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Production of Wolffia globosa Hartog & Plas Yoghurt
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ABSTRACT

Wolffia globosa Hartog & Plas yoghurt was
studied by finding the standard formula of yoghurt,
which was varied by using 6, 7, 8, 9, 10, 11 and 12
g sugar/100 ml milk. Sensory evaluation of this
product was performed, and the most optimal sugar
content was 10 g. Then, varying amounts of gelatin,
0.4, 0.5, 0.6, 0.7, 0.8 and 0.9 g/100 ml milk, were
studied, and we found that the most optimal gelatin
composition was 0.7 g that gave the highest
acceptability (5.90 £ 1.51). In the next step, varying
amounts of Wolffia globosa Hartog & Plas, 1, 2, and
3 g/ 100 ml mik were evaluated. The result
showed that yogurt containing 1 g of Wolffia
globosa Hartog & Plas / 100 ml milk gave the
highest acceptability (6.33 + 0.81). In the last step,
the chemical compositions of Wolffia globosa
Hartog & Plas yoghurt analyzed were found to be
80.9%, 4.24%, 1.84%, 0.67% and 12.32% for
moisture, protein, fat, ash and carbohydrate,
respectively. The moisture, protein, fat and ash
were higher in Wolffia globosa Hartog & Plas
yoghurt than those in the standard formula. The

shelf life of this product was 2 weeks at 5 °C.

Key words: Yoghurt, Wolffia globosa Hartog &
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