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The Effect on the Quality of Yogurt Added Water Extracted from Sea Tangle
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Dept. of Food and Nutrition, Seoul Health Junior College

Abstract

For the purpose of making a functional and stable yogurt, new type yogurt were prepared from 12% whole
milk and 2% skim milk added hot-water extracted from sea tangle. The yogurt product were evaluated for acid
production(pH, titratable acidity), number of viable cell, viscosity, degree of curd sedimentation, quality-keeping
property and sensory property. By addition of hot-water extracted from 0.5% sea tangle, the titratable acidity
of yogurt(1.89%) was higher than that of yogurt not added hot-water extract of sea tangle(1.53%). The
propagation of lactic acid bacteria was stimulated by adding hot-water extracted from 0.5% sea tangle, and the
number of viable cells were about 1.4 x 10°CFU/ml. On the other hand, the number of viable cells in control
were 4.4 X 10°CFU/ml. Viscosity of yogurt made from adding hot-water extracted from 0.5% sea tangle(25 CPS)
was higher than that of yogurt with only mitk(22 CPS). When yogurt made from adding hot-water extracted from
sea tangle was kept at 7C for 15 days, its quality-keeping was relatively good. The sedimentation of curd was
repressed a little by adding hot-water extracted from 0.5% and 0.1% sea tangle. The overall sensory score of
yogurt made from adding hot-water extracted from 1% sea tangle was the best of tested yogurt.

Key words : yogurt, yoghurt, sea tangle, Laminaria japonica.
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Fig. 1. Changes of pH according to adding sea
tangle.

A functional yogurt was fermented from 12%
whole milk and 2% skim milk added hot-water ex-
tract of sea tangle at 37°C for 24 hour.
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Fig. 2. Changes in titratabel acidity.

A functional yogurt was fermented from 12%
whole milk and 2% skim milk added hot-water
extract of sea tangle at 37°C for 24 hour.
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Fig. 3. Changes in viscosity of yogurt fermen-
tation.

A functional yogurt was fermented from 12%
whole milk and 2% skim milk added hot-water
extract of sea tangle at 37°C for 24 hour.
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Fig. 4. Changes in viable cells counts of yogurt.

A functional yogurt was fermented from 12%
whole milk and 2% skim milk added hot-water
extract of sea tangle at 37°C for 24 hour.
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Fig. 5. Supermatant volume according to conc.
(%) of sea tangle.
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Table 1. Changes in pH, titratable acidity and viable cell counts of various yogurt during storage 7°C

Storage Time(day)

0 5 10 15
Sample
0% 3.82 3.81 3.80 3.80
0.25% 3.80 3.80 3.79 3.79
pH 0.50% 3.80 3.80 3.79 3.80
0.75% 3.83 3.82 3.82 3.80
1.00% 3.84 3.82 3.81 3.81
0% 1.53 1.53 1.62 1.60
] o 0.25% 1.62 1.80 1.98 1.98
Titratable acidity
% 0.50% 1.89 1.80 1.90 1.98
0.75% 1.62 1.80 1.80 1.98
1.00% 1.35 1.44 1.57 1.60
0% 44x10° 4.6x10° 2.7x 108 2.6x10°
0.25% 4.9x10"° 3.1x10% 1.8/10° 2.0% 10
Viable cells 0 0 0 0
0.50% 1.4%10 1.4%10 22%10 2.0%10
(CFU/m) 3 8 8 3
0.75% 4.6%10 2.5%10 34x10 1.7%10
1.00% 2.0x10° 1.6x10° 2.7x10° 12x10°
7} AlZbo] Aol whe) kb wrolx| = 73S H 9HE S FE2EE scoring testg ©]&-slo] TeALSH
gon, APitees AHAr|zte] AHgh) upe} 2kt A= Table 29} 2tk &, 1% Av} €4 FE2E 8
A EEpte A4S gAsd, orlet T E 24 TF-2E7} A, BKP<0.001), F7](P<0.001), 7] S %=(P<
A7 2 E T 1.53%0)A] 1597 AR 3ol = 1.60%E, 0.00D)ol| A 71 A47F B=%th 0.5% chA|of 4 3=
0.25% THAeF "7 ts 1.62%0)4 159 3 1.98%=, 5 QT2EE tAul 57 SR ERY ANk
0.5% TN o} H7MTE 1.89%0)4 159U & 1.98%=, o2 A velhg oiAu} Hrl e F2ES) ZleAd
0.75% ARl A7 e 1.62%A 1.98%= 1831 IHA S olE Bt ol g} M k) Zpl 4l J|s e

1.0% H7Fr2 1.35%CA 1.60%=2 22t o geb weld= gk 2oz vyt
7]__1‘:_._ 7(;)]?‘%}_% E_ﬂ[;}. O]‘E- 2‘17@' _%7101]{‘ ;éé/\\l':’i’] m

Atggo| o= A& o] Fojx| 1 lo] AkFo] Frtst 2 <
I Yem 22 <lsf pH7} wv]s}A 7‘:}’\3}1\3 Aoz
Alg ") o] A= Aloe vera S T2 159 7ke] LF2EQ 7|BAE UMD BAld SFEE
A7 T A=rt ozt 57]'*}@‘:}‘:‘ Shin 5] o S Y BEXo R tin} G4 FEHUCE
Bao} fAEATE a8z ikt e ALl ¥t FE 8F2EE AXd 1 FH 54E AN
e Ao g vepyr) gk
AT 2 0.5% A} @4 FE2Ao0 2 A 23 2
6. BsEAL T2E9| AT} 1.89%E, T n} G 5o 7
TAlek F347F, 0.5% 2 1.0% thAvt A 528 A7l AR 1.53%ET} & A0 2 e

Table 2. Sensory scores of yogurt added water extracted from sea tangle

Sample Color Taste Flavor Acceptability

Control 3.50£0.24 2.58£0.24 2.58+0.21 2.88+0.21
0.5% 3.65+0.12 2.58+£0.22 3.15£0.16* 3.15+0.16
1.0% 3.69+0.17 3.7310.19%** 3.35£0.16%* 3.96E0.16%**

Significantly different from the control group (*:p<0.05, **:p<0.01,***:p<0.001).
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