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Development of Yoghurt Salad Dressingwith Mulberry
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Abstract

The objective of this research was to study the ratio of Burirum 60 Mulberry strain to water
(Mulberry:water) of yoghurt salad dressingwith mulberryproduction. Salad dressingcan divided into
five formulas such as Control, formula 1:1, formula 1:2, formula 1:3 andformulal:4, respectively. The
highest antioxidant activity showed salad yoshurt formula 1:1 about 169.79+8.31 mgTrolox/ml and
175.31+4.37 mgTrolox/ml by using DPPH andABTS assay. The total phenolic content showed about
0.88+0.13 meGallic/ml. Furthermore, the pH, total soluble solid, %lactic acid and lactic acid bacteria
count of Salad yoghurt dressing with Mulberry juice (formula 1:1) was 4.33+0.01, 9.67+0.58°Brix,
0.28+0.01, and 1.8><109CFU/mL, respectively. Then, the formula 1:1 was determined to storage on six
day at 4 °C. The result show that, the chemical properties, lactic acid bacteria count and antioxidant
activity were found stable to during storage. Overall, Mulberry juice could be developed as yoghurt
salad dressing with high antioxidant activity properties.

Keywords : Yoghurt Salad Dressing, Mulberry, Antioxidants activity, Lactic acid bacteria
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M15197 3 puandimuaiuazuuafiiendnnsnuanfinvesszernsiiuinadaleisnainans Control wazgns

1:1 Mgl 4 B waITea

Time Total soluble solid Lactic acid bacteria
Formulas . pH Lactic acid (%)
(days) (°Brix) (CFU/mU)
1 10.00+0.00° 5.58+0.01° 0.1620.01" 3.43x10"°
2 12.00+1.15" 5.55+0.01" 0.16+0.01 2.23x10™°
3 12.00+0.00° 5.55+0.00" 0.18+0.00™ 2.66x10" "
Control 4 12.00+0.00° 5.56:0.01" 0.19+0.00° 2.63x10"
5 12.00+1.15° 5.55+0.01" 0.19+0.01° 2.22x10""
6 12.00+0.00" 5.54:0.01" 0.18+0.00° 2.10x10°€
1 12.00+0.00° 5.35+0.01° 0.21+0.00" 330x10"°
2 14.00+0.00° 5.33+0.00° 0.22+0.01™ 233x10"
3 14.00+0.00° 5.33+0.00" 0.23+0.00™ 2.06x10"
1:1 4 14.00+0.00° 5.34+0.00" 0.24+0.00° 2.43x10"
5 14.00+0.00° 5.32+0.00" 0.23+0.00™ 2.56x10"
6 14.00+0.00° 5.34+0.00" 0.23+0.00™ 3.80x10"
a, ab, c wazd = aaa ) A o
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Time DPPH ABTS Total Phenolic content
Formulas
(days) (mgTrolox/ml) (mgTrolox/ml) (mgGallic/ml)
1 38.19+0.16" 56.65+0.54° 2.83+0.03
2 39.14+0.42™ 57.95+0.30° 2.89+0.20°
3 40.09+0.58° 53.87+1.27° 2.48+0.04"
Control 4 39.81+0.64" 64.15+1.17" 2.40+0.04°
5 37.83+0.22° 61.72+0.15" 2.56+0.04"
6 38.64+0.00" 65.15+0.26° 2.42+0.03
1 114.42+5.68° 134.10+4.88" 2.08+0.21%
2 110.4742.97° 129.55+7.01° 1.95+0.11°
3 108.78+1.71° 153.17+12.24° 2.15+0.07"
1:1 4 113.15+5.39" 155.12+0.99" 2.35+0.12°
5 115.40+4.56" 152.30+3.27" 1.97+0.22°
6 108.22+3.17" 152.74+3.95" 2.26+0.05"
a, b, be, cd wazd = aad Y A o
‘wmama NUIYAINITNAFDUNNADRNTLAUAIUTDUU 95 %
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