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ABSTRACT

This review on the production and quality of cow milk yoghurt by adding pure honey,
ginger and garlic, provide the efficient way to integrate knowledge on the value added
yoghurt and their specific quality characteristics. Also, mainly discussed the
production technologies and quality of value added yoghurt and their nutritional and
medicinal value for consumers. Extracted secondary data from previously published

sources categorized and summarized to get the conclusions.

Yoghurt. is a food produced by bacterial fermentation of milk. Cow’s milk is the milk
most commonly used to make yoghurt. Honey gives natural sweet flavor and it act as
a good alternative for sugar in yoghurt production. Ginger and garlic constitute
valuable natural antioxidants as the bioactive compounds such as phenolic and terpene
compounds, allicin, alliin and therefore yoghurt can be enhanced by fortification with
those spices. It is discussed how honey, ginger and garlic spices affect the quality of
end product yoghurt and what are the forms of addition those ingredients and related
technologies. Review study founded that different forms of ginger i.e., ginger juice,
ginger powder, ginger aqueous extract used for production of ginger spiced yoghurt
and different forms of garlic i.e., garlic paste, fresh garlic juice, isolation of garlic
essential oil were used to prepare garlic spiced yoghurt. Finally, it could be concluded
that the pure honey, ginger and garlic are enriching the yoghurt manufacture and it is
very much important in the improvement of human nutrition and elevating healthcare
providing non-conventional compounds to yoghurts without altering the unique

characteristics.



Table of Content

ABSTRACT ...ttt |
ACKNOWLEDGEMENT ..ottt [1
LIST OF TABLES ... e VI
LIST OF FIGURES ... VII
ABBREVIATIONS ...t VIII
CHAPTER O1 ..ot e 1
L0 INEroduCtion .......oooviiiiice s 1
1.1 BaCK@round .......ouiiiiiiiiiiiiiiccic e 1

1.2 OBJECHIVES ..eiiiiiiiiiiiieiiie ettt ettt 2
CHAPTER 02 ..ottt 3
2.0 REVIEW OF LITETATUIC. ...cviieeiieieieeiect et 3
21 MK e e e et 3
2.1.1 Definition of milk ...

2.1.2 Milk and Bealthi . ... .ccce e nommmmnescennmmmmmnese s o vs msissi 8855 6 2850655848555 5 5% 3

2.1.3 History of milk consumption in the humandiet ...........................3

2.1.4 Nutritional composition of milk ... 5

2.1.5 Tyes O TR s ss v cmmmans s 56 momennnss ss ssmmamon 5155 s wossns 1 438 yrowessserss o 6

2.2 Y OGUIT 1ottt e s et 7
2.2.1 Definition of product yoghurt ...............o 7



2.2.3 History of yoghurt ... 10

2.3 Produation L YEEEUIT v suessusns it i o s s 5159 G005 11
2.%3.1 Yool FanifaCHIS susussrssssmnsrerenssmss s wmmmns o555 s ponsivit s 555 § 4 6o aBmmens 11
2.3.2 Pre-treatment of milk ...... ... 12
2.3.3 HOMOEENIZAION ..ottt et 13
2.3.4 Heat treatment (Pasteurization) ..............cooiiiiiiiiiiiieiiiieaiieanss 14
2.3.5 Cooling and inoculating ............ooooiiiiiiiii 14
238 Blerter sulingg adOIDN . coosse o535 smmens 56055 swmmen vs 1 25 smms 05 55 3 e 15
2.3.7 Incubation/Fermentation of yoghurt ..., 15
238 Unaling of VOBIEFL suss v ssssoomnssnesssoammansosossammn s os samems o535 55 o 17
2.3.9 Packaging of yoghurt ... 18

2.4 Koy TettnEtitation DROHIBEIAL .. .o s mnsm 56 o s o 55055 5 63 00040, 5500868 5575545 G0A3570758 .45 19
241 Loctobartllig BRISEIIOHS .. .ismummiiosissaomessssssss somsss s s s wames 5534 5 o 20
2.4.2 Streptococcus thermoplilus ..., 20

2.5 Starter OUIIIIEE ... coomcmnsmonsms sxsmensossammmms smosnns smmisnn smsmsmmsmssssmsassapesasmsssnss iosmbib it 21
2.5.1 Introduction to starter cultures ... 21
2.5.2 The role, function of starter culture ........ ... ... 21
2.5.3 Starter SYSTEITIS ..ttt ettt et e 23

2.6 Nitritional henelits OFf VOB v mmsrsss s sinsmies s sovsnssssamsnmas vsssssoess 23

2.6.1 Therapeutie propertics of FOGWUIT couv.ivaisivsssssammersiissommais ey s s 25



2.6.2 Traditional and recent developments in yoghurt production and related

TIBOATHELS, cicoscs s ss 56 ammomma o5 56 st 3 4 55 4 o008 R 165§ § 5 ROUESE 15 15 5 ESFRE £ 1§ 13 BRATEESY BOEAS 26
2.7 HOMEY cteeeeeteee ettt 28
2.7.1 Overview Of HONCY ...oovviiii e 28

2.7.2 Production technologies and yoghurt product quality incorporated with

honey added yoghurt ... 31
2B SHGEH ... cmomnm om0 575865 TN G5 008,553 580 S5 456,05 9 B A A SRR 36
2.8.1 Spices related to yoghurt production - Ginger and Garlic ............... 37
2.9 GINGer SPICEA YOZUIT...eiiiiiiiiiiiiiieiiiic it 43

2.9.1 Production technologies and yoghurt quality incorporated with ginger

(US)

SICEE VOB wucrssssssunumnssss s smmmes s 4 bamnons £ 55355 WEIEEE E3 583 WEFWES § 5 §5 164 £ § 4000 4

2.10 Garlic SPICed YOGUIT...oouiiiiiiiiiiiiiii et e 47

2.10.1 Production technologies and yoghurt quality incorporated with garlic

SIS YORIIIIE s 50555 maw s 55 o 55 635 8 PREEIR £ 215 43 FERSSAEE 45 § 5 HSSHPAL 07 14 3 2FETH 47
CHAPTER 03 ..ottt 53
3.0 CONCLUSIONS AND SUGGESTIONS ...t 53

REFERENCES ..o 55



LIST OF TABLES

Table No. Page No.
Table 2.1 : Nutritional composition of milk .......c.ccooivviiniiiiiniiiini 6
Table 2.2 : Functions of starter Culture ..........cccceeeveveiiiieniiinieenieenieeesic e 22

Table 2.3 : Effect of using ABT culture and adding of honey on the chemical

(%)

GODPOSIHIEMN T POEITITE ...t 55 5.8 . 5555 04 5 S0 R i 3

Table 2.4 : Effect of adding honey on the chemical composition of yogurt.............. 34



LIST OF FIGURES

Figure No. Page No.
Figure 2.1: Schematic illustration showing the different types of yogurt.................... 9
Figure 2.2: Process block diagram of set yogurt production ...........c.ccccceeviiiiinnne, 12
Figure 2.3: HOMOZENIZET ...coueeiiiiiiiiiiiiiiieiieiiccie e 14
Fignte 245 FOFIUE DACKEGEIIUT woouussus susumnssnsass seswmin ooeesis coiakanss Sy 675518 v 5o v 18

Figure 2.5: Changes of sensory attributes ot 1% garlic paste added yogurt during day

1, week 1, week 2, week 3, and week 4 storage in a refrigerator at about 4-5 °C ....52



