11.60, 8.24,
6.13 and 0.063, respectively. The starter culture and B. longum Bb-46 used were 0.81
and 1.62%, respectively. The optimum fermented condition was 37°C for 12 hours.

The developed brown rice yoghurt with probiotic shown the L a and b, colour
values in the hunter system, of 73.37, -0.67 and 11.98, respectively. The viscosity was
2,377 centipoise. The total solid, sucrose, reducing sugar, total sugar and total titratable
acidity (as lactic acid) were 21.71, 2.20, 5.13, 7.33 and 1.09 %, respectively, while the
pPH was 4.27. The total count of lactic acid bacteria in the brown rice yoghurt was 9.46
log CFU/g, which consist of Lactobacillus bulgaricus and Streptococcus thermophilus
YC-380 9.17 log CFU/g and B. longum 9.43 log CFU/g. The coliform bacteria was lower

than 3 MPN/g, while yeast and mold was lower than 10 CFU/g. The mean ideal ratio



scores of acceptability from sensory evaluation for colour, homogeneity, viscosity,
smoothness, milk flavour, brown rice flavor, sour flaver, sour taste, and sweetness were
-0.99, 0.93, 1.05, 0.95, 0.94, 0.95, 0.96, 0.98 and 0.97. The overall acceptability mean
ideal score was 0.85.

The brown rice yoghurt with probiotic maintained it's physical, chemical,
microbiological and sensory qualities when stored at 5°C for 15 days. The gualities
shown a little change, but B. fongum Bb-46 still survived and found more than 10

CFU/g after storage at 5°C for 20-30 days.



