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THE CPTIMAL CONCENTRATICNS OF PROBIOTIC STARTER AND YOGURT
FOR PROBIOTIC YOGURT ICE-CREAM PRODUCTION
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Abstract

Probiotic yogurt ice-cream consists probiotic yoesurt, provides sour-sweetness and
benefits for health. This research aimed to optimize the level of probictic starter for probiotic
yogurt production, and the concentration of probiotic yogurt for probiotic yogurt ice-cream
making. The concentrations of probiotic starter were varied at 5 levels including 2 4 6 8 and 10%.
The pH values and total adidity of probiotic yosurt were measured during 10 h incubation period
at 40°C. The results showed that 2% of probictic starter and & h incubation pericd were suitable
for probiotic yogurt making, After that, variable concentrations of probiotic yogurt for probiotic
yogurt ice-cream were 25, 50 and 75%. i was found that the concentration of probiotic yogurt
was not significant difference (P>0.05) for total acidity, melting value and sensory guality of
probiotic yoeurt ice-cream. Consequently, the probiotic yogurt concantration for low cost of
probiotic yogurt ice-Cream process was 25%.
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