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Abstract

A curd yogurt was prepared by fermenting milk added with skim milk powder and purple sweet potato by culture
of 5 types of lactic acid bacteria(Lactobacillus bulgaricus, Lactobacillus delbruekii sub. sp. lactis, Streptococcus lactis,
Bifidobacterium bifidum and Leuconostoc lactis). The curd yogurt were evaluated by acid production, pH, titratable
acidity, number of viable cell, stability of purple sweet potato’s pigment and keeping quality. Among the organisms
tested, the acid production and number of viable cell by the culture of L bulgaricus remarkably increased for the
first 12 hours which showed 1.04x10° CFU/mL in number of viable cell and 4.22 in pH where as fermentation by
the culture of B. bifidum was slow. After 36 hours of incubation which showed 33 x10* CFU/mL in number of
viable cell and 5.1 in pH. In stabilities of purple sweet potato anthocyanin pigment on fermentation, yogurt by B.
bifidum was found to be most stable followed by Leuc. lactis, L delbruekii sub. sp. lactis, L buigaricus, but yogurt
by St. lactis was not stable. When curd yogurt added with purple sweet potato was kept at 2~3°C for 14 day, its
keeping quality(pH, titratable acidity, number of viable cell) was relative good except product by L. bulgaricus was
found to be decreased most of viable cell. After 2 weeks of keeping, pigment of yogurt was decreased by B. bifidum,
stable by L delbruekii sub. sp. lactis.
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Table 1. Ingredients“ of mixture for fermentation with

yogurt bacteria.
(unit : g)
Sample Mik SMP® PSP” Total solid
Total solid 12% 97%  289%
Control(M) 100 10 - 19.7%
PSP yogurt 10 10 50 226%

U Bach mixture also contained 5% sugar and 3% starter
culture preparation.
skim milk powder.

8 purple sweet potato puree.
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Fig. 1. Changes in the pH of mixtures during the fermentation
by lactic acid bacteria.
M ; Control(milk +SMP).
PSP ; Control+purple sweet potato,
—@—; L. bulgaricus. —A—; 8. lactis,
—— . B. bifidum, —*- Leuc. lactis,
~(O— L. delbruekii sub. sp. lactis.
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Fig. 2. Changes in the titratable acidity of mixtures during
the fermentation by lactic acid bacteria.
M Control(milk + SMP),
PSP ; Control+purple sweet potato,
~@—; L. bulgaricus. —a—; 3. lactis.
~~; B. bifidum. —*— Leuc. lactis.
~O~; L. delbruekii sub. sp. lactis.
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Fig. 3. Changes in the viable cell counts of mixtures during
the fermentation by lactic acid bacteria.
M ; Control{milk + SMP),
PSP ; Control+purple sweet potato,
—&—; L. bulgaricus. —a—;8S. Jactis.
—; B. bifidum. —+—, Leuc. lactis,
—O—; L. delbruekii sub. sp lactis.
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Fig. 4. Changes in the pigment of mixtures during the
fermentation by lactic acid bacteria.
M ; Control{milk + SMP).
PSP ; Control + purple sweet potato,
~—@—; L. bulgaricus, —A—;S. lactis.
—; B. bifidum, —*—; Leuc. lactis.
—CO—; L. delbruekii sub. sp. lactis.
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Fig. 5. Changes in the pH of curd yogurt at 2~3C.
M ; Control{milk + SMP),
PSP ; Control +purple sweet potato,
—@—, L. bulgaricus, —4&—;S. lactis.
——; B. bifidum, —*—; Leuc, lactis,
—(O—; L. delbruekii sub. sp. lactis.
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Fig. 6. Changes in the titratable acidity of curd yogurt at
2~3T.
M ; Control(milk + SMP)
PSP ; Control+purple sweet potato
—8—; L. bulgaricus, —A—; 8. lactis.
—; B. bifidum, —*— Leuc. lactis.
—O—; L. delbruekii sub. sp. lactis.
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Fig. 7. Changes in the viable cell counts of curd yogurt at
2~3T.
M ; Control(milk + SMP),
PSP ; Control +purple sweet potato.
—@—; L. bulgaricus. —A—;S. lactis.
——; B. bifidum. —+—; Leuc. lactis.
~O; L. delbruekii sub. sp. lactis.
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Fig. 8. Changes in the pigment of curd yogurt at 2~3TC.
M ; Control(milk + SMP),
PSP ; Control+purple sweet potato,
—&—; L. bulgaricus, —A—; 8. lactis.
-~ B. bifidum, ~*— Leuc. lactis.
—(O—; L. delbruekii sub. sp. lactis.
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