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Abstract

Three types of yoghurt, including stirred yogurt, fermented milk and a
combination of stirred yogurt and fermented milk (50:50) were utilized to produce
soft yogurt candy. The stirred yogurt was found to be the best yogurt to produce the
candy. The final product significantly had the higher overall acceptance (x0.05) and
the closest to the ideal soft yogurt candy. The soft yogurt candy was made from
34.8% (w/w) glucose syrup, 26.2% (w/w) sweetened condensed milk, 25.0% (w/w)
sucrose, 8.8% (w/w) stirred yogurt, 5.0% (w/w) shortening, 0.1% (w/w) lecithin and
0.1% (w/w) salt. Sorbitol was not suitable to replace sucrose in the production of soft
yogurt candy due to the solidification problem of the final product. The substitution of
sucrose with maltitol produced a soft yogurt candy that significantly had lower aw,
total soluble solids and sugar contents. Replacing sucrose with honey created a candy
that significantly had a darker color with more saturated red and yellow colors. This
was due to a higher reducing sugar in the candy. A partial replacement of sucrose with
honey could reduce undesirable changes in the candy with 100% honey. When the
soft yogurt candy made from stirred yogurt and sucrose and packed either in
aluminium foil, laminated plastic or oriented polypropylene bags was stored for 3
months at 30 and 45°C, the collected data showed that the packaging materials and
storage temperatures were significantly affected the physical quality (aw and color) of
the soft yogurt candy. Beside the physical quality, the storage temperatures were also
found to significantly affect total acidity, moisture contents, total solids, reducing
sugars before inversion, sucrose and total sugar of the candy samples. Keeping the
candy at 45°C caused to product to have lower sensory scores compared to the sample
that stored at 30°C. It was suggested that the soft yogurt candy should be wrapped in
aluminium foil bag and stored at 30°C for an extended storage period.



