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Abstract

This study was investigaled the effects of the addition of adlay with levels of 1%(T1), 2% (T2),
39(Ta) and 4% (T,) in skim milk substrate on the physiccchemical and microbiclogical properties of
voghurl during fermentation and storage peried at 4:+1°C, Adlay yoghurt were fermented with the
mixed cultures of YC-380, ABT-4 and ABT-D. Titralable acidity and pH values of all freatments
were mcreased and decreased sigmificantly(p<0.05} with fermentation period, respectively and
increased and decreased slightly during the storage period, respectively. There were increased and
decreased 1n order of all treatments fermented with YC-380, AET-4 and ABT-D. Viscosity of adlay
yoghurt mereased rapidly in order of Ty, Ts, Tw and Ti durmg fermentation and slowly In order of
Ty, Te, Ts and T4 during the storage period. There were increased in order of all treatments fermented
with ABT-D, YC-380 and ABT-4. The counts of viable cells of lactic acid bacteria in all treatments
were rapidly and shightly increased during fermentation and storage period, respectively, There were
increased in order of fermented with ABT-D, ABT-4 and YC-380 in all {reatments, The counts of
E. coh were not found in adlay yoghurt, In all treatments, T: showed shghtly high compared o that
of control. Based on the results of this experiment, the optimum level of addition of adlay were
19 (w/v) for production of acid production, pH, viscosity and the counts of viable cells of lachic acid
bactera.

Key wards © adlay yoghurt, titratable acidity, viscosity, lactic acid bacteria.
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Table 1. Changes in titratable acidity of adlay yoghurt fermented with YC-380, ABT-4 and ABT-D
immediately after innoculation and during storage peried at 4+17TC

Starter Immediately after Storage period{days)
Treatment . .
culture innoculation o* 3 6 g 12
Centrol 0.20 0.98 111 1.17 1.24 1.25
T: 0.22 0.99 113 120 126 1.28
Y{-380 Tz 0.23 0.98 1.10 1.19 123 1.24
Ts 0.23 097 1.08 1.15 1.19 1.20
Ty 0.24 0.97 1.06 111 118 1.19
Control 0.20 0,98 1.08 1.14 1.21 1.23
Ty 0.22 0,99 1.07 112 1.23 1.25
ABT-4 Tz 0.23 0.98 1.06 112 1.21 122
Ts 0.23 0.99 1.06 1.10 1.18 1.20
Ty 0.23 0.95 1.03 1.08 1.15 1.16
Control 0.20 0.59 1.05 112 120 121
Tt 0.21 0.99 1.04 111 117 1.19
ABT-D T 0.22 (.98 1.03 1.08 1.14 115
Ta 0.22 0.98 1.02 1.06 111 112
Ty 0.22 0.98 1.02 1.06 1.09 1,10

* . Immediately after fermentation,
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Table 2. Changes in pH of adlay yoghurt fermented with YC-380, ABT-4 and ABT D unmedlately
after innoculation and during storage period at 4+1°C

Starter Immediately after Storage period(days)
Treatment . ,
culture mnoculation 0* 3 6 g 12
Centrol 6.40 436 4.25 421 410 4,09
Ty 6.37 435 425 4.20 409 407
Y(C-380 T, 6.35 4.34 424 419 4.09 4.06
Ts 6.33 434 424 417 4,07 4,02
Ty 6,30 433 423 415 4,03 3.99
Control 6.49 439 430 423 410 410
T: 6.47 439 428 420 410 409
ABT-4 Tz 645 438 4.25 419 4,08 407
Ts 6,43 438 425 418 4.08 4.06
Ty 640 4.38 424 415 4.06 4.05
Control 6.51 442 434 4.29 422 4.20
T: €48 440 4.31 426 417 416
ABT-D T 6.46 4.40 431 425 4.16 415
Ts 6.43 439 430 421 415 414
Ty 6.42 439 430 4721 4,14 412
* ¢ Immediately after fermentation,
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Table 3. Changes in viscosity of adlay yoghurt fermented with YC-38), ABT-4 and ABT-D
immediately after innoculation and during storage period at 4+1C
Starter Immediately after Storage period(days)
Treatment . ,
culture innoculation 0* ] 6 0 12
----- cPs —~--- B e - T
Control 3.6 5400 6459 7563 3433 9010
Ty 8.1 5550 6500 7650 8740 0115
YC-380 Ts 102 5592 6823 7670 8510 8890
Ts 132 5614 6852 7660 8459 3815
Ty 159 5711 6380 7560 8440 8574
Control 21 5329 6213 7505 8615 8910
Ty 77 5417 6490 7780 8714 9033
ABT-4 Ta 8.0 5480 5343 7410 8580 8800
T 12.3 5520 6114 7350 8455 8520
Ts 141 5600 6013 7310 7999 8236
Control 39 6420 7491 8702 9678 4545
Ty 8.0 6559 7643 8789 G780 9975
ABT-D T 13.9 6672 7495 8630 9403 g747
T 18.0 6724 7402 8502 9054 9187
Ty 250 6794 7146 8392 9020 9090

* @ Immediately afier fermentation,
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Table 4. Changes in viable cells of lactic acid bacteria of adlay yoghurt fermented with YC-380,
ABT-4 and ABT-D immediately after innoculation and during storage period at 4+1°C

Starter Immediately after Starage period(days)

culture Treatment inneculation 0% 3 6 g 12
———————————————————————————— CFU/ML ——mmmmmmmmmer o e
Control 120 %107 130x10° 125%x10° 120x10° Llox10° 1oox10°
Ty 117x10° 140x10°  140%x10° 135x10° 120x1¢° 1.10x10°
YC-380 Ty 1.09x10° 130x10° 120x10° 120x10° 105x10° 100x10°
Ts 1.05x 10 1.20%10° 110x10° 1.10x10° 1.00x10° 980x10°
T 1065 %107 119x10° 110x10° 100x10° 950x10° 9.00x 10°
Control 1.30% 10j 200x10°  200x10* 190x10° 180x10° 170x10°
T 127 %10 210x10° 220x10% 200x10° 190x10° 1.80x10°
ABT-4 T: 1.25x 10" 200x10° 200x10° 190x10° 1.80%x10° 1.30x10°
Ts 1.19x10° 190x10° 180x10° 150x10° 1.20%10° 110x10°
Ty 1.14x10 180x10° 170x10° 1s50x10° 110x10° 1.00x10°
Control 14010 210x10° 220x10° 210x10° 200x10° 200107
Ts 130107 225%10°  230x10° 220x10° 215x10° 210%10°
ABT-D T» 128%1¢ 220x10° 220x10° 217x10° 210x10° 200x10°
Ts 1.25% 107 200x10°  215x10° 210x10° 200x10° 195%10°
Ty 1.19x10 192x10°  200x10° 176x10° 171x10° 150x10°

* . Immediately after fermentation,
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