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Production of Curd Yogurt from Platycodon
grandiflorum(Jacq.) A.DC.

Seong Tae Lee,* Man Bae Kim,* Dong Kil Kim,* Jae San Ryu**
Hong Jae Lee*** and Jong Soo Heo***

ABSTRACT : The curd vogurt was prepared from skim milk powder added with the juice, puree and
powder, respectively, of the roots of Platycodon grandiflorum (Jacq.) A. DC. Twelve hours were proved to
be best for fermentation of the curd yogurt, which showed 4.1 in pH and 1.15% in ftitratable acidity.
Quality of the curd yogurt in sensory evaluation was best when 2% of juice , 1% of puree and 1% of
powder were added to the skim milk powder, respectively. When curd vogurt was kept at 5C for 9 days,
pH decreased, while titratable acidity increased. The viscosity was highest with addition of puree 1%
After fermentation, number of viable cell was 6. 2 X 10%/ml in control, 4.4X10"/ml in juice 2%, 3.7 X 10°/ml
in puree 1% and 4.2Xx10"/ml in powder 1%. When curd vogurt was kept at 5T for 9 days, its keeping
quality {(pH, titratable acidity, viscosity and number of viable cells) were good.

Key words . Platycodon grandiflorum, vogurt, lactic acid bacteria.
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Table 1. The analytical data of constituents in
root of Platycodon grandifforum.
(%, dry base)

Nitrogen
Components Protein Lipid Fiber free Ash
extract

Content 7.3 2.3 82 78.0 4.2
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Table 2. Sensory evaluation scores of curd yogurt added with juice.
Added Sensory properties”
amount Acid Sweet Flav A Overall
(%) taste taste avor Texture Appedrance acceptability
Control” 7.0 6.4 6.0 1.6 7.3 7.4
1 6.9 5.5 6.4 7.1 7.1 7.6
2 8.4 6.5 6.9 7.4 7.9 7.8
3 7.5 7.3 6.5 6.9 7.1 7.4
4 6.4 6.5 5.8 6.1 6.8 6.9
5 5.8 5.3 5.4 5.4 5.6 5.9
' Each sensory score was 1 for dislike extremely and 10 for like extremely.
“ Not added with juice.
Table 3. Table 3. Sensory evaluation scores of curd yogurt added with puree.
Added Sensory properties”
amount Acid Sweet Overall
(%) taste taste Flavor Texture Appearance acceptability
Control” 7.0 6.4 6.0 1.6 7.3 7.4
0.5 6.8 6.9 6.1 6.5 6.6 7.6
1.0 7.4 6.8 6.2 6.8 7.5 7.7
1.5 7.4 6.4 5.9 6.7 8.0 7.5
2.0 6.1 6.3 5.2 5.6 5.5 6.9
2.5 5.8 6.1 5.7 5.7 6.1 6.7

* Each sensory score was 1 for dislike extremely and 10 for like extremely.

* Not added with juice.
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Table 4. Sensory evaluation scores of curd yogurt added with powder.

Added Sensory properties”

amount Acid Sweet Overall
(%) taste taste Flavor Texture Appearance acceptability

Control” 7.0 6.4 6.0 1.6 7.3 7.4
0.5 6.6 6.5 5.6 5.9 7.6 7.9
1.0 7.0 6.6 6.6 7.0 7.0 7.9
1.5 5.9 6.2 5.8 5.3 5.7 6.3
2.0 4,3 5.6 5.2 5.8 4.3 5.1
2.5 4.4 3.8 4.0 3.7 3.5 4.7

¥ Each sensory score was 1 for dislike extremely and 10 for like extremely.

? Not added with juice.
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Table 5. Changes in pH and titratable acidity of curd yogurt during storage at 5C.
Added Period of storage (days)
matter 0 1 3 5 7 9
Control” 4.4 4.4 4.3 4.4 4.3 4.2
o Juice 2% 4.3 4.3 4.3 4.4 4,2 4.1
P Puree 1% 4.4 4.4 4.4 4.5 4.2 41
Powder 1% 4.3 4.4 4.4 4.4 4.2 4,1
Titratable Control” 1.03 1.05 1.13 1.12 1.08 1.22
L Juice 2% 1.13 1.13 1.19 1.15 1.22 1.25
acidity
%) Puree 1% 1.08 1.08 1.14 1.12 1.22 1.24
(% Powder 1% 1. 08 1. 08 1.17 1. 14 1.22 1.24

¥ pH meter : Fisher scientific pH meter 25 (USA).
* Not added with juice, puree and powder.
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Fig. 2. Changes in viscosity of curd yogurt
during storage at 5C.
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Fig. 3. Changes in viable cells of lactic acid

bacteria in curd vogurt during storage
at 5C.
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