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Flavor Quality Improvement of Hom Nin Brown Rice Yoghurt
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Abstract

Improving flavor quality of Hom Nin brown rice yoghurt was investigated. Sugar was added at 7, 10,
12, 14, 16 and 18% (w/v) mixed with yoghurt and evaluated by Just-about-right scale. Results showed that the
formulas adding sugar of 10, 12 and 14% (w/v) were the most appropriate. Thus, all products were evaluated
by the 9-point hedonic scale. The formula having 12% sugar had the highest score in all attributes. The
chemical, physical and microbiological qualities of this product were analyzed. Protein, fat, carbohydrate,
fiber, ash and moisture contents were 1.05, 1.43, 13.56, 1.39, 0.23 and 82.34% (w/v), respectively. Total acid
and pH were 0.60% (w/v) and 4.46, respectively. Viscosity and total soluble solid were 11,100 centipoints and
14.33°Brix, respectively. Values of L* a* and b* were 46.91, 11.85 and 8.98, respectively. Total aerobic plate
count and lactic acid bacteria were 7.4 x10” and 3.3 x10° CFU/ml, respectively. Yeast, mold and coliform
bacteria were not found in the products.
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Table 1 Sensory evaluation of Hom nin brown rice yoghurt by Just about right scale

2. INYIAARTINEAT

%Sensory acceptance Sum of
Item %sugar Too little Just about right Too much %sensory
(-4,-3,-2) (-1,0,1) (2,3,4) acceptance

Color 7% 9.61 72.65 17.74 100
10% 6.45 75.81 17.74 100

12% 9.68 85.49 4.83 100

14% 3.22 88.70 8.08 100

16% 6.83 74.70 18.47 100

18% 8.07 72.42 19.51 100

Sweet 7% 54.84 45.16 0.00 100
10% 20.97 69.35 9.68 100

12% 8.06 74.19 17.75 100

14% 8.30 75.80 15.90 100

16% 9.68 64.52 25.80 100

18% 4.84 51.61 43.55 100

Viscosity 7% 40.32 54.84 4.84 100
10% 25.87 70.90 3.23 100

12% 24.20 70.97 4.83 100

14% 28.26 70.19 1.55 100

16% 30.64 67.74 1.62 100

18% 30.65 69.35 0.00 100

Odor 7% 25.80 67.74 6.46 100
10% 22.58 72.58 4.84 100

12% 17.74 75.80 6.46 100

14% 17.74 79.04 3.22 100

16% 22.97 72.18 4.85 100

18% 25.52 71.26 3.22 100

Table 2 Sensory evaluation of Hom nin brown rice yoghurt by 9-point hedonic scale

Formular Sensory evaluation results (score)

(%sugar) Color Odor Texture Taste Total acceptability
10 6.55 +1.26" 6.35 +1.59" 6.30 +1.56" 591 +1.61° 6.32 +1.51°
12 7.03 +0.86° 7.03 +0.83° 7.22 +1.21° 7.04 +1.07° 7.35 +0.97°
14 6.71 +0.94° 6.61 +1.09™ 6.48 +1.27° 6.61 +1.21° 6.61 +1.24°

*® means with the different letters in the same column are significant at p<0.05

Value represents from n=31




