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Abstract
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Nowadays, consumers are more interested in health products. One of these
products is drinking yoghurt which is becoming more popular because of its health
benefits. This special project aimed to develop drinking yoghurts with more health
benefits and as the alternative products for consumers by adding mangosteen as
essential ingredient. Three drinking yoghurts have been developed were formula 1
(mangosteen 50%w/w), formula 2 (mangosteen 45%w/w) and formula 3 (mangosteen
40%w/w). Sensory evaluation was carried out, using 9-point Hedonic scale method,
among 80 panelists. According to Analysis of Variance (ANOVA), the mean scores of
these formulas were significantly different (p < 0.05). Formula 2 received the highest
mean score of 7.39 (like moderately to like very much) and formula 3 received the mean
score of 6.74 (like slightly to like moderately) which was higher than formula 1 which
received the lowest mean score of 6.03 (like slightly to like moderately). Furthermore,
this project also included the study of antioxidant activity by using DPPH radical
scavenging capacity assay method and the study of bacterial survival and % survival
rate of bacteria on day 0, 1, 2, 3, 4, 5, 11, 14, 21 and 28. The results of the study of
antioxidant activity reported in terms of IC,, of antioxidant activity in formula 1, 2 and 3
on day 0 were 219.12 mg/mL, 239.01 mg/mL and 247.16 mg/mL, respectively. The
results of the study of bacterial survival in formula 1, 2 and 3 on day 28 were 2.0 x10"
cfu/g, 3.5X10" cfu/g and 4.6X10" cfu/g, respectively. Finally, % survival rate of bacteria

in formula 1, 2 and 3 on day 28 were 10.93, 17.07 and 19.41, respectively.



