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Optimization of Dressing Preparation from Yogurt Added Saururus chinensis (Lour.) Bail Extract
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Abstract

Yogurt base was prepared from milk powder (14~18%) to which was added 0.4% Saururus chinensis (Lour.)
Bail water extract (SCE) and fermented with lactic acid bacteria (a mixed strain of Streptococcus thermophilus and
Lactobacillus bulgaricus) at 37°C for 24 hr. The viscosity of the yogurt added SCE (SCE yogurt) made from 18%
milk was higher than that of SCE yogurt containing 14~16% milk, whereas the pH and titratable acidity of the
SCE yogurt were not significantly different on the range of milk contents. The optimal milk concentration for SCE
yogurt manufacture was 18%. In order to optimize the preparation of dressing from SCE yogurt, the central
composite design was conducted in terms of the yogurt (30, 40, 50, 60, 70 g), the mayonnaise (6, 12, 18, 24, 30 g)
and the salt (0.1, 0.3, 0.5, 0.7, 0.9 g) contents. Sensory evaluation was performed and evaluated using a response
surface methodology. The optimum ingredient ratio for SCE yogurt dressing was determined to be 61.2% of yogurt,
23.5% of mayonnaise, 0.58% of salt, 0.58% of honey, 1.75% of mustard, 0.23% of Tabasco pepper sauce, 0.94%

of wine and 0.04% of white pepper.
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Table 3. Effect of milk solid on pH, titratable acidity and
viscosity of yogurt fermented with 0.4% Saururus chinensis
(Lour.) Bail water extract at 37C for 24 hr

Titratable

Groups pH acidity (%) Viscosity(cp)
14% 3.72+0.01°Y 1.27+0.01* 415+1
16% 3.73+0.01° 1.24+0.01° 891+1°
18% 3.74+0.01° 1.24+0.02° 1014+£1°

"Different superscripts in the same column indicate significant
differences between groups at p<0.05 by Duncan’s multiple
comparison test.
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Table 4. Predicted levels for the quality factor of dressing prepared with SCE yogurt for the maximum responses of sensory

test by the ridge analysis

Responses R* Pro>F X” X, X5 Maximum Morphology
Color 0.6146 0.4885 36.80 16.99 0.15 3.0 saddle point

Flavor 0.7761 0.3426 35.55 21.44 0.66 3.00 saddle point

Tates 0.7895 0.4129 47.94 8.18 0.83 2.54 saddle point
Mouthfeel 0.8157 0.2983 43.88 17.06 0.62 3.11 saddle point
Aftertates 0.6274 0.4606 52.07 17.34 0.54 2.66 saddle point
Overall acceptability 0.7348 0.3591 50 0.56 1.15 2.49 saddle point

YX: SCE yogurt content (%)
DX, mayonnaise content(%)
X5 salt content(%)
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Fig. 1. Contour map for the effects of yogurt and mayonnaise contents on color (top) and flavor (bottom) of dressing

prepared with SCE yogurt
x1: SCE yogurt content (%)

x2: mayonnaise content (%)

Fig. 2. Contour map for the effects of yogui't and mayonnaise contents on taste (top) and mouthfeel (bottom) of dressing

prepared with SCE yogurt

x1: SCE yogurt content (%) x2: mayonnaise content (%)
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Fig. 3. Contour map for the effects of yogurt and mayonnaise contents on aftertaste (top) and overall acceptability

(bottom) of dressing prepared with SCE yogurt
x1: SCE yogurt content (%) x2: mayonnaise content (%)
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Fig. 4. Superimposed contour map for the optimized
quality factor of dressing prepared with SCE yogurt
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Table 5. Optimal ingredients ratio for the preparation of
dressing prepared with SCE yogurt

Ingredients Composition, g (%)

Yogurt 52 (61.20)
Mayonnaise 20 (23.50)
Salt 0.5 (0.58)
Honey 10 (11.75)
Mustard 1.5 (1.76)
Tabasco pepper Sauce 0.2 (0.29)
Wine 0.8 (0.93)
White pepper 0.03 (0.04)

Total 85.03(100)
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honey 11.75%, mustard 1.76%, tabasco pepper sauce
0.23%, white wine 0.94% < white pepper 0.04%Z
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