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Table 1. Effect of adding single or mixed gums on the texture condition of yoghurt

No. of Kind of gums Texture condition
treatment Gelatin Carrageenan Pectin ~ Xanthan gum
%

1 100 0 0 0 Excellence
2 0 100 0 0 Roughness and extremely poor
3 0 0 100 0 Poor and had yellow supernatant
4 0 0 0 100 Softness, paste
5 333 66.7 0 0 Roughness and paste
6 333 0 66.7 0 Softness and paste
7 333 0 0 66.7 Softness and paste
8 66.7 333 0 0 Roughness
9 66.7 0 33.3 0 Excellence and little paste
10 66.7 0 0 33.3 Softness and paste
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Table 2. Effect of gelatin amounts on water-holding capacity of product

Incubation time (hrs)

Treatment 3 6 9 12
(% *GN)
%

Control 5.8+0.1% 7.2+ 0.3% 8.5+ 0.2 10.6 + 0.2°Y
0.2 7.1+0.2% 8.7 +0.4% 10.3 + 0.2 13.8 +0.5°"
0.3 8.5+ 0.4% 10.8 +0.1% 12.4 + 0.3% 15.2 + 0.4%
0.4 10.1 £ 0.2% 11.9+0.3¥ 13.1+0.2™ 16.7 +0.12%

*GN : Gelatin.
a,b,c,d : Means within the same column without the same superscripts are significantly different (P <0.05).
W,X,y,Z : Means within the same row without the same superscripts are significantly different (P <0.05).
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Table 3. Effect of adding different gums on the production of L(+) lactic acid
Incubation time (hr)

Treatment

3 6 9 12
g/dl

GN 0.38 0.58 0.74 0.91

PN 0.45 0.67 0.81 0.94

XG 0.35 0.51 0.72 0.87

66.7% GN+33.3% PN 0.41 0.56 0.79 0.88

GN : Gelatin » XG : Xanthan gum > PN : Pectin.
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Table 4. Comparison on viable lactic acid bacteria counts of yoghurt by adding different gums

Gums Lactic acid bacteria ( 10® xCFU /ml)
GN 3.5°

PN 2.8

XG 2.5%

33.3% GN+66.7% PN 2. pcde

33.3% GN+66.7% XG 2.0%

66.7% GN-+33.3% PN 2.3%
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66.7% GN+33.3% XG 1.9°
*GN, PN and XG See Table 3.
abede : See Table 2
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Table 5. Organoleptic evaluation of yoghurt by adding different gums

Sample Appearance Texture Flavor Over-all

acceptance
GN 6.5+ 0.2 5.8+0.2° 6.0 +0.5% 6.4 + 0.3
PN 22+0.5° 2.1+02° 23+0.1¢ 2.0+0.2¢
XG 3.5+0.1% 3.2+0.3° 4.1+0.3° 4.0 +0.4°
66.7% GN-+33.3% PN 5.8 +0.6™ 5.4+0.3° 5.4+02% 5.7+0.2%
66.7% GN+33.3% XG 4.5 +0.3% 42 +0.1° 4.6 +0.2% 4.8+0.3%
*GN, PN and XG See Table 3.

abede : See Table 2.
Panel evaluation : 1 @ extremely poor ; 7 : excellent.
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Abstract

The purpose of this study was to measure the added gum effect on the quality and physico-chemical
characteristics of cows milk yoghurt. The results are summarized as follows: viable bacterial counts
increased by adding gum during the initial incubation period. Bacterial count increased when the SNF
content was promoted. The main organic acid product was lactic acid. This increased when the incubation
time increased. The greater the gum volume added the higher the product water- holding capacity. Yoghurt

products received a higher organoleptic evaluation score because it contained gelatin.
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