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Abstract

Quality characteristics of curd yoghurt containing loquat extract were evaluated in terms of sensory properties
and quality-keeping properties(number of viable cells, pH, titratable acidity). Curd yoghurts were prepared from
10%(w/v) skim milk added with 10~20%(v/v) loquat extract and fermented by the mixed culture of Streptococcus
thermophilus and Lactobacillus acidophilus(1:1) at 37°C for 12 hours. The results of sensory evaluation of curd
yoghurts indicated that flavor, sweet taste, sour taste, aftertaste and overall acceptability of the curd yoghurts with
addition of loquat extract showed higher preference than a curd yoghurt with only skim milk. And the curd
yoghurt containing 15% loquat extract added 20~25%(w/v) oligosaccharide had the higher sensory scores in sweet
taste, sour taste, aftertaste and overall acceptability among the treatments. When the curd yoghurts added with
15% loquat extract were kept at 4°C and 20°C for 31 days, the number of viable cell counts of the lactic acid
bacteria were slightly higher than those in the curd yoghurt with no addition of loquat extract. And also the
pH and titratable acidity of all yoghurts were not significantly changed during the storage at 4°C for 31 days,
while the pH and titratable acidity were remarkedly changed during the yoghurts stored at 20°C for 31 days.
The keeping quality of the curd yoghurts with addition of 15% loquat extract was relatively good at 4C and
20T for 31 days.

Key words: loquat extract, oligosaccharide, curd yoghurt, quality-keeping property, sensory evaluation

M B om yoghurtdh £0]%= 84717 E}7)0llH H-go=z

A4 yoghurt7} o]l 0 24 114]7) 73 %] AHg-5 o]

W F S{(fermented milk)= 7] A 3,000 72 o)A = shep?. Yoghurts A § X €] 48 §alFom v

Al (R F8l~#H 2A]oFRh R el 4] H Y A] oHPhoe- BAA ’\“1’]9} ol & 7raa Rl g fAEe dE
nicia) Althel] FeiEo] 55 FY A Ho s Aoy o@ z9lgol 99 QB o]eld AR FHL o

FHAINEE Qo] EAHE A F =2 A EHA A" lactlc acid, peptone, peptide, 1) &4 B4 =

' Corresponding author : Shin-In Park, Department of Food and Nutrition, Kyungwon University, San 65 Bokjung-
dong, Sujunggu, Songnam, Kyunggido, 461-701, Korea.
Tel : +82-31-750-5969, Fax : +82-31-750-5974, E-mail : psin@kyungwon.ac kr

- 192 -



7 Aolgle fatel FfHel de FYH o=
TR LA AFOIP 7. 58 kT LER &8
2t

ml
—t‘L
i
fr
>}]J_ll
2
do
r
=t
9
o £l
lo
HU
2
N o
=
o
il

g B oE ol Uud 33y 24 4
Ash A freEEs) B L 79 WY P 5
o 8¢ s, S, Al BFIA ALY S

@ #3} 2Hgoly,

Yoghurte 7| BA R 75 7|Eog 3o Az
SRR frikte] S5, H7HAS E5 R AlE el
whep £4do] HE2A vdent] bl FEH 7A€
w0l BAS Az st A wE TIES
2ejstele A7t AyH D itk o8 1 s
" &7, A0, AT, daen”, 2ad
2, A, gz, enla, A7 & Aot

1

o 7154 AEozAe HAE
of thgt AFEC| o|FoiF T

v) sl S(Eriobotrya japonica Lindley)s= =]z}l
FERESZA BRI 71 b dut vt #
& Waol 2 Te|m e dujEA] Hgef wEd
Felo] wek QBFE BRIV, vshire 9o
HZEf A FARIR o] §F o] gon, Aol #HHol |
star Fol o gxrt wa A" Anrt YoM
21881710l 71EAdo] vi-f- Hold AR, TRt
ojuf Ex7H=oM e HlahtRe| glojuy duljrt
a8, A%, 7E 3F JF, 25 5 %] Held
Rog 71250 A, A2/ Fdld d7d
Hlgte] 7)o ¥ Bnne g 440, gn
W A g 53, ojdaty a7 8P, FEde] &
2, g 5z g st @4 5ol sirt. @ 1)
ko] 2] Egld] Bt AR vt 279 uls} ¢
2P0] Azl B Rugk gL W u9E o] 83 7}
T AF el #3 A= vuE Aok

AA] vlste] #gE AF7F BAASIEA = FRAIRE
o| 2EE] Theket A2 o] e Aor deizl v
35 o] &slo] 17} Fx &It FE 7154 yo-
ghurte] 7t 7163 LolE ux} 3t ueba] &
Aol e Ak vlgh A4S o] &3 2
T & ¥olal yoghurte] 3-8 7HeidE FES] 98t
of vla} FEA-S- H7H3) curd yoghurte] A F Z1-S

yoghurte] 7}

=
i)
N
o
12
o)
N
N
g
A
FH
1o,
s o
olr
ox
e
2

N
O
ox

193

o
ke

>

2 & gy

1. A8 M=

v) 2HEriobotrya japonica Lindley) Z}d-& FAE2]
WCRE) 224 Aehd = sfidwolA 2004 68 5
&oll 8 AE 73t WE Agste] AH8-8k
ot W% v S AR Aol 4T WAl A 244]
7t &E A, st Hale} A E AASA 7MY
& A7) =F71GeAE e =57] DO-900L, (FH)E
ol ~7hollA] 53] & ZAEFF & o] g8l v
u} 2AZol A7} curd yoghurt A FA] EA) EH-+ skim
milk(Difco, USA)YE A2-381991, <8 15 isomalto-
oligosaccharide(* 3 )& AF&-3} T}

2. Hlm FHEHO| M2 BN

H) g} Zhgo] RS A MU, 23S
ARz o7 Ak 1, GEE refractometer(PR-
32, ATAGO Co., Japan)Z, pH+= pH meter(420A, ORION
Co., USA)E Alg3sle] ZHslgon, AR 0.1 N-
NaOH=Z pH7} 8.3°] 2 wfj7hA] 2 ste] Alapitgke
2 2us99”,

3. Al TF

AT E WE AZE Streptococcus thermophilus
(ST1), Lactobacillus acidophilus(LA)YE Culture Systems
(USAALERY Fdste] AFE-6FI .M, Lactobacilli
MRS broth(Difco, USA) HjZ]ollA] <F 12A]17F A& 23]
At BlES AL 10%(wiv) skim milk H12]o] 1%(vAv)
AE8ke] 37TAA oF 12413 i3t F curd7t ¥4
H AL starter=Z AR T

4. H|m} 2= AJ} Curd Yoghurt®] H|=

10%(wiv) skim milke]l B]5} 2212 2zt 0%, 10%,
15%, 20%iv) FE2 A7lste BRE 2S yoghurt
£ A 2 3T} Starter= S, thermophilus$}t L. acido-
philus &3 #FE BT HEE EH3H 1%(WW)
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2. H|T &F% &7} Curd Yoghurto| BHsM
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Table 1. Chemical compositions of loquat extract

Compounds Contents
Moisture 91.5%
Crude ash 02%
Sugar 8.6 °Brix
Total acid” 0.34%
pH 4.11

D o4 as malic acid.
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Table 2. Effect of amounts of loquat extract on sensory properties of curd yoghurts

Loquat extract Attributes
(%0) Color Flavor Sweet taste Sour taste Aftertaste Overall acceptability
0 633" 4.06° 221 231° 452° 3.60°
10 8.15" 6.28° 3.83° 332 5.41° 5.61°
15 7.62° 7.22° 6.39° 7.09° 8.24° 9.40°
20 425 7.20° 7.67 6.81° 833" 8.75°

%9 Means with the same letter in each column are not significantly different (p<0.05).
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Fig. 1. Preference of curd yoghurts added with
loquat extract.
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Table 3. Effect of amounts of oligosaccharide on sensory properties of curd yoghurts with addition of

15% loquat extract

Oligosaccharide Attributes
(%) Color Flavor Sweet taste Sour taste Aftertaste Overall acceptability
10 8.94%" 7.44° 4.96° 4.73¢ 497 4.89°
15 9.26" 7.13 6.16° 5.96° 6.57° 6.42°
20 9.35° 721° 9.44° 8.99° 927 9.62°
25 9.29° 7.23° 9.62° 9.28° 9.67° 9.73°

D 279 Means with the same letter in each column are not significantly different (p<0.05).
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Fig. 2. Effect of amounts of oligosaccharide on
sensory properties of curd yoghurts with addition
of 15% loquat extract.
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Fig. 3. Changes in viable cell counts of curd
yoghurts added with loquat extract during storage
at 4T and 207TC.
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Fig. 4. Changes in pH of curd yoghurts added
with loquat extract during storage at 4C and 20T.
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Fig. 5. Changes in acidity of curd yoghurts
added with loquat extract during storage at 4T
and 20C.
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