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Abstract
Herbal-flavored yoghurts

Chanatthida Muangkum, Chonnipha lamthanaporn
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Yoghurts are popular food among the consumers nowadays. Currently, there are only the
fruit or vegetable-flavored yoghurts. The purpose of this study was to develop the new flavor of
yoghurt and to provide to the consumers with other alternatives by prepared the herb that
commonly-used and well-known in the suitable form with yoghurts. The 9 selected herbs were
Chrysanthemum, Ginger, Lemongrass, Bale-fruit, Tamarind, Roselle, Safflower, Asiatic pennywort
and Pandanus which were prepared in gelatin jelly form. Each formula consisted of herbal extract
concentration (65.33% w/w), sugar (32.67% w/w), gelatin (1% w/w) and agar (1% w/w). Then cut
them into the cubic form sized 8x8x8 mm?. The final products contained 20 percents by weight of
herbal gelatin jellies. Sensory evaluation was carried out 9-point Hedonic Scale method for the 9
herbal-flavored yoghurts among 60 panelists. According to Analysis of Variance, Pandanus-
flavored yoghurts obtained the average mean scores of 7.65 (“like moderately” to “like very much”),
obtained significantly highest mean scores (p<0.05). Asiatic pennywort-flavored yoghurts, baled-
fruit-flavored yoghurts, Roselle-flavored yoghurts obtained the average mean scores of 6.37, 6.35
and 6.08 (“like slightly” to “like moderately”), respectively. Chrysanthemum-flavored yoghurts,
Tamarind-flavored yoghurts obtained the average mean scores of 5.95 and 5.88 (“neither like nor
dislike” to “like slightly”).And the last, Ginger-flavored yoghurts obtained the lowest average mean

scores, 4.90 (“dislike slightly” to “neither like nor dislike”)



