TRUONG DAI HOC DONG THAP Tap chi Khoa hoc s6 22 (10-2016)

NGHIEN CUU CHE BIEN SAN PHAM YAOURT
BO SUNG KHOAI LANG TiM (Solanum andigenum)
¢ Nguyé&n Chi Diing®, Pham Thi My L&, Nguyé&n Thi Kim Chi®
Tém tit
Bai viét lam phong phii hon nita cdc san pham yaourt nh&m ndng cao chdt heong dap g nhu cau
s a’ung Két qua nghién civu cho thdy, khi sir dung 3% men giong cho yaourt cé gid tri cam quan (muii

Vi, cdu triic tot, cam gidc ngon miéng) va chat lwong tot (khéng tach nwéce). Bé sung 10% mirt dong
khoai lang tim (50-55°Brix) vao yaourt dang I6p (FOB Style) va 5% vdo yaourt dang khudy (Sundae

Style). Gelatin sir dung 0,6% va 0,2% tinh bot bién tinh két hop véi lén men két thiic & nhiét dd mat cho
san pham co vi ngon, mui thom va cau truc tot, khong bi tach nuoc.
Tur khoa: yaourt, khoai lang tim, lén men, chat luong.

1. Pit van dé

Ngay nay, nhu ciu vé dinh dudng dugc con
nguoi quan tdm hang du, vi thé can phai lya chon
nhirng loai thuc phém tdt cho stc khoe. Su lua
chon thong minh nhét chinh 1a sita, boi trong tu
nhién khéng c6 san pham, thue pham nao ma thanh
phan dinh dudng lai c6 su két hop hai hoa nhu sia.
Sira chira hau hét cac chat dinh dudng can thiét cho
ngudi: protein, lipid, vitamin, mubi khoang... Tir
sita, ¢6 thé 1am ra nhidu san pham bo dudng mang
huong vi khac nhau, trong do yaourt da tr¢ thanh san
pham gan giii, dwoc moi ngudi ua thich. Ngoai viée
chira nhitng dudng chit ma sita mang lai thi yaourt
con ¢o gia tri vé mat y hoc, d6 1a cung cép cho co
thé mot luong 16n cac vi khuan cé loi, glup bao v¢
va hd tro tiéu héa va ting cudng strc dé khang.

Nudc ta 1a mot nude nong nghiép dac thu,
khi hau rat thich hop cho su phat trién cua cac
loai rau cu, trong dé khoai lang tim 1a mot loai
cay trong rat pho bién dugc trong nhicu & khu
vue Pong bang song Ctru Long chu yéu 14 huyén
Binh Minh, Binh Tén, tinh Vinh Long. Khi nhic
dén cdc mon an dan di gan lién v6i mién qué
khong thé nao quén dugc hwong vi thom ngon
tur khoai lang tim vira binh di lai vira gan lién
v6i cudc song cua nguodi dan tr xua.

Dt ¢6 vai tro sinh hoc tot ddi véi dinh dudng
con nguoi, nhung tiéu thu khoai lang lai c6 xu
huéng giam khi thu nhép tang 1én, xa hoi phat
trién theo nhip do cia do thi héa. Ly do mot ph?m
vi khoai lang dugc coi 1a thuc pham nghéo ctia con
ngudi, mic khac do khong c6 su 6n dinh gid so véi
cac loai ngii coc khac. B6 sung mirt dong khoai lang

® Truong Pai hoe Ctru Long.

tim 1a phuong cach lam da dang hoa yaourt, tang
ham luong cac chat dinh dudng va sy hap dan cho
san pham. Do vay, muc tiéu cta nghién ctru 1a xac
1ap cac co so khao sat cac yéu td anh hudng nhu ty
1¢ men giéng st dung, gelatin, tinh bdt bién tinh,
murt dong b sung va nhiét do 1én men két thuc.

2. Vat liéu, phwong phap nghién ciru

2.1. Vat liéu

Khoai lang tim Nhat Binh Tan - Vinh Long
(Co so thu mua khoai lang Binh Tan - Tan Qudi,
Binh Tan, Vinh Long). Muat dong khoai lang tim
(50-55°Brix), pectin (0,3%), stta bo tuoi Vinamilk,
stra ddc c6 duong Ngobi sao Phuong Nam (Ham
lugng chat kho, khong nho hon 71,0% khoi
luong, ham luong chit béo khong nhé hon 6,5%
khéi lugng, ham lugng sacaroza khong nho hon
43,0% khéi luong, d6 acid khong 16n hon 50°T, tap
chat khong tan trong nuéc khong 16n hon 5 mg/
kg) gelatin (Gelnex Ind.E Comércio Ltd-Brazil),
tinh bot bién tinh (Cong ty National Starch and
Chemistry-My), giéng vi khuan (Streptococus
thermophilus va Lactobacillus) dugc 13y tir sira
chua do Vinamilk san xut, duoc hoat hoa (1x105
dén 1x106 cfu/g).

2.2. Phwong phap nghién ctiru

Céc thi nghiém tién hanh dya theo quy trinh
ché bién yaourt khoai lang tim, dugc bd tri & céac
giai doan: bd sung ty 1é men gidng, mirt bd sung,
gelatin, tinh bot bién tinh, nhiét d6 1én men két thuc.
MBbi thi nghiém duoc lip lai 3 lan. Sir dung phén
mém Excel va Portable Statgraphic centurion X V.I
dé tinh toan va thong ké sb liéu, vé& db thi.

2.3. Phwong phap phan tich

Panh g1a cam quan san pham theo timg thudc
tinh bao gdm: mau séc, ciu trac, mui, vi, d6 min,
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vingot, do ctrng, do lién két, cam giac ngon miéng
(phuong phap QDA: Quantitative Descriptive
Analysis). Méi thudc tinh duoc xay dung theo
thang diém mo ta tir 1 dén 5 (gid tri cam quan
tir kém dén t6t). Xac dinh pH bang may do pH
(Inolab, Btic). Xac dinh ham lugng acid lactic tao
thanh bang dung dich NaOH 0,1 N v&i chat chi
thi mau phenolphthalein 0,1%. B§ tach nude (%)
st dung may li tdm Hettich (Puc). Yaourt (10 g)
dugc i tam véi toc d6 5000 rpm, nhiét do 10°C
trong 10 phut [8].

2.4. Noi dung nghién ctru

Mut khoai lang tim duoc bd sung dudng
(50-55°Brix), pectin (0,3%). Sita dic co dudong phdi
ché véi nudce theo ty 1€ 1 stia : 2 nudc, thu dugc
dich sita. Liy dung dich sira tiép tuc phdi ché voi
stra tuoi theo ty 1¢ 2 dung dich sira : 1 stra tuoi.
Tiép theo phdi tron véi gelatin va tinh bot bién
tinh tién hanh dong hoa, dich sita sau khi phbi ché
duogc thanh trung ¢ 80 + 85°C trong 3 + 5 phut, lam
ngudi dich sita xuéng 40°C. Men giéng dugc bd
sung vao dich sita, sau d6 ddng hoa 1an hai rdi tién
hanh rét bao bi cho 1én men, 6n dinh & 40°C. Trong
qud trinh 1én men theo ddi ham lugng acid lactic
sinh ra theo thoi gian, dén khi do acid dat 0,7% ~
0,75% thi dung lai. Sau do tiép tuc 1én men phu dé
6n dinh cdu trac gel ctia san pham, dong thoi lam
cham tdc d6 sinh tong hop acid lactic cta vi khuén.
Dbi v6i yaourt dang khudy b sung mut khoai lang
tim sau 1én men chinh, con yaourt dang 16p bo sung
mut khoai lang tim trudc 1én men chinh.

Thi nghiém 1. Khao sat anh hudéng cua ty 1¢
men gidng 1%, 3%, 5%, 6% dén chat lugng cia
san pham yaourt khoai lang tim.

Thi nghiém 2. Khao sat anh hudéng cua ty 1¢
mirt bd sung 5%, 10%, 15% va cach phdi hop (dang
khudy hay dang 16p) dén chat luong san pham
yaourt khoai lang tim.

Thi nghiém 3. Khao sat anh hudng cua ty 1¢
gelatin 0%, 0,4%, 0,6%, 0,8% va tinh bot bién tinh
0,1%, 0,2%, 0,3% dén ciu tric va chét luong cia
san pham yaourt khoai lang tim ¢ dang khudy.

Thi nghiém 4. Khao sat anh huong nhiét do
1én men két thiic (nhiét d6 mat (15°C + 16°C), nhiét
d6 phong (30°C = 32°C)) dén chat lwong san pham
yaourt khoai lang tim.
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3. Két qua va thio luin

3.1. Anh huéng cia ty 1& men gidng dén
chit lwgng ciia sin phidm yaourt khoai lang tim

3.1.1. Anh huéng cua ty 1é men giong dén
ham heong acid lactic sinh ra cia san phdam yaourt
khoai lang tim
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Hinh 1. Anh hwéng ciia ty 1é men giéng dén ham
lwgng acid lactic

Vi khuan lactic str dung 30% duong lactose
chuyén hoa thanh acid lactic [1]. O cliing nhiét do
1én men, néu men gidng str dung nhiéu, ham luong
acid lactic sinh ra nhiéu va nhanh hon, san phém s€
dat do acid dung voi tdc d6 nhanh hon, thoi gian
1én men ngén hon. Véi ty 18 men giéng 6% thi thoi
gian 1én men nhanh nhat, men giéng 1% thoi gian
1én men cham nhét. Vi vay, véi ty 16 men giéng
6% qué trinh 1én men dién ra manh mg, vi khuan
lactic phat trién nhanh, sinh ra acid lactic véi toc do
cao lam cho phtrc h¢ calcium-caseinate-phosphate
mat 6n dinh va tao thanh kh6i dong trong thoi gian
ngan nhét.

3.1.2. Anh hwéng cia ty 1é men giong dén pH
ciia san pham yaourt khoai lang tim

u1%

3%
B 5%
m 6%

=
© R N WA Ul O N
PR SR TR TR R T

0 1 2 3 4
Thoi gian (gio)

Hinh 2. Anh huwéng cia ty le}) men giéng dén pH
ciia sdn pham
Pé rat ngdn thoi gian 1én men va tiét kiém
lurong men gidng can dung, khi san xuét thudng
hoat hoa lugng men gibéng, gidng vi khuan lactic
sau khi duogc hoat hoa, dugc bd sung vao voi cac ti
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1¢ khac nhau va ddng hoa trong mot thoi gian nhat
dinh dé phan bd déu cho cac té bao vi khuan lactic
trong moi truong sita. Thoi gian dau luong gidng
sir dung véi cac ty 1¢ khac nhau bd sung vao dich
sita s& anh huong dén pH cua dich sita do luong
men ban dau c6 luong vi khuan lactic, theo thoi
gian 1én men s& quyét dinh luong acid lactic sinh
ra sau khi két thiic qua trinh 1én men. V&i ty 1& men
gidng 1, 3, 5, 6% c6 pH ban dau sau khi dong hoa
lan luot 14 5,59; 5,53; 5,22: 5,18.

Néu thoi gian 1én men ngén, vi khuan lactic
chua dat dén mat sd nhat dinh, lugng acid lactic
sinh ra it, pH san pham khong dat yéu cau. Ngugc
lai, néu thoi gian 1én men qua dai, luong acid lactic
sinh ra nhiéu, pH san pham s& tr& nén rat thap, luc
nay san pham s& khong dat dugc cam quan nhu
mong mudn.

Hon hop yaourt dic lai trong qué trinh lén
men do su sut giam pH. Streptococcus dong vai
tro cho su sut giam pH ban dau cta hdn hop vao
khoang 5,0 + 5,5. Tiép theo Lactobacillus s& 1am
cho hdn hop yaourt giam hon nita dén pH 4,5 + 4,6
[6]. Khi pH cua sita gan véi diém dang dién cta
casein (pH =4,6) s€ lam tang lyc hut tinh dién gitra
cac phan tir véi nhau [2]. Khi d6 casein s& chuyén
sang trang thai khong tan va s& xuat hién cac khoi
dong tu trong sita. Theo thoi gian, khi tang ty 1€
men giéng 1 + 6% thi pH cang giam, & 6% pH
giam nhanh nhat (do vi khuan c6 mit trong sita s&
chuyén dudng lactose thanh acid lactic, acid lactic
sinh ra s€ lam giam pH).

3.1.3. Anh huéng cia ty 1é men giong dén gid
tri cam quan cua san pham yaourt khoai lang tim

Két qua cho thay khi tang lugng men giéng
tir 1 + 6% thi san pham c6 mui vi ting va trang
thai, cdu triic, mau sac giam. Tuy nhién, khong co
su khac biét nhidu vé trang thai, cau triic, mau sic
gitra ty 1¢ 1+ 3%, san pham dat chat luong cam
quan tét, cdu trac, mui vi thom ngon hip dan. O
ty 18 6% men giéng, san pham khong dugc danh
gia cao, do vi qua chua, it luu vi mui khoai lang
va mui thom dic trung cia yaourt (vi khuan lactic
phat trién manh va sinh ra acid lactic nhiéu) Do
do, ty 1¢ men 3% dat gia tri cam quan tot & cac
chi tiéu trang thai, cdu triic, mii vi va mau sic.
Néu sir dung ty 1é nay trong san xuét thi s dat
kinh té hon.

Mau sic Chu tric

== 1%
=l -3%
=t 5%
== 6%

Mui vi

Hinh 3. Anh huéng ciia ty 1& men giéng dén gia tri
cidm quan cia sin pham

3.2. Anh huéng ciia ty 1 mit bd sung va
cach phdi hop (dang 16p hay dang khuiy) dén
chit lwong ciia san pham yaourt khoai lang tim

3.2.1. Anh huong cia ty 1é mirt b6 sung dén
gid tri cam quan san pham yaourt khoai lang tim
& dang khudy

Két qua cho thay, khi ting ty 1& mut b sung
tor 5 + 15% thi vi ngot, d6 min va mau sdc tang,
mui thom giam. Lugng mut bd sung cang nhiéu
(>15%) gy khé khin cho qua trinh khudy. Do d6,
d6 nhdt ctia mut cao va bod sung luong 16n mut
thi can thoi gian khudy dai méi tao sy dong nhat
giita yaourt va mut nhung c6 thé lam cho d¢ nhét
cua yaourt giam va dg tach nudc ting. Ty 1€ mut
bd sung thap, yaourt it tach nude nhung mui thom
khong ddc trung cua khoai lang tim. Tuy nhién,
voi ty 1€ mut bo sung 5% s€ han ché do tach nude,
it pha v& cAu triic va tao vi chua ngot hai hoa gitra
yaourt va mut.

Vi ngot k- Mau séc

Hinh 4. Anh hwéng ciia ty 18 mirt b6 sung dén gia tri
cam quan ¢ dang khuay
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3.2.2. Anh huomg ciia ty 1é murt bo sung dén gid tri
cam quan san pham yaourt khoai lang tim o dang lop

Mui thom

Hinh 5. Anh hwong ciia ty 18 mit bd sung dén gia tri
cam quan ¢ dang 16p
Ddi voi yaourt dang 16p, khi ting ty 1¢ miit b
sung tir 5 + 15% san pham khéng c6 su khac blet
vé mui thom, mau sic ma chi ¢ su khac biét vé do
min va vi ngot. Vi vay, véi ty 1€ mut bd sung cang
nhiéu thi mui vi s& thom, ddc trung va két qua cam
quan cao. Tuy nhién, ty 16 mut 10% tao cho san pham
hap dan hon, d6 min va mui vi hai hoa, thom ngon.
3.2.3. Anh huéng ciia ty 1é mirt b6 sung vé
dé tach nuée dén san pham yaourt khoai lang tim
dang khudy va dang 16p
Bang 1. Anh hwéng gﬁa ty 1€ murt b(;? sung dén do
tach nwéc cia san pham 6 dang khuay va dang lop

TSI_)I@ mirt Do tach nu’(z’c Do tach nuée &
bo sung ¢ dang khuay dang lép
(%) (%) (%)
5 27,25% +£1,88** 24,40 + 1,63
10 27,33 +£1,75 22,73 +£0,84
15 25,24 +5,52 22,20 + 1,81

Ghi chu: * Két qua trung binh ciia 3 lan lap lai; **
Do léch chuan (STD) cua gia tri trung binh.

Két qua cho thdy d6 tach nudc cua san phim
dang khudy nhiéu hon dang 16p. Yaourt dang 16p
b6 sung mut trude khi 1én men nén khong 1am pha
v& cAu trac tu nhién coa yaourt. Nguogc lai, yaourt
dang khudy bd sung mut sau khi 1én men s& lam
pha v cau triic vira hinh thanh, din dén hién tuong
san pham bi tach nudc.

Do d6, khi b sung 5% mirt dong so véi yaourt
thi san pham yaourt dang khudy c6 mau sic va mui
vi didc trung cuia khoai lang tim, cau triic t6t va gia
tri cam quan cao. Ddi véi yaourt dang 16p, luong
mirt bd sung 10% cho san pharn ¢6 chat luong cao.
So sanh san pham dang khuéy va dang 16p, thi dang
16p cho trang thai san phdm bén ngoai hap dan va
it tach nudc hon dang khudy.
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3.3. Anh hwéng ciia ty 1¢ gelatin va tinh bot
bién tinh dén chit lwong ciia sin phiam yaourt
khoai lang tim ¢ dang khudy

3.3.1. Anh huéng cia ty 1é gelatin va tinh
bt bién tinh dén gid tri cam quan cia san pham
¢ dang khudy

Viéc bd sung gelatin va tinh bot bién tinh nhim
on dinh cau tric, ngoai ra tinh bot bién tinh con
¢6 tac dung lam day san pham, giit nuéc khong bi
tach 16p [7]. Khi tang ty 1& gelatin va tinh bot bién
tinh thi d6 ctig ctia san pham ting nhung d6 min,
d6 lién két va cam giac ngon miéng khong duoc
danh gia cao.

Két qua cho thay, khi ting ty 1¢ gelatin va tinh
bot bién tinh thi 6 cimg ciia san pham ting, d6 clng
v6i yaourt co ty 18 gelatin 0,8% va tinh bot bién tinh
0,2% duogc danh gia cam quan cao, nhung mau nay
tao cam gidc qua cimg khi an (giéng phomai), khong
mém, min dic trung cuia yaourt. Yaourt dugc bd sung
0,4% va 0,6% gelatin va 0,2% tinh bot bién tinh cho
gia tri cdm quan cao, min va cam giac ngon miéng
do tao duoc ciu tric tot v&i san pham. Tuy nhién,
khong c6 sy khac biét nhidu vé d6 min, do lién két
va cam gidc ngon miéng khi an gitra ty 1€ gelatin 0,4
va 0,6%. Do d6, yaourt dugc bd sung 0,6% gelatin
va 0,2% tinh bot bién tinh c6 gi tri cam quan t6t,
tao duoc céu tric phit hop véi san pham.
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miéng cia san pham
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3.3.2. Anh huéng cua ty 1é gelatin va tinh
bét bién tinh dén do tach nudce cia san phcfm o
dang khudy

Két qua cho thay, khi ting lwong gelatin va
tinh bot bién tinh, d6 tach nudc cua yaourt giam
dang ké. Do tac dung giir nude cia gelatin va tinh
bot bién tinh khi lién két mang véi casein trong
khéi dong yaourt ting thi lwong gelatin va tinh
bot bién tinh bd sung tang. Ty 1¢ gelatin 0,4% va
tinh bot bién tinh 0,2% c6 d6 tach nudc cao nhung
khi tang gelatin 0,6% thi d¢ tach nudc giam (tur
27,17 con 23,27%). Khi str dung luong 16n gelatin
>0, 5%) voi do Bloom cao s& dan dén san pham
¢6 cau tric gidng nhu dang thach (jelly) va xudt
hién cam giac la khi n san pham [1]. Tuy nhién,
yaourt bd sung gelatin Kkét hop voi tinh bot bién
tinh s€ tao ra san phém 6 cu trac ot va tao cam
giac ngon mi¢ng khi an. Do d6, vdi yaourt dugc
b6 sung 0,6% gelatin va 0,2% tinh bot bién tinh s&
tao cho san phdm co gia tri cam quan t6t, do tach
nude thap va cai thién cdu trac va chét luong phu
hop véi san pham yaourt.
Bang 2., Anh hwéng cia ty 18 gelation va tinh bot bi,én

tinh dén do tach nwéc cia san pham & dang khuay

Ty 1€ gelatin - tinh bt Do tach nuwéc

bién tinh (%) (%)
0-0,1 24,50%+ 9,33%*
0-02 24,73 + 0,85
0-0,3 24,07 + 1,31
0,4-0,1 26,10 + 1,25
0,4-0,2 27,17 + 1,60
0,4-03 27,03 0,63
0,6 -0,1 24,10 + 1,00
0,6-0,2 23,27 + 0,66
0,6-0,3 24,57 3,06
0,8-0,1 23,80 + 0,60
0,8-02 23,97+ 1,81
0,8-03 2437 + 1,05

Ghi chu: Xem Bang 1.
3.4. Anh huéng ciia nhiét do 1én men két
thiic dén chit lwrong sin phim yaourt khoai
lang tim
3.4.1. Anh hwong cua nhiét do lén men két
thiic dén su hinh thanh acid lactic

Bang 3. Anh hwéng ciia nhiét d 1én men két thic
dén ham lwong acid lactic sinh ra

Nhiét do Ham lugng acid lactic (%)

1én men

Két thiic Oh 1h 2h 3h 4h
NhGtdo 4010 0416 04200 0409 0434
mat

NRiStdo o 4001 04l6c 0458 0468° 0483
phong

Ghi chii: * Két qua trung binh ciia 3 lén lap lai; Cac
chir cdi khac nhau trong cung mot hang thé hién khac biét
o murc y nghia 5%.

Trong san pham yaourt thi ham lugng acid
nhét dinh s& tao ra méi trudng dong tu protein sira.
Tuy nhién, néu ham luong qué cao s& anh huong
dén mui vi, cAu tric va tao cam giac kho chiu cho
ngudi sir dung. Két qua cho thay, sau khi két thiic
qué trinh 1én men chinh, tién hanh bd sung mut va
tiép tuc 1én men & hai nhiét 6 khac nhau, & nhiét
d6 mat thoi gian 1én men két thuc s& 1au hon do vi
khuén lactic bi trc ché nén sinh ra acid lactic it hon.
Bén canh do, khi 1én men két thiic & nhiét do phong,
d0 acid cua dich stra lic 1én men s€ cao hon, do &
nhi¢t do 1én men nay tdc do sinh ra acid lactic s&
ting nén san pham s& dat d6 acid ding trong thoi
gian ngén hon. Nguoc lai, [én men ¢ nhiét o mat,
vi khuan lactic s& bi trc ché do nhiét do thap, khi
d6 s& sinh ra acid lactic véi ham lugng giam dén,
tdc dd sinh ra acid lactic cham, san ph'flm s€ dat @0
acid dung trong thoi gian dai hon.

3.4.2. Anh hwong cua nhiét do lén men két

thiic dén pH
Bang 4. Anh hwéng ctia nhiét d§ 1én men
két thic den pH

Nhiét d§ pH

1én men

kétthac | Oh 1h | 2h 3h 4h
Nhi¢tdo | g 613 | 4,520 | 44500 | 2473 | 4467
mat
NHiCtdo | g 617+ | 4487 | 2423 | 44009 | 4387
phong

Ghi chu: Xem Bang 3.

Két qua cho thay, nhiét do 1én men két thuc

c6 anh huong dén pH san pham. Khi 1én men
¢ nhiét d¢ phong, ham lugng acid lactic sinh ra
nhiéu, pH giam nhanh hon, khi pH ctia sita bang
v6i diém ding dién cua casein cac micelle casein
s€ dong tu tao thanh gel [4]. O nhiét do mat toc do
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sinh tong hop acid lactic ctia vi khuan it nén pH
giam cham, dong thoi nhiét d¢ nay giup 6n dinh
cAu tric va tranh hién tuong tach huyét thanh sira
trong san pham.

3.4.3. Anh huéng ciia nhiét do 1én men két
thiic dén gid tri cam quan ciia san pham

Trang thai
5

Muii vi

=«@= Nhi¢t 0 mat

Hinh 7. %nh hwéng cia nhiét do 1én men két thic
deén gia tri cAm quan ctia san pham
Qua4 trinh 1én men két thuc nham tao ra mui
vi dac trung, 6n dinh cdu trac cho san phém. Két
qué cho thdy, khi 1én men két thuc ¢ hai nhiét do
khéc nhau, san phém 6 su khac biét vé ciu trac
va mui vi. Sau khi bé sung mit khoai lang tim va

tiép tuc 1én men & cac nhiét do khac nhau déu dat
trang thai va mau sic dc trung, nhung khi 6n dinh
& nhiét d6 mat, cAu tric cla san phém s& tét hon do
c6 thoi gian 6n dinh nhim tao dugc cau trac nhu
ban dau khi chwra bo sung mut, thom ngon hip dan.
Nguoc lai, ¢ nhi¢t d§ phong vé cAu triic va mui vi
khong dwoc danh gia cao, do cdu triic 1ong 1éo va
giam mui vi ddc trung cua yaourt khoai lang tim.
Vi vay, 1én men két thiic & nhiét 36 mat cho gia tri
cam quan phi hop véi san pham.

Do d6, qué trinh 1én men két thuc & nhiét do
mat ham lugng acid lactic sinh ra it nén pH giam
cham, con giup 6n dinh ciu tric, tranh hién tugng
tach huyét thanh sira va gi4 tri cam quan cia san
pham tot, mui vi thom ngon, dic trung cla yaourt
khoai lang tim.

4. Két luin

Yaourt bo sung khoai lang tim dat chat luong,
gi4 tri cdm quan cao va cau tric tot khi duoc ché
bién véi ty 16 men giéng 3%, mut dong khoai lang
tim b6 sung 10% dang 16p va 5% dang khudy. Ty 18
gelatin 0,6% va tinh bot bién tinh 0,2% két hop vai
1én men két thiic & nhiét d6 mat cho san phém co Vi
ngon, mui thom va cAu trac tdt, khong bi tach nude./.
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A STUDY ON MAKING YOGHURT
WITH PURPLE SWEET POTATO (Solanum andigenum) ADDED
Summary

This paper enriches yogurt products as such improving quality to meet market demands. The research
results showed that with 3% yeast, yogurts have sensory characteristics (good flavor, texture and taste) and
good quality (less water release). With 10% purple sweet potato jam (50-55°Brix) added into layered yogurt
(FOB Style), 5% into stirred yoghurt (Sundae Style), gelatin 0.6% and starch soluble 0.2% combined with
fermentation in cool temperatures make yogurt products of good taste, smell and texture without water release.

Keywords: yogurt, purple sweet potatoes, fermentation, quality.
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