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Physico-chemical Properties of Commercial Yoghurt in Korea
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Abstract

Gel type yoghurts from 5 representative manufacturers were collected at market and evaluated
their physico-chemical properties during storage at 5C. The range of pH, acidity, Brix and viscosity
of each product were 3.87~4.19, 0.97~142%, 16.2~22.2 and 7,850~21,000 cp respectively. The pH
of each product decreased gradually during storage time and reached around pH 4.1 after 16 days
with proportional acidity increasing. The viscosity of all test products showed increasing trend by
lactic acid bacterial action. Total lactic acid bacteria were 10°~10° CFU/m/ at the beginning storage
and increased or decreased depending upon each product. But all product maintained over than 10¢
CFU/m! which meets regulatory level after 16 days storage.
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Table 1. Physico-chemical properties of commercial yo-
ghurt"

Commercial products

Attribute

A B C D E
pH 3.88% 4190  4.07 417" 387
Acidity(%) 112 097 1.05¢ 0.974 142°
Brix 1864 193¢ 199" 162¢ 222:
Viscosity(cp) 21,0000 8,027¢ 12,320c¢ 7,850¢ 19,3200

Yall data are mean value of triplicate
Yvalues with different letter in same row are significantly

different (p<0.05)

Table 2. Color of commercial yoghurt

commercial products

Color"
A B C D E
L 91.50"®  86.70° 86.66° 88.88" 86.77¢
a’l 5.72¢ 6.80° 5.73¢ 5.24¢ 7.90°
bt 7.34% 6.61" 6.25¢ 4914 7.37%

'Standard plate: C,-15222

“Lightness value: standard value of Ycic-83.98
“Redness value: standard value of Ycic-81.92
YYellowness value: standard value of Ycic-97.79
“"Values with different letters in same row are significan-
tly different (p<0.05)
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Fig. 1. Storage test of commercial yoghurt from manufacturer A
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Fig. 2. Storage test of commercial yoghurt from manufacturer B
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Fig. 3. Storage test of commercial youghurt from manufacturer C
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Fig. 4. Total viable count of commercial yoghurt during
storage at 5°C

vield pHel Heo] watels A} glg AR
ot AzH e ol IfEL BT LAkt 100
ol om AlE AT X et e TdEtda A3
6ol = 7 ojsl2 zhAsbx|i= obar Qlrh
AANEFL pHY i ¥ Atws Srbshy AR vkAe

FA83 olsieh.

2 o

A AlHET U 5RARY FF HASE T 8
o] 5o EejFerd EAZ NAEF wWiEE: Ao
pH+ 387~4.19, 4teve RAEO 2 097~14%, A=+
7.850~21,000 Cp ¥Helgow, P 162~222 Brix&
veb o glglch 5C¢ HA & pH A& 7Fsisle] XA
16l pH4.1 Wole) ol25]5, Atm= vldste] Al
shgdon] Hxi= 377k = diog
Wol gdabte] &igo] A4yE HolFgr
Z7] 10°~10° CFU/miZ 74 olaoldln AAE ot

bt YgsEe FAsa g,

1. Vedamuthu, E.R.: The voghurt story-past, present and
future. part 1. Dairy Food and Envivomental Sanitation,
11, 202(1991)

2. TR aEEd AT pA32(1991)

3. eaAAbs L sk, p83(1992)

4. Putnam, J].J.: Food consumption, 1970-90. National
Food Review, 14(3), 2(1991)

5. AEEH 1 ATAETHYS, p95(1991)

6. AT, olAE, PHF, Wi L FF AR AYE
w0 wstel |Eme] Bak AT FRAFAA, 13,
148(1991)

7. Salji, J.P. and Ismail, AA.: Effect of initial acidity of
plain yogurt on acidity changes during refrigerated
storage. J. of Food Science, 48, 258(1983)

8. HeAA I F4 FF yoghurte] £ B AT o]
g2 4] 4 wislell B3F AT AFR st R =&
(1990)



344 kot Al g wbebsl A A 25 1 A4 & (1993)

9.

10.

11.

12.

ol A, gk, 4718 L FHE 43 HEATEEY
A zel T QA7 FEAFTHEI R, 4(3), 194(1972)
REF, BT, M71% D FHE o183 WY aTEE
o] Azol B3 A F=EEEE =], 3, 129(1982)
oo}, o)A, ez, Hal¢ oE F PR 9T
2ES fabgel W AT eI Al, 14, 260
(1992)

)T A, AEw, AL, 2FF i HA L
aek 2738 @3 S 7EES HPgE

Al EsHE], 24, 353(1992)

13.

14.

(19933 349 6 H)

Tamine, A.Y. and Robinson, RK.: Yoghurt, Science
and Technology. Pergamon Press, Newyork, pp.175
(1985)

Rasic, J.Lj. and Kurmann, JA.: Yoghurt, Scientific
grounds, technology, manufacture and preparations.
Distributed by Technical Dairy Bublishing House, De-
nmark, pp.63(1978)




