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ABSTRACT 
The objective of Murrah miLk yogurt deveLopment one [)The selection of optimum 

starter culture; II) studying Murrah milk yogurt physical properties;and 111) testing product 

consumer acceptant.The first step, 3 type of starter culture (A!B and C) were using in 

fermentation process and selected by Hedinic-scale test for 100 consumers.The result 

indicated that the'starter culture A using the shortest period on the fermentation which is 

7 hrs, pH level at 4.3, TotaL acidity at 0.41% and sweetness at 7.1 "Brix,WhiLe the 

ELectronic nose resuLt foundthat Murrah milk yogurt contain 5 major types of fragrance 

substance such as 1,4-Dimethyltetra5uljone,EthyI2-phenylacetate, p-menth-l-en-9-yl acetate, 

p-coumaric acidand Caryophyllene oxide 
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