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Abstract

Development of fruit-flavored drinking yogurt
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Nowadays, consumers are more interested in yogurt products because of their
health benefits. The purpose of this special project was to develop fruit-flavored drinking
yogurts. Three fruit juice (Grape, Pine apple and Passion fruit) were prepared by
encapsulating in alginate bead. There are seven formulas: formula 1(basic), formula 2
(Grape-flavored), formula 3 (Grape-flavored bead), formula 4 (pine apple-flavored),
formula 5(pine apple-flavored bead), formula 6 (passion fruit-flavored) and formula 7
(passion fruit-flavored bead).Sensory evaluation of formulas 3, 5 and 7 was carried out
using 9-point Hedonic scale method, among 100 panelists. Grape-flavored bead
drinking yogurt formula received the significantly highest mean score of 8.03 (like very
much to like extremely) (p<0.05). The pine apple-flavored and passion fruit-flavored
bead drinking yogurts formulas received the mean scores of 6.74 and 6.99 (like slightly
to like moderately), respectively. The study of bacterial survival after stored in 7 days
found that formula 3 (Grape-flavored bead) and formula 5 (pine apple-flavored bead)
the number of bacteria were not different from control (p>0.05) but formula 7 (passion
fruit-flavored bead) thenumber of bacteria was significantly different from control

(p<0.05).



