IMPACT: International Journal of Research in Applie d, e
Natural and Social Sciences (IMPACT: IJRANSS) — (e — — A
ISSN(P): 2347-4580; ISSN(E): 2321-8851 Il ﬂ ] n [[ I ?j L
Vol. 4, Issue 9, Sep 2016, 75-80 - — -

© Impact Journals

UTILIZATION OF HONEY AS SWEETENER FOR THE PREPARATI ON

OF YOGHURT DRINK

S.S. JADHAV!, V.G. ATKARE * ROHINI DARADE * S.M. KHUPSE' & S.V. DESHMUKH ®
L. 4.°student, Department of Animal Husbandry and DaiieSce,
College of Agriculture, AkolaMaharashtra, India
Associate Professor, Department of Animal Husbamdiy Dairy Science,
College of Agriculture, Akola, Maharashtra, India
3Senior Research Assistant, Department of Animabidndry and Dairy Science,

College of Agriculture, Akola, Maharashtra, India

ABSTRACT

The present investigation was conducted with araibje to study the sensory and chemical qualithariey
based yoghurt. The yoghurt was prepared with diffetevels of honey6, 8, 10, and 12 percent irtrineat T2 T3, and
T4andT5 respectively. On the basis of sensory eviain the yoghurt prepared with 12 per cent hongywads found
superior and accepted extremely by the panel @fgsdin respect of chemical composition total safid titratable acidity
of yoghurt drink were increased with increase wreleof honey. While fat, protein and ash were daseel with increase in
level of honey. The cost of production of 1 kg yogtdrink was increased with increase in the lefdioney. The lowest
cost of production (Rs. 46.58) was recorded in adsgoghurt drink prepared with addition of sugarl@ per cent (J).
However, the highest cost of production (Rs.87 @f8yoghurt drink with 12 per cent honeysfTwas found is the best

treatment selected by panel of judges for sensaaiuation.
KEYWORDS: Yoghurt, Honey, Sensory Evaluation, Chemical Cosilon, Cost of Structure
INTRODUCTION

Yoghurt is one of the most popular fermented milkducts worldwide because it has many health bisnggdich
as improving lactose intolerance, reducing riskeftain cancers, anti-cholesterolaemic effectsygargon of genital and
urinary tract infections and other health attrilsugesssociated with probiotic bacteria (Mckinley, 2D0Honey has good
medicinal and antimicrobial properties and is usedifferent cuisines. Honey may serve as a natioadl preservative
due to its antimicrobial properties. Honey in conation with milk provides an excellent nutritionzhlue and it is
recommended for use for children as a main soufaeutiition (Chenet al., 2000). Honey consists of 80-85 per cent
carbohydrate, 15-17 per cent water, 0.3 per centejms, 0.2 per cent ashes, minor quantities oharacids and vitamins
as well as other compounds in low levels of cormegion. (Cantarelét al., 2008). Honey is anti-bacterial, anti-fungal and
anti-viral and all of these properties make it idea healing wounds. It also dries out wounds efffeely because of its

low water content while its high sugar content leepcroorganisms from growing.

Honey also contains an enzyme that produces thefetisant hydrogen peroxide when it touches a daurface

like a wound (Kumaet al., 2010). Considering the nutritional qualities ofgjurt and honey the present investigation was
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undertaken in department of Animal Husbandry anolyD&cience, Nagpur
MATERIALS AND METHODS

During the entire study fresh, clean, whole cowkmifas obtained from section of Animal Husbandry &xairy
Science, College of Agriculture, Nagpur. The millasnstrained through clean muslin cloth and trarefieinto well
cleaned and sterilized flat bottom stainless steskel and standardized at 3.5 per cent fat. Tdreatdized milk was
sterilized by boiling and cooling at room temperatuThe freeze dried curd cultureSoEptococcus thermophilus and
lactobacillus bulgaricus from National Culture Collection Unit, N.D.R.I.,&fnal was added in the 1:1 proportion @ 1 per
cent to standardized milk. The experimental trigése conducting with five treatments vizj(TLO percent sugar),,{ 6
per cent honey )gI( 8 per cent honey ), 10 per cent honey ) and T12 per cent honey ) per cent by weight of yoghur
with four replication. The sensory evaluation ohby based yoghurt were carried out by the panélsgmi trained judges
by adopting 9 point hedonic scale referred by Nelaod Trout, 1964. The chemical analysis was donedopting
A.O.A.C procedures. The cost of production of hobaged yoghurt was calculated by considering thaing cost of
material used and expenses on labor, electricR¥ land Packaging etc. The prices were as per évaifing market rates

during study period. The combined effect of treattaevere assessed by Complete Randomized Desigd)(CR
RESULTS AND DISCUSSIONS

The results obtained from the present investigadienpresented below:
Sensory Evaluation

Table 1: Sensory Evaluation of Honey Based Yoghui®rink

Treatments Colour and Appearance | Body and Texture | Flavour | Overall Acceptability
T, 10 per cent sugar 791 7.76 7.63 7.35
T, 06 per cent honey 7.37 6.75 6.87 6.50
T, 08 per cent honey 754 7.17° 7.2¢ 6.80f
T, 10 per cent honey 7.72 7.41 7.45 7.07
Ts 12 per cent honey 8.21 8.17 8.20 8.15
SE + 0.054 0.060 0.050 0.081
CD @ 5% 0.164 0.182 0.151 0.243

Values with different superscripts differ significantly (P<0.05)
Colour and Appearance

From tablel, it is observed that in respect of goknd appearances the highest score (8.21+0.0&g}phtained
for treatment TS compared to other treatments. The yoghurt prepaidl2 per cent honey £fwas appreciated highly

followed by T4, & T,and T, This indicated that increase in the level of horesulted in better colour and appearance

Body and texture -The mean score of body and teXturhoney based yoghurt drink were 7.76, 6.751,77.41
and 8.17 under the treatmentg T, T3 T,and Ts, respectively. The body and texture of yoghurbkinvas significantly

affected due to addition of honey. The significamiighest score (8.17+0.060) was obtained fortbattnent ¥.
Flavour

The flavour score for honey based yoghurt drinkene63, 6.82, 7.28, 7.45 and 8.20 under the tredasmii, T,
T3 T4and Ts, respectively. The significantly highest score0&@050 was recorded for the treatmegtwith 12 per cent
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honey and this treatment seemsed to be significangberior overall the treatments. As increasehin level of honey

resulted in increased better flavour score (6.82 20) proportionately.
Overall Acceptability

From the table 1, it is revealed that the overatleptability is the consensus on the overall qualitproduct.
Overall acceptability of the product influenced réfigantly (p<0.05) by addition of honey as sweetenThe overall
acceptability scores of sampleWas at higher side (8.15) of all treatments, whert@ treatment jIscored the least
(6.50) The yoghurt prepared with 12 per cent honey) (fas appreciated highly followed by, TT, and T3and 7 This

indicated that increase in the level of honey itesuin better colour and pleasant flavor of yogurt
Chemical Composition

Chemical composition of honey based yoghurt drirds vevaluated with respect to fat, total solids,tgin

titratable acidity and ash in table 2.

Table 2: Chemical Composition of Honey Yoghurt Drirk

Treatments Fat Total solids | Protein | Titratable acidity Ash
T, 10 per cent sugar 3.43 20.17 3.24 0.78 0.77
T, 06 per cent honey| 3833 20.77 3.17 0.81° 0.74
T, 08 per cent honey| 3.27 21.92 2.97 0.84 0.68
T,10 per centhoney| 349 22.39 2.87 0.88 0.63
T5 12 per cent honey|  3.09 23.26 2.76 0.90 0.59
SE + 0.013 0.110 0.02 0.006 0.009
CD@5% 0.040 0.331 0.060 0.020 0.028

Values with different superscripts differ significantly (P<0.05)
Fat Content

The mean fat per centage in honey yoghurt drink 3v43, 3.33, 3.27, 3.19 and 3.09 per cent in treatenT, T,,
T3 Toand Ts respectively. The highest fat percentage was edtio treatment T(i.e. 3.43) percent and lowest fat was in
treatment F (3.09) per cent the results indicated that withiticrease in level of honey, there was significadtiction in
fat percentage of yoghurt drink. This might be daethe fact that the negligible amount of fat comten honey as

compared to the fat content in milk.
Total Solids

The average total solids contents of yoghurt dimkreatments T, T, Ts T,and Ts were 20.17, 20.77, 21.92,
22.39 and 23.26 per cent, respectively. The taildis percentage was significantly highest (23.26 gent) in yoghurt
drink prepared with addition of 12 per cent hon&y),(while total solids content was lowest (20.17 pent) in yoghurt
drink prepared without addition of honey;TIt was noticed that total solids content of yoghdrink was significantly
increased with the addition of honey. It was sd &s the level of honey increases, there was@edse in content of
total solids in yoghurt drink. This might be duehigher total solids content of honey.

Protein Content

The Protein content in yoghurt drink was rangednfa76 to 3.24 percent. The yoghurt prepared witipdr cent
sugar (T) had highest protein content (3.24 %) while yoghprepared with 12 per cent honey)had lowest protein
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content (3.24 %). Protein content in in the yoghinimk was decreased as the addition of the homengased. This might
be due to the negligible amount of protein conteititoney as compared to milk.

Titratable Acidity Content

The average score for acidity content in yoghurildunder treatments;TT, Ts T,and Tswere 0.78, 0.81, 0.84,
0.88 and 0.90 per cent, respectively. The highestgmtage of acidity was noticed in treatmegt(d@.90 per cent) and
lowest percentage of acidity was observed in treatm (0.81 per cent). The level of honey increasedabigity of

yoghurt also increased. This might be due to has@yacidic nature.
Ash Content

Ash content in yoghurt drink under treatmenisT, Tz T,and Ts were 0.77, 0.74, 0.68, 0.63 and 0.59 per cent,
respectively. The ash content in yoghurt drink Weghest in treatmentsI{0.77 per cent) and lowest ash (0.59 Per cent)
recorded in treatment;TIt indicates that as the level of honey increasedgoghurt the ash content was decreased

significantly. This might be due to the low contefimineral in honey.
Cost of Production

The list of items of expenditure and their conttibn for calculating per liter cost of honey basgatjhurt
tabulated in Table 3. The cost of production ohdybased youghurt worked out by taking into actpuevailing markets

rates of various inputs.

Table 3: Cost of Production of, Honey Based Youghtr

Quantity Used for Different Treatment and its Cost
. Rates Rs. Treatments
Sr.No Material Kg/Lit T T T, T, s
Wit Price Wit Price Wit Price Wit Price Wit Price

1 Milk 40 1 40 1 40 1 40 1 40 1 40
2 Culture 110 10 gm 2.00 10 gm 2.00 10 gm 2.00 10 gm 2.00 10 gm 2.00
3 Honey 280 - - 60 gm 16 80 gm | 22.00 100gm | 28.58 120gm | 34.00
4 Sugar 40 100 gm 4.00 - - - - - - - -

Other

charges
5 Elec%ricity 110/hr 10.00 10.00 10.00 10.00 10.00

and fuel
6 Cost/1 lit - - 56 - 68 - 74 - 80.58 - 86.34

Cost of production of 1 kg. Yoghurt drink prepangzbhurt drink under various treatments T, T3 T,and T
were Rs.56.00 Rs.68.00 Rs.74.00, Rs.80.58 and R4.,8@spectively. The cost of production increagth increase with
increased levels of honey. Lowest cost of producti@s.56.00) was recorded in case of yoghurt dgrépared with
addition of sugar at 10 per centJTHowever, the highest cost of production (Rs.8p& yoghurt drink with 12 per cent
honey... These differences were mainly becauseooé mwost of honey.

CONCLUSIONS

The good quality honey based yoghurt prepared Wihper cent honey was found superior and accepted
extremely by the panel of judges. In respect ohubal composition total solid and titratable agidif yoghurt drink were
increased with increase in level of honey. Whilg faotein and ash were decreased with increatevel of honey. The

cost of production of 1 kg yoghurt drink was in@ed with increase in the level of honey.
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