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The Effect of Mugwort Extract
on the Characteristics of Curd Yogurt

Ji-In Kim and Shin-In Park’
Department of Food & Nutrition Kyungwon University, Seongnam 46 1-701, Korea

ABSTRACT - Changes in titratable acidity, viable cells and sensory properties of curd yogurt
during lactic fermentation in milk added with mugwort extract have been studied. Milk added
with 5%, 10%, 15% or 20% of mugwort extract was fermented with single or mixed culture of
Lactobacillus bulgaricus and Streptococcus thermophilus for 24 hours. Addition of mugwort
extract markedly stimulated the acid production and propagation of lactic acid bacteria. Among
the organism tested, the mixed culture of Lactobacillus bulgaricus and Streptococcus thermophi-
lus produced the highest amount of acid, and Lactobacillus bulgaricus showed the highest num-
ber of viable cell counts. Sensory property of curd yogurt added with mugwort extract was
evaluated as better than reference sample(milk yogurt). The sample prepared by fermenting milk
containing mugwort extract at 5% level with Lactobacillus bulgaricus showed the most favorite

characteristics.
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Table 1. Proximate compositions of raw materials™

Composition (%)
Material . . Carbohydrate
t
Moisture Protein  Fa Non-fibrous_Fiber Ash
Milk 88.2 32 32 4.7 0 0.7
Mugwort  88.8 4.3 0.6 1.2 32 1.9
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Fig. 1. Changes in titratable acidity during fementation by
Lac. bulgaricus in milk added with mugwort
extract.
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Fig. 2. Changes in titratable acidity during fermentation by
Str. thermophilus in milk added with mugwort
extract.
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Fig. 3. Changes in titratable acidity during fermentation by
Lac. bulgaricus and Str. thermophilus in milk added
with mugwort extract.
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Table 2. Changes in viable cell counts during fermentation by
Lac. bulgaricus in milk added with mugwort extract
(Unit : CFU X 10’/ml)
Incubation time (hour)

0 4 12 16 18 24
0% 015 025 220 715 394 392
5% 010 075 285 865 560 558

10% 0.10 .10 370 1020 740 720

15% 0.15 1.05 365 1040 772 730

20% 0.10 0.75 2.90 8.65 54.5 514

Additive

Table 3. Changes in viable cell counts during fermentation by
Str. thermophilus in milk added with mugwort extract
(Unit : CFU X 10/ml)
Incubation time (hour)
0 4 12 16 18 24

Additive

0% 0.10 045 0.75 7.60 422 437
5% 010 0.75 2.00 820 482 484
10% 0.10  0.60 2.00 930 542 547
15% 010 0.85 2.45 1030 564  56.6
20% 0.15 0.65 2.50 720 488 467
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Table 4. Changes in viable cell counts during fermentation by
Lac. bulgaricus and Str. thermophilus in milk added with

Table 6. Effect of mugwort extract addition on sensory
properties of yogurt fermented with Lac. bulgaricus and Str.

mugwort extract (Unit : CFU X 107/ ml) thermophilus

Additive y Incul;z;tlon tlmle6 (hour) » - Addiive Attributes "
Color Odor Taste Mouthfeel Aftertaste ..

0% 010 050 105 745 424 426 acceptability
5% 015 125 205 840 474 475 0% 376" 3.57° 301" 242 284 2.88°
10% 025 280 340 1150 552 557 5% 363 271" 332" 3.64° 333 370°
15% 015 195 385 870 530 543 10% 258" 326" 307" 284" 289" 2.90°
20% 015 165 225 565 456  46.1 15% 268 279 3.10° 331 334 318
20% 235 267 247° 286" 267 2.34°
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Table 5. Effect of mugwort extract addition on sensory
properties of yogurt fermented with Lac. bulgaricus

Attributes
Additive Color Odor Taste Mouthfeel Aftertaste O"erau.
acceptability
0% 3.53° 3.62° 3.56° 2.87° 3.55° 3.63"
5% 2.82° 291° 2.17° 2.01¢ 1.82° 1.90°
10% 266° 3.21° 375 3.70° 3.82° 3.81°
15% 268 276 273 327 265 2.67°
20% 333 253 278 3.12° 314 3.02°
*®Means within columns followed by the same letters are not
significantly different(p<0.05).

““Means within columns followed by the same letters are not sig-
nificantly different(p<0.05).
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fig. 4. Preference of curd yogurt effected by amounts of
mugwort extract.
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