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WATCHARAPORN TOOMMUANGPAK : THE INFLUENCES OF FAT
CONTENT AND PREBIOTIC TYPES (GOS AND FOS) ON THE
SURVIVAL OF BIFIDOBACTERIUM LONGUM AND QUALITY OF
YOGHURT ICE CREAM. THESIS ADVISOR : ASST. PROF. SIWATT

THAIUDOM, Ph.D., 86 PP.

YOGHURT ICE CREAM/BIFIDOBACTERIUM LONGUM/SURVIVAL/

QUALITY/GOS/FOS

The objective of this research was to determine the effect of fat content (full-
fat and low-fat) and prebiotic types (GOS and FOS) on the survival of
Bifidobacterium longum and chemical, physical, and sensory properties of yoghurt ice
cream (YIC) when compared to those with no-added prebiotic yoghurt ice cream as a
control sample. This yoghurt ice cream had 2 levels of fat contents (2% and 10%) and
3 levels of prebiotic concentrations (0%, 1% and 2%).

The results showed that the survival count of B. longum in full-fat yoghurt ice
cream was higher than that in low-fat yoghurt ice cream. Yoghurt ice cream with GOS
or FOS significantly processed the survival count of B. longum more than control
(p<0.05). However, the number of B. longum in all samples were higher than 10°
CFU/g at -20°C throughout the storage period of 180 days.

The pH, hardness, and melting rate of yoghurt ice cream decreased when the
fat content increased. In contrast, increasing the fat content in yoghurt ice cream

resulted in an increase of the fat particle size and the amount of air bubbles in yoghurt



ice cream. Fat particle size, tang, and hardness of YIC decreased, but the melting rate
and the amount of air bubbles increased when the prebiotics were added to YIC.
Practically, these results from the research could be used in and applied to a
real industrial YIC production with a high retained amount of survival of B. longum
above 10° CFU/g at -20°C throughout 180 days of storage period. Moreover, this YIC
was also accepted in the overall acceptance characteristic at levels from like slightly to

like very much.
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