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Abstract

Uncoated, ethyl cellulose(EC) coated or methacrylic acid copolymer(MAC) coated ferrous sulfate
was added to the yoghurt made from whole milk powder and quality changes of those yoghurt were
observed. Among treatments uncoated ferrous sulfate added yoghurt showed the lowest quality in the
view of pH, total acidity, total counts of lactic acid bacteria, and sensory characteristics. Quality change
of MAC comparing to control was lower than that of EC. MAC and EC showed higher TBA value than
no iron added or uncoated iron added one during storage. From sensory evaluation, MAC was not signif-
icantly different from control in color and off flavor after one day storage(p>0.05), however significant
difference was observed in off flavor after 7 day storage(p<0.05). From above results, MAC coated
ferrous sulfate added yoghurt showed better quality than uncoated or EC coated ferrous sulfate added

one during storage.
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Fig. 1. Scanning electron micrographs of (a) uncoated
ferrous sulfate (b) coated ferrous sulfate.
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Fig. 2. Changes of pH in yoghurt fortified iron during

storage at 10°C.

—@— control

—v— uncoated ferrous sulfate(100ppm added)

—m— ethyl cellulose coated ferrous sulfate(100ppm
added)

—CO— methacrylic acid copolymer coated ferrous sulfate
(100ppm added)
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Fig. 3. Changes of titratable acidity in yoghurt fortified
iron during storage at 10°C.
See the legend in Fig. 2.
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Fig. 4. Changes of lactic acid bacteria in yoghurt for-
tified iron during storage at 10°C
See the legend in Fig. 2.
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Fig. 5. Changes of TBA number in yoghurt fortified
iron during storage at 10°C.
See the legend in Fig. 2.
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Fig. 6. Changes of color in yoghurt fortified iron during
storage at 10°C.
See the legend in Fig. 2.
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Table 1. Sensory characteristics of iron fortified yoghurt

Day 1 Day 7
T
reatment Color Off flavor Color Off flavor
No iron added 757 8.0° 69° 7.0°
Uncoated ferrous sulfate(100ppm) 35° 2.3° 267 2.0°
Ethyl cellulose coated ferrous sulfate(100ppm) 7.3° 7.2 5.2¢ 330
Methacrylic acid copolymer coated ferrous sulfate(100ppm) 7.4° 7.4° 6.0° 3.8°

Different superscripts within a column indicate significant differences(p<0.05).
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