. msUS LB IMSHA:UIRUOGAUITUS:GUZIBIALUNZNG Ussill 2556
The National and Interncfional Research Conference 2013

PSC009°
mswaRaafuslffauuys v

| T a@viyas*
' av7ad aufumuui**
‘ SEA NIEYIUTFF*
i
i

, _UnAaLs A

mawasnlgfsnunaeRugys ﬁi’maﬂsvaaﬁlﬁaé’mﬁanﬂé'%%’“{aﬁmm«au Anwiamun s

? Lﬂmu,avﬁﬂmmssamwaawuﬂm Tagliingide 3 wiinfe A Buay C mma@ﬂﬂmﬁmum’muau
Honulinusanddeiumnyay ‘Immﬂmmmaammu 100 Ay wmnnawwa A awmsmm
AdaldasuuurmuTaugEn (p<0.05) Yuluduniuniin 7.56 uasdusaisn 7.55 duduSaden
e A maﬁuﬂﬁu%aiumwﬁmiaLﬁ%ﬂmﬁﬁmxmﬂmﬁmsﬁvﬁémsmq wuiwﬁﬁvmmm‘mmwﬁﬂ
T A1 pH nansenestianiwiadevas 4.3 0.41 uay 7.1 CRERRED) wasdethuliaseh
ﬁmmaLaﬂmauﬂawumﬂwﬂawLﬁuwlwwm 5 ila 1,d-Dimethyltetrasulfanefthyl2-

enylacetate , p-menth-1-en-9-yl acetate p-coumnaric acid , Caryophyllene oxide

Aty < leiidn Yt aynBaavisednd

dewuwaﬂ by

Iy iany: Wﬂiulaammm
nedwLas L 897se e daned

WRT TS




msUs:auIanmsia:uauDGRNUSTUS:GURGIALILTN Us:$l 2556 @ : g
The National and Intemational Research Conference 2013 \

‘ PSC009
Development Yogurt from Murrah Milk
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ABSTRACT

The objective of Murrah milk yogurt development one [)The selection of optimum
starter culture ; 11} studying Murrah milk yosurt physical properties;and 1) testing product
consumer acceptant.The first step, 3 fype of starter culture (AB 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-Dimethyltetrasulfane, Ethyl2-phenylacetate , p-menth-1-en-9-yl acetate,
p-coumnaric acidand Caryophyllene oxide '
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