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Preparation of Drinkable Yoghurt Added with Green Tea Powder
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Abstract

For the purpose of making a new type of functional drinkable yoghurt, skim milk containing 0.5~2.0%(w/v) green
tea powder was fermented by the mixed strains of Streptococcus thermophilus and Lactobacillus acidophilus. Quality
characteristics of the drinkable yoghurts were evaluated in terms of quality-keeping properties(number of viable cells,
pH, titratable acidity) and sensory properties. When the drinkable yoghurts added with 0.5~2.0% green tea powder were
kept at 4°C and 20°C for 20 days, the number of viable cell counts of the lactic acid bacteria(2.1x10° ~6.2x10° CFU/mL),
pH(4.16~4.22) and titratable acidity(0.792~0.881%) were not significantly changed for all drinkable yoghurts during
the storage at 4°C for 20 days, but the number of viable cell counts(4.2x10°~1.8x10° CFU/mL), pH(3.82~3.92) and
titratable acidity(1.057~1.174%) were markedly changed for the storage at 20°C for 20 days. Therefore the keeping
quality of the drinkable yoghurts with addition of green tea powder was relatively good at 4°C for 20 days. The results
of sensory evaluation of the drinkable yoghurts containing green tea powder indicated that flavor, sweet taste, mouthfeel
and aftertaste of the drinkable yoghurt with 0.5% green tea powder showed higher preference than others. And the
drinkable yoghurt containing 0.5% green tea powder added 20%(v/v) oligosaccharide had the higher sensory scores in
sweet taste, aftertaste and overall acceptability among the treatments.
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Table 1. Chemical composition of green tea

powder')

Compounds Content
Total nitrogen 5.72%
Polyphenol 12.04%
Amino acid 4.4%
Caffeine 2.52%
Reducing sugar 1.25%
Vitamin C 484.1 mg%
Phosphorus 535.0 mg%
Potassium 2.0%
Calcium 254.5 mg%
Magnesium 162.1 mg%
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Fig. 1. Changes in viable cell counts of drinkable
yoghurts added with green tea powder during sto-
rage at 4°C and 20T.
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Fig. 2. Changes in pH of drinkable yoghurts
added with green tea powder during storage at 4C
and 20TC.
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Fig. 3. Changes in titratable acidity of drinkable
yoghurts added with green tea powder during
storage at 4°C and 20T.
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Table 2. Scores for sensory properties of drinkable yoghurts added with green tea powder

Green tea Overall
Color Flavor Sweet taste Sour taste Mouthfeel Aftertaste .

powder(%o) acceptability
0 6.695"" 9.205" 9.495" 8.550"™ 10.600° 9.635" 8.465°
0.5 6.560" 8.405% 8.585% 7.490° 8.950° 9.250" 8.900°
1.0 6.465° 7.480% 6.405° 8.745° 6.135° 7.095° 8.085%
15 6.145° 5.730% 4.000° 5.790" 5.220° 5.275% 5.850"
2.0 5.620° 5.385° 3.000° 5.020° 2.730° 3.630% 44354

D 2=9 values with the same letter in each column are not significantly different(p<0.05).
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Table 3. Effect of amounts of oligosaccharide on sensory properties of drinkable yoghurts with addition of

0.5% green tea powder

Oligosaccharide Overall
Color Flavor Sweet taste Sour taste Aftertaste .
(%) acceptability
10 6.650%" 7.430° 3315° 5.185° 3.945° 4175
15 7.800® 7.085° 6.290° 8.400* 8.180° 8.370°
20 5.280° 6.115° 6.830° 7.335% 8.290° 8.870°
25 8.865" 7.000° 6.475° 4.645° 6.310° 6.390%

29 yalues with the same letter in each column are not significantly different(p<0.05).
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