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ABSTRACT

This paper was studied about mixed fruit yoghurt development by using design of
experiment (DoE). The experiment using mixture design was used determine optimum ratio of
pineapple, strawberry and papaya in the formulation of mixed fruit yoghurt. Thirteen formulations
covering the user defined a triangular simplex were subjected to sensory evaluation. Sensory
evaluation methodology using hedonic scale was used for overall and categories just about right
for sweetness, sourness, fruited flavor and texture by trained panel. There was significant
difference (P < 0.05) that all attributes was responsible for effect on acceptable of panels, The
optimized formulations showed that containing 56 % pineapple, 39 % strawberry and 5 % papaya.
Results obtained matched the predicted value where the optimum formulation received the best

sensory scores for most attributes tested.



