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Abstract

Corn milk yoghurt was developed using commercial (traditional) yoghurt starter cultures
(Lactobacillus bulgaricus and Streptococcus thermophilus; YC-380 Freeze-dried: CHR Hansen;
Denmark). Fermentation of com milk extracted from sweet corn with two coloured type which
was specific type for making corn milk.

The optimized process and formulation of corn milk yoghurt product developed on this
research contained main ingredients of 82.40% w/w com milk, 7.50% w/w skimmed milk
powder, 7.00% w/w sucrose, 0.10% w/w gelatin and 3.00% w/w starter cultures and optimum
processing time for fermentation was at 37°C for 10 hours.

The com milk yoghurt had the colourness in Hunter system : L (91.33), a (-7.47) and
b (30.14). The viscosity was 17,500 centipoises. The product contained 20.56% w/w total solid
content, 3.73% w/w sucrose, 4.06% w/w reducing sugar, 7.79% w/w total sugar (as invert
sugars), 1.11% w/w total titratable acidity (as lactic acid), pH 3.97, 7.10X10° cfu/g total starter
culture count, with less than 3 MPN/g of coliforms bacteria count and yeasts and moulds count
were less than 10 cfu/g. Panelists accepted the final product with mean ideal ratio scores of
colour, smoothness, whey off, mouthfeel, viscous, milk powder flavour, corn flavour, acidic
flavour, sourness, sweetness and overall acceptability by the scores of 1.01, 0.99, 0.97, 1.01,

1.01, 0.97, 0.98, 1.00, 0.97, 1.00 and 0.90 respectively.



For the study on shelf life of corn milk yoghurt, it was found that the physical, chemical,
microbiological and sensory evaluation properties were not significantly changed (P>0.05) after
2 weeks storage at 10°C. However, when product had been stored for more than 2 weeks, its
viscosity and amount of starter cultures decreased to lower than 1.0X 104centipoises and
1.0X10° cfu/g respectively. These made the product gualities decrease with significantly
changed (P<0.05).

The application using corn milk yoghurt to make corn milk drinking yoghurt mixed with
herbs (USA. mint, chamomile and thyme) was found that the sunitable proportion of 24°Brix syrup
of herbs which contained 50.51% w/w mint syrup, 31.04% w/w chamomile syrup and 18.45%
w/w thyme syrup. The formulation of corn milk drinking yoghurt mixed with herbs’s syrup
composed 50% w/w corn milk yoghurt and 50% w/w herbs’s syrup. Physical, chemical and
microbiological properties including sensory evaluation of corn milk drinking yoghurt had been
studied comparing to that of the commercial drinking yoghurt, it was found that all properties

were not significantly different (P>0.05).



