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Abstract

The study was caxried out to examine the quality ofyoghurt from different treatments

of milk, and study the consumption pattem of milk and milk products at Karativu

D.S division in Ampara region.

Yoghurt was produced from five teatments make at Raw milk, Cool milk and

Hydrogen peroxide (H:Oz) treated milk in three different concentration [Hl (119.28

ppm), H2 (238.57 ppm), H3 (477.14 ppn)1. These yoghurt products were examired

for organoleptic sensory characters, nut ent components, pH, titratable acidity (TA)

and microbes in the yoghur products.

Mean value of Fat, Lactose, pH and TA varied significantly (P < 0 05) in milk and

yoghurt sample!. Protein, pH and TA were signifrcantly (P < 0.05) changed by H2O2

heatment after one hour stomge of milk. H.:O: residue was significantly (P < 0.05)

changed or reduced after one hour storage of milk and after one week affer storage of

yoghurt.

Yoghul was not formed in H3 (477.14 ppm) but formed in all other treatments For

all these treatments Sensory evaluation was signihcantly (P < 0.05) changed in all

different types of treatments of yoghut. E--coli. yeasl and Titraiable acidity were

significantly (P < 0.05) changed among these treatments.'t
Milk consumption pattem and milk product consunption pattem were significantly

(P < 0.05) associated with availability of a cow at home and preference of milk

prcduct respectively.

Good quality yoghurt could be produced by using raw milk, cool milk and low

concentratioll FI2O2 treated milk, without post contamination microbes into the

yoghuft.



CONTENTS

111



2.8. Stabilizers........... ...............................9

2.8. a. Inhibitory effects ..................,...,...,.............................9

2.8. b. Solidification characteristics ....................................... l0

2.8. c. Hygienic standards...,..................................................10

2.9. Sweetening agents.............................................,.................. l0

2.9.a. Glucose (dextrose) ................................................,.... l0

2.9. b Sucrose............ ..........................l0

2. 10 Effect of sugar level on micro-organism activity... .... ... .... .. I 1

2.I I Fermentation process .......................................................... 1I

2. I 2) tuitif,mgal/ microbial activity of lactic acid bacteria.. ... .... 1 1

2. 1 3. Propagation ard Maintenance of Staxter Culhne ....... ....... . l2

2.14. PreseNation ofmilk.............................. .........................,, ,12

2.14.1 Cool treatment of milk ................................................ 13

2. 14.2. Chemical preselvatives ...,..............................,.......... 13

2.14.3 Hydrogen peroxide (HzOz)...................................... .." 14

"i.
2.14.4. Function of lI2O2 in milk prei}vation...................... l4

'l
2. 15. Yoghun storage ............................( l5

2. 16. Microbial contamination ofyoghu1.............,................... 15

2.16. I. E-coli ............ ................,......... 15

2.16.2. Yeast.............. .......................... 16

2.17. Benefits ofyoghut consumption.,..................................... 16





3.9.5. Statistical analysis .............................. ....................................,.24

4. RESULTS AND DISCUSSrON..................................................25

4.lNutritional andchemical slatu!of rawmilk and 1oghurr...... . 25

4.2 Nut tional and chemical status ofH2O2 treated milk

samples after one hour ................................ ................... ...... ... ...2'7

4.3. Yoghurt production from va ous teatments... ... ... . ........... 33

4.4. Sensory evaluation ofyoghurt produced from

different treatments .......... . .. ..........34

4.5.E-co1i................... .....................37

4.6. Y€ast ................. .................... ... ... . .. .43

4,7 Titratable acidity. ........ ... ... .. .. .. ... ... ..45 .

4.8. ColNuinepattern of milk products in Ampara at

Karatiw D.S division.. 
,.............................................. 

... ...,. .....47

4.8. 1 Milk Consumption pattern and cow hold at house level.. .. ..47

4.8.2. Milk product consumption and preference oftaste .. ...... ....4'7

4.8. 3. Association of cow hold at house level and milk 1

consunption pattem.. .......... ... ...... ...47

4.8.4. Association of cow hold at house level aad type of

iniovation . . . . . . . . . , . . . . . . . . . . . . . . . . . . . . . . . . . 
.:i- 

" 
. . . . . . . . . . . . . . . . . ... ... .. .. .'. .0n

4.8. 5. Associalion of advedisement ol milk product and If
"milkproductconsumption................................................49

4.8. 6. Association of milk product advantageous

for health and milk product consumption.................. ... ... . 49 .

s. coNclusroN,... ............,....,..,........... 51

5.1. FURTHER SUGGESTrON..........................---------.--..... 52

6. REFERENCES.... ......................................53

vl


