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The purpose of this research was to develop high-fiber yoghurt. Three kinds of 
high-fiber ingredients, basil seed (Ocimum africanum Lour.), malva nut (Scaphium 
lychnophorum (Hance) Pierre) and red kidney bean (Phaseolus vulgaris L.) were 
selected. These ingredients were prepared into the forms that could be mixed properly 
with yoghurt. In preparation of basil seed and malva nut, sala-flavor syrup, cream soda-
flavor syrup and honey were added as flavoring agents. Red kidney bean were 
sweetened with 35%, 40% and 50% w/w sugar. The Swiss-style yoghurts were prepared 
by homemade method. Sensory evaluation test was carried out using 9-points Hedonic 
scale and the result was evaluated statistically using Analysis of variance (ANOVA) 
method. Twelve formulae of the prepared yoghurts from three high-fiber ingredients 
were evaluated. The five highest-score formulae, i.e. basil seed yoghurt mixed with sala-
flavor syrup, basil seed yoghurt mixed with honey, malva nut yoghurt mixed with sala-
flavor syrup, red kidney bean yoghurt mixed with 40% w/w and 50% w/w sugar were 
selected for further evaluation among 50 penalists. It was found that basil seed yoghurt 
in sala-flavor syrup and red kidney bean yoghurt with 45% w/w sugar received the 
highest mean score of 7.08 and 7.04 ( Wlike moderatelyX to Wlike very muchX), 
respectively. Both mean scores were higher than the mean score obtained by basil seed 
yoghurt in honey syrup which received the lowest mean score of 6.22 (Wlike slightlyX to 
Wlike moderatelyX) (P<0.05). Red kidney bean yoghurt with 40% w/w sugar and malva 
nut yoghurt in sala-flavor syrup received the mean scores of 6.60 and 6.62 (Wlike slightlyX 
to Wlike moderatelyX), respectively. 

 


