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Abstract

Fruit-flavored probiotics drinking yoghurt
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Nowadays, consumers are more interested in health products. One of these
products is probiotics product which is becoming more popular because of its gastro-
intestinal regulating functions. The purpose of the special project was to develop
drinking yoghurts containing probiotics which were convenient to consume and as the
alternative products for consumers, as well. Moreover, fruit juice were included in the
formulations to enhance the flavors. Five probiotics drinking yoghurts have been
developed, Formula 1 - Basic, Formula 2 — Red grape, Formula 3 — Mango, Formula 4 —
Mangosteen, and Formula 5 — Apple. Sensory evaluation was carried out, using 9 — point
Hedonic scale method, among 70 panelists. Formula 1, 2, 3, 4 and 5 obtained the mean
scores of 5.59 (“neither like nor dislike” to “like slightly”), 6.47 (“like slightly” to “like
moderately”), 6.11 (“like slightly” to “like moderately”), 6.46 (“like slightly” to “like
moderately”) and 6.56 (“like slightly” to “like moderately”), respectively. According to
Analysis of Variance, the mean scores of the formula 2, 3, 4 and 5 were not significantly
different (p > 0.05) but the scores obtained by the 4 formulas were significantly higher
than Formula 1 (p < 0.05). The survival rate of probiotics in Formula 1, 2, 3, 4 and 5 at

Day 30 are 0.70, 0.12, 0.39, 0.23 and 1.00%, respectively.



