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AIYARA PAN-ANU : INCREASING IN CONJUGATED LINOLEIC  ACID
(CLA) CONTENTS OF YOGHURT BY FERMENTATION WITH
LACTIC ACID BACTERIA. THESIS ADVISOR : MANOTE

SUTHEERAWATTANANONDA, Ph.D. 93 PP.

YOGHURT/CONJUGATED LINOLEIC ACID/LACTIC ACID BACTERIA

The effects of addition of conjugated linoleic acid (CLA)-producing strains of
lactic acid bacteria (Lactobacillus acidophilus TISTR1338 and Lactococcus lactis
TISTR1401) to commercial yoghurt starter cultures on CLA contents, chemical and
physical properties, microstructure and sensory properties of set yoghurt were studied.
Supplementation of either CLA-producing strains Lb. acidophilus TISTR1338, Lc. lactis
TISTR1401 or together to a commercial YC380 starter cultures (Lb. delbreuckii subsp.
bulgaricus and Streptococcus thermophilus) significantly increased CLA contents in set
yoghurts (P<0.05). Yoghurts, contained YC380-TISTR1338, YC380-TISTR1401 and
YC380-TISTR1338-TISTR1401, increased in the CLA contents of 26%, 23% and 30%,
respectively, as compared to 14% for the control which had only YC380. The addition of
CLA-producing lactic acid bacteria to YC380 did not significantly (P<0.05) increase
protein, fat and total solid contents of set yoghurt. Yoghurt, made with YC380-
TISTR1401, had higher total acidity than the control. No difference was found in
syneresis and water holding capacity between yoghurt either with or without CLA-
producing bacteria, except the yoghurt containing YC380-TISTR1338, which had the

highest water holding capacity (P<0.05). Under scanning electron microscope, yoghurt



gels that were made with YC380-TISTR1401 had a coarse structure and large globular
aggregate in the network, resulting in large pores. Whereas, YC380-TISTR1338 had a
fine structure and small globular aggregate in the network, creating small pores similar to
the structure of the control. Descriptive sensory analysis indicated that yoghurts
supplemented with CLA-producing bacteria to YC380, exhibited similar acceptability of

aroma and flavor, but overall acceptability scores were slightly lower than the control.
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