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Development of a Novel Yoghourt with Oat
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Abstract: A novel yoghurt with oat which was flexible because of no absorbing water in shelf life was
developed oat was preprocessed by coating technology. The nature and melting temperature of cocoa butter
the main parameters of coating Sterilization method of coated oat and the effect of coating on yoghurt with oat
were studied. The mixture of 50% cocoa butter and 50% cocoa butter alternative ( lauric) was stable and suit
to be used to coat oat. The temperature for coating was 48 °C  the time for coating was 30 seconds the trans—
fer speed was 5 m/min the cooling temperature was 16 °C. The irradiation dose was 3040 kGy. The study on
yoghurt with oat was useful to develop yoghurt containing cereals or puffed food.
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Tab.1 The effect of parameter on butter covering
/C /s /(m* min™") /C
Sequence number Temperature of coating Time of dip Transfer rate Cooling temperature  Results of coating
1 40 20 3 8
2 44 40 1 12
3 48 10 4 16
4 52 30 2 20
5 56 50 5 4
1 3
48 C 30 s 4 m/min
16 C o

2.4
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Tab.2 Coating’s effect on sensory of yoghourt with oat
Ttem Yoghourt with coated oat Yoghurt with common oat
Masticatory 90 40
Brittle 96 36
Local flavour 92 85
Foreign flavor 17 15
( ) Excellent 18 10
Evaluate Good 2 5
Ordinary 0 5
2
o 2
3
1:1, 48 C

30 s 5 m/min 16 C 30 ~40 kGy.
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