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This study was to examine the quality characteristics and biological activities of the yogurt
containing dual fermentation MFCY (Monascus-Fermented Chinese Yam) powder. Six different
contents (0, 0.1, 0.3, 0.5, 1.0, and 2.0%, w/v) of MFCY powder were added to raw milk and 5%
skim milk followed by fermentation with lactic acid bacteria at 37°C for 12 h, and then the
biological activities of the samples were investigated. Biological activities of the prepared yogurt
were evaluated for acid production (pH, titratable acidity), number of viable cells, total polyphenol
contents, DPPH radical scavenging activity, reducing power, angiotensin converting enzyme inhibitory
effects and GABA contents. In this study, the results show that after fermentation in raw milk and
5% skim milk added with MFCY powder. The yogurt can produced pH, titratable acidity, number
of viable cells, total polyphenol contents, DPPH radical scavenging activity and reducing power at
4.12-425 (pH), 0.94-0.97% (TA), 7.50x10°-1.14x10" CFU/ml, 161.4-329.9 (TP, mg/L), 54-94%
(DPPH), and 1.13-1.53 (R.P), respectively. In addition, the showed ACE inhibitory activity and
GABA contents was 67.1-87.7% and 304.6-685.4 (mg/L).
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Table 1. Effect of MFCY" powder concentration on pH, titratable acidity, and number of viable contents of yogurt during

lactic acid fermentation at 37°C for 12 h

Monascus-Fermented Chinese Yam concentration (%)

0 0.1 0.5 1 2
pH 4.05'+0.03 4.12+0.01 4.15+0.01 4.18+0.01 4.22+0.01 4.25+0.01

Titratable acidity 0.92+0.01 0.9420.01 0.95+0.01 0.96+0.01 0.9620.01 0.97£0.01

Viable cell counts 5 5. 50.10°  877:031x10°  9.03£0.15%10° 1.14+0.07x10" 9.43+025x10°  8.07+0.35x10°

(CFU/ml)

* Means are three replication.

® Data are expressed as Mean+SE. [MFCY*: MFCY is Monascus-Fermented Chinese yam (Dioscorea batatas Dence). First step fermentation was at 30°C for
7 days by Monascus sp. MK2 and second step fermentation was 37°C for 2 days by Lactobacillus brevis HLJ59.]
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Fig. 1. Effect of MFCY powder concentration on total
polyphenol contents of yogurt during lactic acid fermen-
tation at 37°C for 12 h. [Data are expressed as Mean+SE.
MFCY": MFCY is Monascus-Fermented Chinese yam
(Dioscorea batatas Dence). First step fermentation was at
30°C for 7 days by Monascus sp. MK2 and second step
fermentation was 37°C for 2 days by Lactobacillus brevis
HLJ59.]
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Fig. 2. Effect of MECY" powder concentration on DPPH
radical scavenging activity of yogurt during lactic acid
fermentation at 37°C for 12 h. [Data are expressed as
Mean+SE. MFCY : MFCY is Monascus-Fermented Chinese
yam (Dioscorea batatas Dence). First step fermentation was
at 30°C for 7 days by Monascus sp. MK2 and second step
fermentation was 37°C for 2 days by Lactobacillus brevis
HLJ59.]
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Fig. 3. Effect of MFCY" powder concentration on reducing
powder of yogurt during lactic acid fermentation at 37°C for
12 h. [Data are expressed as Mean+SE. MFCY": MFCY is
Monascus-Fermented Chinese yam (Dioscorea batatas Dence).
First step fermentation was at 30°C for 7 days by Monascus
sp. MK2 and second step fermentation was 37°C for 2 days
by Lactobacillus brevis HLJ59.]
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Fig. 4. Effect of MFCY powder concentration on
angiotensin converting enzyme inhibitory activity of yogurt
during lactic acid fermentation at 37°C for 12 h. [Data are
expressed as MeantSE. MFCY: MFCY is Monascus-
Fermented Chinese yam (Dioscorea batatas Dence). First
step fermentation was at 30°C for 7 days by Monascus sp.
MK?2 and second step fermentation was 37°C for 2 days by
Lactobacillus brevis HLI59.]
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Fig. 5. Effect of MFCY  powder concentration on GABA
contents of yogurt during lactic acid fermentation at 37°C
for 12 h. [Data are expressed as Mean+SE. MECY": MFCY
is Monascus-Fermented Chinese yam (Dioscorea batatas
Dence). First step fermentation was at 30°C for 7 days by
Monascus sp. MK2 and second step fermentation was 37°C
for 2 days by Lactobacillus brevis HLJ59.]
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