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Absiraci

A functional yogurl was prepared from whole milk (12%) and skim milk {2%) added with green
tea and mugwaort tea at 30°C for 24 hrs. The yogurt product were evaluated for acid production {pH,
Litratable acidity), number of viable cell, viscosity, sensory properly and qualily—keeping property. Addition
of green tea and mugwort tca remarkably accelerated acid production of vogurl. Afler 24 hrs incubalion,
titratable acidity of green tea and mugwort tea yogurt was 1.46% and 1.62%, respectively and was
higher than that (1.30%2) of vogurt made with only milk. The propagation of lactic acid bacleria was
nol slimulated by green tea and mugwort lea and then the number of viable cell in normal (milk) vogurt,
green tea yogurt and mugwort tea yogurt groups, after 24 hrs incubation, was about 7.2x10°%, 7.1 10"
and 7.0% lﬂg/mL, respectively. Viscosity of green tea yogurt was slightly lower than that of milk yvogurt
{1,840 cps) and viscosity of mugwort lea yogurt was slightly higher than that of milk yogurt. The overall
sensory score of green lea yogurt was the best of lesled yogurl. When yogurt with green tea and mugwort

tea was kept at 5°C Jor 15 days, its quality—keeping property was relalively good.
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Tahle 1. Effect of temperature on lactic acid fermentation
after 24 hrs incubation

Temper— Titratahle

1) i
ature Groups” pH acidily (%) CFU/mL
MK 379 128 723 10°
°C GT 376 146 7010
MT 371 1.60 T.0%10°
MK 358 1.89 1.3% 10"
A°C GT 358 207 1.1x108
MT 352 2.16 12%10°

UM whole milk (12%6) +skim mulk (29),
T . whele milk (1226)+skumn milk (225) +green tea
MT : whole milk (12%)+skim millk {2%)+mugwort tea

Table 2. Changes in pH of yogurt fermentation at 30°C

Incubation lime (hr}

Groups“

0 6 12 18 24
MK G656 556 418 3.88 379
GT 6.54 550 420 3.87 370
MT 6.02 5.30 426 380 368

"See footnote of Table L.

Table 3. Changes in litratable acidity (%) of yogurt dur—
ing fermentation at 30°C

Incubalion time (hr)

1
Groups !

Qa 6 12 18 24
MK 018 0.54 0.90 128 130
GT 0.24 0.84 117 144 146
MT 0.25 090 1.26 1.60 162

USee fontnote of Table 1.
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Table 4. Changes in viable cclls counls of yogurt during
fermentation at 30°C {unit . CFUARL)

Incubation time (hr)
0 8 12 18 24
MK 96x10° 35x107 30¥10° 7ox1 r2x10f
GT 10710 33.x10 24%10° §3%10° 7.1-10°
MT  10x107 34x10° 22x10° 60x10° 70-10°

YSee footnole of Table 1.
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Tahle 5. Changes in viscosity of muixtures during fer—
menlation {unit  ¢ps)

Incubation time (hr?

D
Groups 0 6 12 18 2
K 156 20 700 1500 1840
GT 160 240 800 1100 1440
MT 160 270 8W0 IS0 2RO

"See footnole of Table 1
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Table 6. Sensory scores of various yogurt after fermen—
Llation at 30°C

Groups™ :
TouRs Taste Texture Flavaor Overall acceplabidity
MK 345 2,92 314 317
GT 263 300 3.30 325°
MT 186" 266 279 219

"See [oolnote of Table 1
a, b means within columns followed by the same letters
are nol. sigmficantly difierent (p<0.0b1.
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Table 7. Changes in pH, titratable acidity, and viable cell counl of various yopurt during siorge at 5°C

Groups” Period of storage {days)
{Samples) 0 3 G 0 12 15
MK 379 374 372 372 370 368
pH GT 375 374 3.76 374 372 370
MT 372 370 372 370 370 3
MK 1.24 128 130 132 134 134
TAY GT 142 144 1.46 148 148 148
MT 158 162 164 164 166 166
MK 733 10° gox10f 8.2 10° gnx 10t gax10P gax10f
v GT T0x10° Tex1df 74x10° 74%10°f T0% 108 71108
MT Tox10° AES 743 10" T4%10f To%10% 712108
I”See footnote Table 1.
f'T1tratab1e acidity (26!
“iable cell count (CFU/mL.)
A7) 7 F pHe 9d7kA = A 8 str] vk} 12 FoakAlAg, pl , Abdgeells A2 St e =gt
o, 1547 ¢l 7kA =9 ElA RE oF7) ol = A gL A e Z eyl

Gor, AAire A7) 0e] AT wel Gy
Lerbe A oy, MKTE 2447 $E
1.24%0l A 159 7F A4 FollE 134% 2, GT & 1.42%
o]A] 159 & 1.48% =, e]3 MTT-E 1.58%el 4] 159
F166% 0.8 27t oy Seprlis H s v o
£ A% 27)elE gakel dapgge] o A o) F
o] gled Abwpe] Frbsta glew L2 <ld| pHA
wlelalA st Aoz Alrgd o] Al Aloe
vera R TEES] 15‘27}‘” AL F A=A o F
sbsbedthe Shin (1949 nusl fFAbsbgdsh aejx
Habase obEE WHl e Ae® et

WE 2447 3 MKTE 130%0 8] 5. ix} 4.‘%2 E
(GTT)ek 23 872 BE(MTF)IE Zh7F 1.46%, 16293
eyl "age) AL 2443 UE F MKTE
CFU/mL7} 7.2%10% GT, MT+7} 242} CFU/mL7} 7.1
#10°, 7 0% 10° 2. 2, MK <l 8] & CFU/mL~} ez} A2
AL Rt GTTE RELS 2447 3 MKT2) 1840
cpsel] ¥ 3] ke = (14400 MT72] HetE MK &
ol Bl a) = vheld(2280). TR E AEe] B53]
AL A MKTE HAZ2 497229 9 87 28z 3
A= 7|ExE Weme} GT1s o, %] 283
ARG A EEe] glolA FHA7E 2oz Jepyrl
283 GTF- MTT9 #5342 5°CellA 15497 A7

s

o

Mo

53] Ak A B AT ST S0, 15 (1990)

. Hood, S.K. and Zottola, E A. " Efiecl of low pH on the

abihly of Lactobacilius acidophiius Lo survive and adhere
to human intestinal cells. J Food Scr , 55, 306-511 (1988)

. So, MLH. ' Identification and tolerance—tesl to digestive

{luds of Lacfobacilli 1solated [rom Korean hguid
yogurls. Korean J. Food St Technol., 17, 192-196 (1985}

. Robinson, T M., Whipp, 5.C . Bucklin, J.A. and Allison,

M T. . Characlenzation ol predominant bacteria from the
colong of normal and dysenlenc pigs App! Environ
Micrehiol.. 33. 79-85 (1981)

Savaiano, DA, Abou, A, Anouar, A, Smuth, D.Z, and
Levitt, M D ! Lactose malabsorption from yogurt, pas-
teurized yogurl, sweel acidophilus milla, and cultured
milk in lactose-deflicient individuals. Am. J. Clin. Nutr,
40, 1219-1226 (1934

. Kim, K.H.. Study on preparation of vogurl [rom mlk

and cereals. Fh.D. Dissertation, Duksung Women's Uni~
versity (1993)

, Ko, ¥.T.: Acid production by lactic acid milk treated

bv mmcrobial protease or papain and preparation of soy
vogurl Korean § Food Sci Technol , 21, 379-386 (1989}

. Shin, ¥ 3, Lee, K.3, and Kun, D.H - Studies an the pre-

paration of yogurl. from mulk and sweet potato or pum-
pkin. Korean J. Food Sei. Technol., 25. 666-671 (1993)
5 ghEe R T gL p 184 (1978)

, Nam, 3.M.. Ham, 5.5, Oh, D.H, Kang, L], Les. SY

and Chung. C.K. ' Effects of Artemnisia hoavomogi Ki-
lamura elhanol exiract on lowermg serum and hver hpids
mrals J. Korean Soc. Food Scr Nutr., 27, 338-343 (1998)

. Lee, G.D., Kim, ].5.. Bae, J.O. and Yoon, H 8. " Antioxi-

dalive effectiveness of waler exlracl and ether exlract
in wortwood (Arternisia montana Pampan). J. Korearn Soc.
Food Nutr, 21, 17-22 (1992)

. Lee, S D, Haw, I W. and Hwang, W I ! A study on the



14.

15,

16.

. Lim, SN, .

nutritional effecis in rals by feeding basal diet supple-
mented with mugwort powder, J. Korea Soc Fooed Nutr.,
14, 123-128 (1983)

A szludy on physical activity of mugwarl,
FPh.D, Dizsertation, Yon Ser Universily (1995)

Rhy, JW and Shin H.S. : Antioxidant efflecl of agueous
extract ohtained {rom green tea Korean J. Food Sci.
Technol,, 25. 759-763 (1063)

Yoshmy, B and Mitsucka, T, : Impact ol Bifidobactertim
fongum on human fecal microflora Adicrobil Irmunol.,
36, 683-694 (1992)

Mamba, T.. Tsunerula, Y, Nunoms, S., Talkeda, T, Ka-
lkuety, Y Z., Kobavashy, K., Takagi, S. and Hultori, M. .
Studies on dental carics prevention by traditional chinese
medicines (Part V). Screemng of crode drugs Tor
antiplague action and eflect o1 Artemisia capillaris pilkes
on adherence of Streptomyees muilans Lo smeoth swlace
and synthesis of glican by glucosytransferase Shoyve—
kugaku Zassh, 38, 233-260 (1834)

. Choi. SI. Lee, JH and Lee, 5.R.: Effcct of green tea

heverage on the removal of cadmium and lead by mem-
brane fillration Korean 7 Food So. Technol, 26,
740-"744 {1994}

18 Cho, Y J. Ahn, B.]J. and Chet, C : Inlukition elfect of against

anglotensin converling enzvme of flavan—-3-ols isolated
Korean green wea Rorean J. Food Sar Technol, 25,
235-242 (1993)

19.5m. Y.5.. Lee, K.5,, Lee, ] S and Lee, CH. Preparation

ot yogurt added with Aloe verg and its quality character—
isucs J. Korean Soc Food Nutr | 24, 254-260 (1995)

20, IGm, [.W. and Lee. J Y. ! Preparation and characlenstics

ol yogurt [rom milk added with box thorn (Liciwm Chi-
nensis Miller), Korean | Dairy Sci.. 19, 189-200 €1997)

Y pr=ge Axs £1 54

83

21 Bae, IH, Hong, KR Oh, DH, Parl, JR. and Chol. 5 H

30.

3L

- Fermation characteristics of sel-1ype vogurt from nullk
added with mugwort extract Korean J. Food Sci, Ani
Fesour | 20, 21-29 (2000)

22, Kim, 5.B, and Lun. [.W, : Studies on the manufacture

ol adlay yogwrt. Korean ] Food Sci An. Resour., 20,
36-63 (2000

. Kroger, M and Weaver. ).C. . Confusion ahout yougurt

compositional and otherwise. J. Mk Food Technol.,
36, 388-3094 (1973)

Chameber, JV ' Cullure and processing lechniques
imperlant to the manufacture of good quahly vogurl
Cult Dairy Prod, [.. 14, 28-31 (1978)

Han, M.] and Lee, Y K * Development of yogurl con—
tanung pumpkm Kor J Food Hygrene., 8, 63-68 (1593)

. Rasic, JL and Kurmann. J.A  Yogurt Technical Dairy

Publishing, House, Copenhagen (1578)
Algelefaekald - AEFE pl169 (1893)
Lee. 5.H and Shin, HK : Effect of the fractional extracis
of mugworl on the m vitro growth of some intestinal
rmucroorganism Korean J. Nutrition, 28, 10651072 (1995)
wan, D], Park, J.H., Kwon, M., Yoo, Y. and Koo, ¥ J.
* Effect of wormwood ethanol extracl on human mtes—
tinal micreorganism. Kor. [ Appl Micrahiol Biotech—
rol., 27, 102-10G (1999)

Roh, HT, Shin, ¥.5, Lee. K.S and Shin, MK, Effect
of water extract of green tea on lhe quality and shelt
hle ol cooked nice. Korean J. Food Sci. Technol., 28.
GG-71 (1996}

Parle, H]., Kun, 51, Lee, ¥ K. and Han, ¥.5 ' Effect of
green tea an kimecty quality and sensory characlerstics.
Koraan . Soc food Ser., 10, 315-321 (1594)

(20004 74 27 A



