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Abstract
Development of drinking yoghurts Supplemented

with prebiotics and probiotics
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Drinking yoghurt has been widely recognized as popular food in Thailand, since
more consumers place their attention on healthy food nowadays. Furthermore, there has
been such a product research and development on more flavours of drinking yoghurt.
The purpose of this special project was to develop drinking yoghurts by adding
prebiotic (Jerusalem artichoke) and probiotics (Lactobacillus casei). The developed
drinking yoghurt formulae were prepared into 2 sets as follow: Set | and Il. Formula 1
containing 25% w/w prebiotic, Formula 2 containing 20% w/w prebiotic and Formula 3
containing 15% w/w prebiotic. For set I, all the three formulae were adding the same
amount of encapsulated probiotics bead. For set Il, all the three formulae were adding
the same amount of non-encapsulated probiotics. The survival rate of probiotics in the
three formulae of set | at day 14 were 91.67 %, 89.77% and 69.83% respectively. And
the survival rate of probiotics in the three formulae of set Il at day 14 were 16.10%,
24.73% and 22.77% respectively.

Sensory evaluation was carried out, using the 9-point hedonic scale method,
among 83 panelists. Formula 1 (25% w/w prebiotic with 5% w/w encapsulated probiotics
bead), Formula 2 (20% w/w prebiotic with 5% w/w encapsulated probiotics bead) and
Formula 3 (15% w/w prebiotic with 5% w/w encapsulated probiotics bead) received the
mean scores of 6.3, 6.7 and 6.8 respectively. According to Analysis of variance, the
mean scores of the formula 2 and formula 3 were not significantly different (P>0.05) but

significantly higher than the formula 1 (P<0.05)



