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Abstract

A new type of drinkable yoghurt was prepared to develop a functional yoghurt. Skim milk containing 0.4~
1.0%(w/v) water extract of omija(Schizandra chinensis Baillon) was fermented by the mixed strains of
Lactobacillus acidophilus and Streptococcus thermophilus. Quality characteristics of the drinkable yoghurts were
evaluated in terms of compositions, keeping-quality(pH, titratable acidity, number of viable cells) and sensory
properties. The drinkable yoghurts added with water extract of Schizandra chinensis were composed of 2.92 ~
3.03% protein, 9.98~10.23% lactose, 0.81 ~1.08% fat, 16.21~16.64% total solid, and 14.57~15.17%
solid-not-fat. The L values(brightness) were significantly lower in the yoghurts containing water extract of
Schizandra chinensis than that of the control which had no water extract of Schizandra chinensis, while the
a values(redness) and b values(yellowness) were significantly higher than those of the control. The pH, titratable
acidity and number of viable cells of the lactic acid bacteria of all yoghurts were not changed during the storage
at 4C for 15 days, while the pH and titratable acidity were remarkedly changed during the yoghurts stored at
20°C for 15 days. The drinkable yoghurts containing 0.4%(w/v) water extract of Schizandra chinensis added
15%(w/v) oligosaccharide, or 0.6%(w/v) water extract of Schizandra chinensis added 20%(w/v) oligosaccharide
had the highest sensory score in taste and overall acceptability among the treatments. From the results,
Schizandra chinensis was a useful natural additive with the bioactive effect by provision of a acceptable
physicochemical and sensory properties in the drinkable yoghurt.
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Table 1. Ingredients ratio for preparation of drinkable yoghurts added water extract of Schizandra

chinensis Baillon (unit : %)
Schizandra chinensis Yoghurt Schizandra chinensis Distilled . .
extract(%o) base extract water Oligosaccharide
0(Control) 80 0 10 10
04 80 0.4 9.6 10
0.6 80 0.6 9.4 10
0.8 80 0.8 9.2 10
1.0 30 1.0 9.0 10
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Table 2. Compositions of drinkable yoghurts added water extract of Schizandra chinensis Baillon

Schizandra chinensis

Contents (%)

extract(%) Protein Lactose Fat Total solid Solid-not-fat
0(Control) 255 10.45 1.38 1536 11.89
04 297 10.34 0.88 16.64 15.17
0.6 3.03 10.27 0.83 1621 14.57
0.8 3.00 10.23 0.81 16.29 14.62
1.0 292 9.98 1.08 16.34 14.69
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Table 3. Color values of drinkable yoghurts
added water extract of Schizandra chinensis Bai-

llon
Schizandra Color values
chinensis
extract(%) L value a value b value
0(Control) 83.57 1.49 3.56
0.4 80.29 5.00 7.62
0.6 78.75 621 7.74
0.8 77.11 7.42 825
1.0 76.13 832 8.02

- uhalel HEREL R

t T T L

T T T T
1 3 § 7 9 11 13 15

Storage time (days)

Fig. 1. Changes in pH of drinkable yoghurts
added water extract of Schizandra chinensis Baillon
during storage at 4TC.
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Fig. 2. Changes in pH of drinkable yoghurts
added water extract of Schizandra chinensis Bail-
lon during storage at 20T.
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Fig. 3. Changes in titratable acidity of drinkable
yoghurts added water extract of Schizandra chinen-
sis Baillon during storage at 4C.
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Fig. 4. Changes in titratable acidity of drinkable
yoghurts added water extract of Schizandra chinen-
sis Baillon during storage at 20TC.
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Fig. 5. Changes in viable cells of drinkable
yoghurts added water extract of Shizandra chi-
nensis Baillon during storage at 4.
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Fig. 6. Changes in viable cells of drinkable
yoghurts added water extract of Shizandra chi-
nensis Baillon during sterage at 20C.
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Hvka Bug AT Agele o2 Jeigc |
3 S2vete] AEZH ot wF LERS A
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& 23 A= Table 49 YRR TE Table 404
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o2 YEZFEY BF ¥2 7S Bt oA
< 2z & F&Yo| 7= SAFA 2 A4 7]
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04% H7b7t 7V w2 AFE Aoy a2y
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Table 4. Sensory properties of drinkable yoghurts added water extract of Schizandra chinensis Baillon

Schizandra Attributes

chinensis Color Flavor Sour Sweet Mouth After- Overall
extract(%) taste taste feel taste acceptability
0(Control) 237 6.51° 4.52%® 4.41° 6.13% 6.14° 562
0.4 421° 6.63° 637" 438° 6.77" 7.30° 7.03°
0.6 6.20° 6.14*° 4.79% 423 4.96* 5.60° 5.89°
0.8 7.65% 427 3.72° 2.22° 4.25° 2.54° 2.62°
1.0 8.93* 4.09° 0.80° 1.06° 437° 1.40° 097"

D =9 Means with the same letter in each column are not significantly different (p<0.05).
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Fig. 7. Effect of amounts of oligosaccharide on
preference of drinkable yoghurts with addition of
0.4% water extract of Schizandra chinensis Baillon.
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0.6% water extract of Schizandra chinensis Baillon.
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