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ABSTRACT

Yoghurt is a fennented dairy product obtaircd by lactic acid fcrfientation oimilk' and

is a popular product thoughout the world Yoghurt has a smooth texture' mild sour

and pleasant flavour. YoghL[t is easily digested and has high r]ulritional value The

yoghufl made from diilerent concenlration of kitul $'ere analyzed lbr chemical

(tirab]eacidity,pFl,drymatter,ash.totalsugarandreducjngsugar)andphysical

(Colour, flavour, taste' texture ard overall acceptabilily' syneresis) parametcrs Five

points hedonic scalc ranking method was used to evaluaLe olganoleptic charactcrs

There were diflerences (p<0 05) bctwcen yoghLLrt nade liom wirhout kitul and kitul

added yoghufi in thc pII' titrable acidity' and ash' and drv natter' total sLrgJr' reducing

sugar alld syderesis at day one of storage 'I hc means value for ash' dry matter' to1al

sugar, rcducing sugar' titrable acidity' pH ar1d syneresis 1-or lhe yoghurt made from

without kitul were 0.86+0 0470, 1822i0 10%' 1227+OO8%' 2 47+0'02%'

0.71+0.01%.4.55+0.67, 44 86+0 157o, respectiveiy The resulls showed that tiftable

acidity, asl! dry nrattcr incleased ancl total sugar' reducing sugar reduced over the

storage period. Highcst values for acidity (1 23%) and bwest values lbr pll (3 62)

were rccorded lbr yoghurt made with 16 % kitul al the 4 \lbeks ol'storage The rcsults

revealed that rhc nJitional values of yogl.rurt were slightly inorcased with lhe

addition olkitul pani in dillerent concentralions Bacteial colony count jn the kitul

added yoghurt was slightly higher \lren conrpdrcd to yoghurt lnade without kitul'
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parameters of yoghurt made ftom 12% ki1ul was superior than yoghurt

tuom O%o, 4Yo, 8%, l 6% kitul added yoghurt The 1 2% kitul added voghu1.t had

overall acceptability (4.50!0.70) scores compared to yoghurt made ftom

kitul. The results ofthe sensory evaluation rcvealed that flavour with respect

and textue had significant influence (p<0 05) on overall acceptability of

So, the yoghurt manufacture$ need to improve on the sensory properties in

flavour, taste and texture for bettel consumer acceptability'
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