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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 [5×5×5 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).           




