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Abstract

ﬁejbbjectives of this research were 1o develop probiotic - enriched brown jasmine
E:!'dihgj- (by using of L actobacillus delbrueckii subsp. bulgaricus ATCC 11842 and
obacﬂfus casei TISTR 1463) and 10 study their properties 1.e. physical, chemical,

'loglcal sensory acceptance and sheff life. it was found that the suitable recipe of

e puddmg composed 18. 35% cooked brown rice, 72.50% evaporated mitk and
gar. When the puddings were enriched with 40 hr probiotics (cuitured in the
to_gwe the calculated amount of 8-9log CFU/g, the chermical composition Were

: The puddings contained 23.6 - 24.55% carbohydrates, 0.17 - 0.27% fat, 5.19

8% protem 0.54-0.64% fiber, 66.48 ~ 66.15% moisture content and 4.0t —3.92%

he otai plate counts were 7 -9log CFU/g and yeast and mold were about 1109
The probiotic«enriched puddings were packed in the glass bottles and kept at 4
¢ for .14 days, it was found that their properties were slightly changed. The sensory
t_;pn revealed that the panelists accepted both recipes in the scores ranged

veen like very much and neither fike nor dislike until day 12 of storage and the number

_ro_b'@'c_itibs were still high at 7 -~ 9 fog CFUIG. Hence, the developed products could

__'heaith claim since they meet general requirement of the probiotic - enriched

roduct that should contain =5 109 CFUlg of live microorganisms.






