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ABSTRACT

The effects of adding Dandalion powder (Taraxacum mongolicum powder, TMP) to yoghurt manufacture on quality
characteristics during the fermented and storage were investigated. Yoghurt samples were prepared with 0.3%, 0.6%, 0.9%
TMP. Changes in Titratable acidity, Lactic acid bacterial (LAB) population, pH, viscosity, sensory characteristics were
monitored during the fermented and storage. LAB and titratable acidity added with the TMP in yoghurt was higher, and
pH, viscosity was lower than those of the control yoghurt during the fermented. Also the TMP yoghurt was lower viscosity
than control in fermentation but this viscosity became to be increased higher than the control during storage. The sensory
values of the yoghurt added with the TMP were low compared with the Control. Regarding taste, appearance, sensory
properties it were suggested that the added optimum ratio of TMP for yoghurt was below 0.3%. This study suggests that
dandalion powder (TMP) added yoghurt supply additional nutrients while maintaining the flavor and quality.
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6.8, TA: 0.13~0.14%).

2. RFEE Starter

QFEE Staters Daniscorte] YO-MIX™ 505(St. salivarius
subsp. thermophilus, L. delbrueckii subsp. bulgaricus. Danisco
Co., Denmark)E 10%(w/v) B SA=EA]F(Seoul Milk
Cooperation, Korea)oll 23] S v 3lo] A3

3. sy 2y
A AMES vEY B A g8 F3E Y
z28 &A “s4E 7HE 1E 2E(www.mdltea.com) 2.

Mixing with raw milk (T.A 0.14~0.15%, pH 6.8), and sugar (5.0%),
TMP (0%, 0.3%, 0.6%, 0.9%)

‘ Pasteurization at 95.0°C, 5 min ‘

l

‘ Cooling at 43.0C and setting in fermentor ‘

l

‘ Starter culture inoculation 1.0% of YO-MIX™ 505 ‘

l

‘ Fermentation (43.0C/ checked on 0, 3, 6, 9, 12 hrs) ‘

l

‘ Cooling at 18.0°C and packing ‘

l

‘ Storage (4.0C/ 0, 6, 9, 12 days) ‘

Fig. 1. Procedure of yoghurt making added with TMP.

Table 1. The chemical composition of Taraxacum mongolicum powder (TMP) (mg/100 g)
) . Mineral Vitamin
Protein Lipid  Carbohydrate
Ca P Fe Na K A B B C
2,700 700 9,200 187 66 3.1 76 397 8,400 0.19 0.26 35

Source: www.mdtea.com
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0.7~1.2%(Davis, 1970) B+ 0.85~0.95<a mild product>°i] 4]
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pH

0 3 6 9 12

Fermentation time (hrs)

Fig. 2. Changes in pH of yoghurt added with Taraxacum mongolicum
powder (TMP) during the fermentation.

@-@: Control, l-M: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP.
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Fig. 3. Changes in titratable acidity of yoghurt added with TMP
during the fermentation.

@-@: Control, l-H: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP.
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Fig. 4. Changes in viscosity of yoghurt added with TMP during
the fermentation.

@-¢: Control, l-M: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP.
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Fig. 5. Changes in lactic acid bacteria count of yoghurt added
with TMP during the fermentation.

@-¢: Control, l-M: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP
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— —

pH

Storage time (days)

Fig. 6. Changes in pH of yoghurt added with TMP during the
storage.

@-@: Control, l-M: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP.
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Fig. 7. Changes in titratable acidity of yoghurt added with TMP
during the storage.

@-@: Control, l-M: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP.
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Fig. 8. Changes in viscosity of yoghurt added with TMP during
the storage.

@-¢: Control, l-M: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP.
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Fig. 9. Changes in lactic acid bacteria count of yoghurt added
with TMP during the storage.

@-¢: Control, l-M: Yoghurt added 0.3% TMP, A-A: Yoghurt
added 0.6% TMP, @-@: Yoghurt added 0.9% TMP.
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Table 2. Sensory evaluation of yoghurt added with TMP

Description
frem Control 0.3% TMP 0.6% TMP 0.9% TMP
Taste 4.10%1.01 3.24°1.09 3.14°£0.91 2.86":1.31
Appearance 4.60"£0.59 3.24°+0.89 3.14°+0.85 2.76°+0.89
Flavor 4.05°+0.89 3.33"1.02 3.14°40.80 3.05°40.85
Texture 4.30°£0.80 3.57°+1.03 3.48"£0.98 3.24%1.14

Means with the same superscripts in the same column are not significantly different (p<0.05).
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