TeAsAsANTNN

UNA UM LAYUTEINNS

UNF17 NAY WAlNUN

a S @ 1 P = Y
TAsam s AR T UdU UL IBINITANENANNUA NGRS
S n{mAAnTUUTR
% o

ATUSLNATAIERAS NUIINLIRANAR
N.A. 2548



Vegetable-flavored yogurt

MISS NIDA JIANTEERANGKOOL
MISS WASINEE BHUDHIKANOK

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULFILMENT
OF THE REQUIREMENT FOR
THE BACHELOR DEGREE OF SCIENCE IN PHARMACY
FACULTY OF PHARMACY
MAHIDOL UNIVERSITY
2005



TASINITNLAL

o acd o @
1509 LeNSASANTHN

v
(HaaAana1angtdiaan AesnEdne)

R RERE I ETa

(3DNANARMINANTLINA ﬂ?@m)

271919¢MUTN TN



UNAAER
T ASASANTEN

a

a a = ada
UAT LRUTATNAT ,INAU WENNUN

q
v

aag8ndFnEn : Taan AeSnEdned , Tua e
APTIBIVNTAN ANIINETANERS NIANeNAaNTing

mdAw : laise Wodnlne wuuads

flaqriunisfudsemulansmidunfiassnaululsumalng - Snisusianauilyess
dnulunazldnaldidudoudsznay  TunsAneassiidasnininauasasanudanIvdine
QI A 4 1Y a v o dld 1 dl | le % R o A
Wwannaenliundiusine Iaaldwadnndeguinlulve Gadusarmnauduey 23dn@en
Anuieune 8 wim wavuisgildag Tuginisouanaimis 1iun Annas umanan santfauas
wzan Tugluuunisimen ( 1in 4 dowsie thmna 2 dow) wzi@ema Wn uards lugtuuy
4y oea¥ , ¥ : ¢ e o 4 .
natenwie(lin 1 dousietinmia 1 d9w) nsazsinutsinsneieeniudmasugnisind
WAANLITNI 5x5x5 gnunAriiadiues dauinuieaszidazyinluglduaaniiu Wedn
1 1 % o o o . dl a d? aa
e egflugdnisaueneminsuds ddnldnaniy plain yogurt MsmeNaues Ineds
homemade wHaxnlaaliiluiamaaiuuuuaialuiBuindnuleglfeass 15 waslaiisn
aniuinsssiiviafisnsantingia 8 wiin Tneld35 9-point Hedonic scale lugilsziii
AU 25 AL INITUIIRUIUNA 4 ATY AINNNTIATITYNNNEATAIALAT Analysis of
varience Wudn  leififmsaiinnaslifuarinuangeuiefngeqa 7.19 (“sauiiunang
9 “gaUNIN) (P<0.05) s09asNABlEASRsaNsdamALarsaLATan [HFUAZULLAINTEL
dl <3 4 =X ] ac = o
1ARE 6.38 WAY 6.02 (“reuidnies” e “taul unae?) deuleinimsaiiniden sasnt

wazsafudiumneasud 8fuaviuuANtaLRAe 5.71 5.68 uay 5.62(“1a8)” 4 “gay

1
=]

BNTRE”) MNANAY T98IN9N (P<0.05) TenAFRIaumININ lFFUATIULANNTALLRAE 4.60

a

(“ldzeuidantias” D9 “ae) uazleifneats IWiuAzuuUANTaLIRALAqRRD 3.19 (<l

gau1unany” D4 “ldaaudnties”) (P<0.05)



Abstract
Vegetable-flavored yogurt

Nida Jianteerangkool, Wasinee Bhudhikanok
Project advisor : Walla Tungrugsasut, Vimol Srisukh
Department of Food-chemistry, Faculty of Pharmacy, Mahidol University
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Currently, the consumption of yogurt is very popular in Thailand. Most of the
flavored yogurts commercially available were fruit-flavored. In this research project, the
purpose was to develop flavored yogurts with new tastes as other alternatives to
consumers, using several kinds of vegetables available in Thailand, The selected
vegetables were of familial flavor to Thai people. Eight kinds of vegetables were
preserved . Pumpkin, cucumber, lotus root and carrot were boiled in syrup (water :
sugar = 4:2) while tomato, white gourd and ginger were boiled in syrup(water : sugar =
1:1) and dried. The vegetables were then cut into small cubes [5x5x5 mm]. Whereas,
aloe was prepared in the jelly form. Plain yogurt was prepared by homemade method. It
was then mixed with 15% w/w of each preserved vegetable in Swiss style type. Sensory
evaluation was carried out in 4 replications by using 9-point Hedonic Scale method
among 25 panelists. According to Analysis of Variance, pumpkin- flavored yogurt
received the significant highest mean score of 7.19 (“like moderately” to “like very
much”) (P<0.05). Tomato-flavored and carrot-flavored yogurts received the mean scores
of 6.38 and 6.02 (“like slightly” to “like moderately”) and white gourd-flavored, lotus root-
flavored and aloe jelly-flavored yogurts obtained the mean scores of 5.71 ,5.68 and
5.62 ( “neither like nor dislike” to “like slightly”), respectively. These flavored yogurts
obtained significantly more preference (P<0.05) than cucumber-flavored yogurt which
received the mean score of 4.60 ( “dislike slightly” to “neither like nor dislike”). Ginger-
flavored yogurt received the significantly lowest mean score of 3.19 (“dislike

moderately” to “dislike slightly”) (P<0.05).





