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Development of probiotic yoghurt-like products from corn milk
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Abstract: Value and nutritional-adding to corn plays an important role to Thai economics, since Thailand is considered as an
agricultural country. This research aimed to develop probiotic yoghurt-like products from corn milk by using 2 strains of
probiotic bacteria, namely Lactobacillus johnsonii KUNNE 15-1 and Pediococcus pentosaceus KUNNE6-1. Two varieties of
corn, including sweet corn and waxy corn, were screened in order to get the suitable raw material for yoghurt-like production.
According to pH value, % lactic acid, ‘Brix, and sensory evaluation, it found that optimum condition of fermentation was at
37°C for 8h, and sweet corn was the best raw material. After 8 h of fermentation, yoghurt-like product from sweet corn gave pH
value, “Brix, % lactic acid, and viable count of lactic acid bacteria at 4.0, 11, 0.97, and 2.31X10° cfu/ml, respectively. The
sensory acceptability score of yoghurt-like product made from sweet corn was higher than waxy corn. Improvement of texture
property of samples by adding 0, 0.2, 0.4 and 0.6% gelatin showed that 0.6% gelation added sample had the highest score of
sensory evaluation. Therefore, development of probiotic yoghurt-like product from sweet corn milk is very promising, since it
is not only adding the value and nutrition to the products, but also provides more choices for customers.
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Figure 1. (a) pH value (line without symbols), lactic acid (%) (line with symbols, *, O, A) and (b)’Brix of corn milk

yoghurt-like products during fermentation at 37°C
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Figure 2. Sensory evaluation test (paired preference test) between sweet corn and waxy corn yoghurt —like products.

Table 1. Sensory evaluation test result of sweet corn milk yoghurt like products adding gelatin in different levels.

Treatment Average score of sweet corn yoghurt-like characteristics
Colour Odour Taste Texture Overall acceptability
0% gelatin 6.65" 5.80° 5.55" 565 5.75"
0.2% gelatin 6.80" 5.95° 5.75" 5.85° 5.78"
0.4% gelatin 6.80" 6.10" 5.80" 5.85° 6.20"
0.6% gelatin 6.90" 6.40" 5.90" 6.85" 6.35"

Values in column with different superscript are significantly different, P<<0.05



