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Abstract

Soybean is a cheap source of protein and calories. In this study, soymilk was
used to develop by fermentation process with commercial starter cultures
(Streptococcus thermophilus, Lactobacillus acidophilus LA-5 wag Bifidobacterium
bifidum BB-12; ABT 5) at 37 °C for 6 hours in order to meet the consumer
acceptability.

Preliminary study found that the base formula of soy-milk yoghurt ice cream
contained 13.7%w/v skim milk powder, 16.3%w/v sucrose, 2.0%w/v butter and
0.6%w/v gelatin. Sensory evaluation data showed that mean ideal ratio scores of
colour, soy flavor, yoghurt flavor, sweetness, sourness, smoothness, stickiness,
dissolve ability and overall acceptability were 0.98, 1.04, 0.94, 0.96, 0.96, 0.97, 0.99, 1.03
and 0.79 respectively.

The study of effect of three stabilizers, carboxy methylcellulose (CMC),
locustbean gum (LBG) and carrageenan, on physicochemical, sensory and
microbiological qualities of soy-milk yoghurt ice cream was carried out by adding the
stabilizers into the premixes with levels of 0.05%, 0.1% and 0.2%w/v. It was found that
the overrun, hardness, viscosity of yoghurt, melting rate, pH, total titratable acidity
and survival B. bifidum were significantly (P<0.05) affected by the type and level of
added stabilizers. Furthermore, the total solid had increased when the degree of
stabilizers multiplied. In addition, type and level of stabilizers had an effect on
panelist scores of yoghurt flavor, sweetness, sourness, stickiness, and overall
acceptability. Soy-milk yoghurt ice cream with 0.2%w/v carrageenan was the most
preferable.

Thus, the developed formula of soy-milk yoghurt ice cream contained
13.7%w/v skim milk powder, 16.3%w/v sucrose, 2.0%w/v butter, 0.2%w/v carrageenan



and 0.2%w/v starter cultures. Their physical, chemical and microbiological qualities
composed of 10.03%w/w overrun, 0.077g/min melting rate, 21.26 N hardness,
29.74%wi/w total solid content, 23.8 °brix total soluble solid, pH 4.31, 1.47%w/w total
titratable acidity (as lactic acid), as well as survival microbes were 8.73 log cfu/g
S. thermophilus, 7.05 log cfu/g L. acidophilus and 6.89 log cfu/g B. bifidum. Sensory
evaluation data showed that mean hedonic scores of colour, soy flavor, yoghurt flavor,
sweetness, sourness, smoothness, stickiness, dissolve ability and overall acceptability
were 6.8, 6.7, 6.7, 6.7, 6.7, 7.1, 6.8, 6.9 and 7.0 respectively.

Little change on physical and chemical qualities of products kept at -24 °C
for 60 days was observed. Number of survival S. thermophilus was not
significantly difference throughout the storage period. While the number of
L. acidophilus and B. bifidum reduced from 7.51 log cfu/g (3.3x10'cfu/g) to 6.96 log
cfulg (9.1x10°cfu/g) and from 6.96 log cfulg (9.2x10°cfu/g) to 6.46 log cfulg
(3.1x10°cfu/g), respectively.



