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Table 1 Titratable acidity (°Dornic) changes of probiotic set-type yogurt samples affected by different
thermal processes of yogurt-making milk during cold storage*

Day
21 14 7 1
Treatment
84.96" 80.97° 90.27° 77.60° Tl
81.83° 74.79¢ 89.67° 79.30° T
99.30° 95.89° 87.50° 79.87° T3
102.67° 95.25° 87.17° 79.33% T4
99.93° 102.89° 79.07° 69.17° TS
236 279 111 1.10 Standard error of the
mean

"Means with different superscripts differ significantly (p<0.05).
T= Temperature (°C), t= time.
T1: T=63,t=30 min; T2: T=74,t=15s; T3: T-95, t= 5 min; T4: T- 120, t= 15 min; T5: T_-140,t=2-4 s
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Table 2 Redox potential (mV) changes of probiotic set-type yogurt samples affected by different thermal
processes of yogurt-making milk during cold storage*

Day
21 14 1
Treatment

141 46° 139.17° 137.53% 136.43? Tl
140.8° 139.1° 138.3° 134.47° T2
138.6° 137.4° 137.27% 132.27° T3
139.3° 138.5° 137.6° 130.93¢ T4
140.5° 140.1° 136.46° 120.7° TS

0.64 048 029 146 Standard error of the

mean

"Means with different superscripts differ significantly (p<0.05).
T= Temperature (°C), t= time.
T1: T=63,t=30 min; T2: T= 74, t= 15 s; T3: T-95, t= 5 min; T4: T_ 120, t= 15 min; T5: T_- 140, t=2-4 s
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Table 3 Syneresis (%) changes of probiotic set-type yogurt samples affected by different thermal
processes of yogurt-making milk during cold storage*

Day
21 14 7 1
Treatment
56.46° 55.26° 61.02° 62.26° T1
61.91° 58.05° 60.38° 63.65° T
41.53¢ 43 494 5431° 59.29¢ T3
50.06° 44 .98° 54.81° 59.25¢ T4
31.08° 28.11° 45.80° 48.42¢ T5
203 )83 147 1 43 Standard error of the
mean

"Means with different superscripts differ significantly (p<0.05).
T= Temperature (°C), t= time.
T1: T=63,t=30 min; T2: T= 74, t= 15 s; T3: T-95, t= 5 min; T4: T- 120, t= 15 min; T5: T- 140, t=2-4 s
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Table 4 Probiotic viability (log cfu/ml) changes of probiotic set-type yogurt samples affected by different
thermal processes of yogurt-making milk during cold storage*

Day

21 14 7 1 Treatment Characteristics
597" 8.32° 835" 722%™ Tl Lactobacilus acidophilus
5.75° 8.50° 7.88°  7.09% T
5.99° 9.80° 7.82° 6.90° T3
7.90° 9.70° 7.71° 7.46 T4
8.40° 9.41% 796°  7.02% T5
0.304 0.229 0.061 0.060 Standard error of the mean
6.37° 424 3.72 2.68" Tl Bifidobacterium lactis
5.00° 527 447 2.63° T
401° 6.78 4.94 3.06 T3
5.32° 7.28 5.40 2.98° T4
432° 7.15 5.45 3.01° TS
0.223 0.481 0.361 0.870 Standard error of the mean

"Means with different superscripts differ significantly (p<0.05).
T= Temperature (°C), t= time.
T1: T=63,t=30 min; T2: T= 74, t= 15 s; T3: T-95, t= 5 min; T4: T- 120, t= 15 min; T5: T- 140, t=2-4 s
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Table 5 Overall acceptability changes of probiotic set-type yogurt samples affected by different thermal
processes of yogurt-making milk during cold storage*(Mean + Standard deviation)

Day
21 14 7 1 Treatment
2.00+0.00° 2.33+0.52¢ 3.00+0.00°  3.00+0.00° Tl
2.00+0.00° 2.33+0.52¢ 3.00+0.00°  3.00+0.00° T
3.67+0.52° 3.83+£0.41° 4.00+0.00°  4.00+0.00° T3
2.00+0.00° 2.00+0.00° 2.00+0.00°  2.00+0.00° T4
4.83+041° 5.00£0.00" 5.00+0.00°  5.00+0.00° TS

"Means with different superscripts differ significantly (p<0.05).
T= Temperature (°C), t= time.
T1: T=63,t=30 min; T2: T= 74, t= 15 s; T3: T-95, t= 5 min; T4: T_ 120, t= 15 min; T5: T 140, t=2-4 s
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