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Abstract
Formulation of the probiotics pudding yoghurt

Pariya Burapakusolsri, Pawitra Haritaipan

Project advisor : Walla Tungrugsasut®, Chanpen Wiwat**, Vimol Srisukh*
*Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
**Department of Microbiology, Faculty of Pharmacy, Mahidol University

Keyword : Pudding, Yoghurt, Probiotics

Recently, probiotics products have gain much popularity among consumers who are
concerned about health. Apart from good flavors, probiotics products also help in maintaining
gastro-intestinal functions. The purpose of this project was to develop new alternative products
of probiotics in the form of pudding yoghurts which are easily to consume and provided good
flavors as well. Moreover, fruit flavors were included in the formulations to enhance the flavors.
Four probiotics pudding yoghurts have been developed as follows: Formula 1- Basic, Formula 2
- Strawberry, Formula 3 - Orange and Formula 4 -Grape. Sensory evaluation was carried out,
using 9 - point Hedonic scale method, among 70 panelists. Formula 1, 2, 3 and 4 obtained the
mean scores of 4.49 ("dislike slightly" to "neither like nor dislike") and 6.66 ("like slightly" to "like
moderately"), 6.43("like slightly" to "like moderately"), and 6.74 ("like slightly "to "like moderately"),
respectively. According to Analysis of Variance, the mean scores of the formula 2, 3, and 4 were
not significantly different (p > 0.05) but significantly higher than the formula 1 (p < 0.05). The
survival rate of probiotics in Formula 1, 2, 3 and 4 at day 10 are 0.0026%, 0.0028%, 0.0035%

and 0.0053%,respectively.



