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ABSTRACT

The objectives of this study are to develop probiotic yogurt, prebiotic Jerusalem artichoke jelly, and to
study the product quality. Sucrose with 3 different level (6%, 8%, and 10%) and 2 levels of culture starter
contents (2% and 4%) were studied for development of probiotic yogurt. For the development of prebiotic
Jerusalem artichoke jelly, carrageenan content at 3 levels (2.0%, 2.5%, and 3%) were assessed. To study the
product quality in anti-bacterial property on Escherichia coli TISTR 117, nutritional values, and consumer
preference were determined. The results showed that the combination of 6 percent of sucrose and 2 percent of
culture starter gave the optimum recipe. The optimum carrageenan was 3 percent. The result also showed that 35
percent of Jerusalem artichoke jelly in yogurt had anti-bacterial property. The product contained total energy of
98.45 calories, 2.65¢g fat, 15.93g carbohydrate, 2.27g protein, 0.71g dietary fiber, 27.90pg vitamin A, 0.050pg
vitamin B1, 0.094pg vitamin B2 and 93.58ug calcium. Finally, preference evaluation from 100 consumers

showed the product was liked moderately.
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Table 2 The quantity of lactic acid bacteria in yogurt
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Starter Sucrose Lactic acid bacteria*
Formula ) %) (CFUID
1 2 6 9.8x10"
2 4 6 51x10°
3 2 8 1.6x10"
4 4 8 57x10"
5 2 10 46x10"
6 4 10 41x10°

* Characters that differ vertical represent statistically significant differences (p<0.05)

a A

MINATIZHAAUNTS wuq1 U

q

9
Y

uuafenananveslensana 6 gas ludluei 6
HaviadluTns luTedn TaewudSuamuaiice

HanAnuIAAI 10° CFU/g deandednudemmiua

YBINTENTWAIFITUFUNGINUDINT INT LUAn
9 a Aa A g P

goaasranudsSuanuanisemiuilse Tesiae
$1ameliifesnd1 10° CFU/g (Ministry of public

9 H 1
health, 2011) favududon gash 1 1Wlugash



792 75815398 YH1INNDeNA 11 1ag51%UIAaAT %Y 14(3) : 785-798 (2565)

] Y

Mg aw iosnnidsuanihmagTasauaz Wi
X asd 9 A Ay

wo loinsntiosNge Ao Sovay 6 uaz 2 lagny
PSnauuaiiouandn 9.8 x 10’ CFU/g aaandes
[ 9 2 @ g A A
M M3 lsihmag IasanasHadenmuIzan A
Y 1 1 % ¥ L}
aaglasaeglusieiesas 5 - 10 uaziuroog

=

Turedesas 2 - 5 annsamIiuuaiiFeuanan
a a Y Y ad d'd [
winauTalaauag IdTemsanlanyuzasniy
A A Yy A v Ao
A5y Ae Ndvn lanaunenuunin Tanvae

Funtlauaziiloduiaiiiou (Rungsardthong, 2000)

w d' =) a \ (¥}
2. Mywaugaans lulafnanununs u
% d' =) a 1 %
msnaungaans luTeananuauas u
TasdAny5amaduuunmnzavlunsnan
Lﬁ' ~ a 1 [ 9 a 4
waans luTefnoinuauaz iy Tdnanisdins gy
Y
Aauaaaly Table 3 91
AMINATIZHAINIIM BN INLAZNIUAT

a Jd o o e
Tawamsnnsizy aaaaaly Table 3 Aail

Table 3 Physical and chemical properties of jerusalem artichoke jelly

Carrageenan Carrageenan Carrageenan
Properties
(2.0%) (2.5%) (3.0%)
L* 69.17+0.06 64.87°£0.04 63.28°£0.06
a* 0.01°+0.01 0.68'+0.01 0.65'+0.03
b* 11.22°40.01 12.91°+0.03 13.78°+0.05
Hardness* (N) 5.31°40.19 7.15°£0.38 10.11°+0.60
Gumminessns (N) 0.32+0.64 0.384+0.25 0.46+0.12
Total soluble solid ™ (°Brix) 19.67+0.58 19.33+0.58 19.33+0.58

Characters that differ vertical represent statistically significant differences (p<0.05)

ns = represent not statistically significant (p>0.05)
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Table 4 The liking score (n = 50) of jerusalem artichoke jelly

Carrageenan Carrageenan Carrageenan
Sensory Attribute

(2.0%) (2.5%) (3.0%)
Color™ 6.26+1.53 6.62+1.28 6.62+1.59
Flavor™ 6.201.49 6.46+1.52 6.52+1.78
Hardness 5.86'+1.37 6.40"+1.51 6.74'+1.37
Gumminess 5.50"+1.49 6.04"+1.48 6.28+1.84
Overall liking 6.22°+1.18 6.50"+1.44 7.10°£1.36

Characters that differ level represent statistically significant differences (p<0.05)
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Table 5 Clear zone of synbiotic quality in yogurt with jerusalem artichoke jelly

Formula Clear zone (mm.)
35% 11.67
40% 10.33
45% 10.67

35%

45%

Figure 3 Clear zone of synbiotic quality in yogurt with jerusalem artichoke jelly
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Table 6 The liking score (n = 50) of synbiotic yogurt with jerusalem artichoke jelly

795

jelly jelly jelly
Sensory Attribute
(35%) (40%) (45%)
Flavor™ 6.50+1.42 6.68+1.45 6.26+1.43
Tast" 6.92+1.16 6.92+1.14 6.46x1.57
Texture 6.42°+1.37 6.70°+1.07 6.08"+1.47
Quantity of jerusalem artichoke jelly 6.60'+1.23 6.86'+1.21 6.02°+1.56
Overall liking 6.98'+1.06 7.02'+0.98 6.28"+1.62

Characters that differ level represent statistically significant differences (p<0.05)
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