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ABSTRACT

Four types of herbal yoghurt prepared with Amla and Iramusu raw extracts and syrups
concentration showed higher (P<0.05) preference with all sensory attributes except Overall
acceptability were from Amla raw extract 3% herbal added sample were best, Amla syrup 9%
herbal added sample were best,Iramusu root raw extract 3% added sample were best, Iramusu
root syrup 12% added sample yorgurt is one of the most popular fermented milk product with
high nutritive value. Incorporation of herbal in to conventional yoghurt increases the value of the
product. However, adding some “pharmaceutical” value. So it define as a Nutraceutical product.
profile of the product while conveying different experience to the consumer. The aim of the

study was, to add some“pharmaceutical” value to conventional yogurt.

Set yoghurts were prepared according to the standard procedure but not added any flavor or

colour.

Before adding the culture and flavor yogurt culture were separated. then herbal extracts and
syrup were incorporated with various percentages(0%,3%,6%,9%,12%,15%).those were
evaluated by using 30 untrained panelists with 5 point hedonic scale to assess sensory attributes
such as, odour,appearance, taste, texture and overall acceptability. Sensory data were analyzed
by Friedman nonparametric statistical method while titratable acidity and pH were analyzed by

one-sample test

in MINITAB 14. Shelf life determination was done by analyzing titratable acidity, pH, yeasts

and moulds, total coiony count (TCC).

The PH of the Amla raw extract were 3.75 +£0.2 of new product. The PH of the Amla syrup were

3.75 +0.1of new product. The PH of the Iramusu root raw extract were 4.94+0.1 of new product.
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The PH of the Iramusu root syrup were 4.6 £0.10f new product. but with the time decreased the
pH of the all product. also acidity was increased with the time of all product. At the
microbiology analysis of the product TCC was increased with the storage time. Yeast and mould

counts were not exceed the specifications in Sri Lankan Standards for the set yoghurt during 15

days.
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