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ABSTRACT

Two brands of plain natural yoghurt were stored at 4°C fon 26§
days (2 weeks before and aften thein expiny dates), in an attempt to
evaluate thein keeping quality microbiologically and onganoleptically.
The specific objectives were to determine the quantitative changes in
pH, Utrnatable acidity as percent Lactic acid, michobial pepulations and
organoleptic quality attributes (appearance, colour, body, texture and

glavour) on storage.

On storage the pH of the homogenate forn both brands of yoghwit
dropped, this was accompanied by an increase in the pencentage of Lactic
acid. These changes wene significant between brands and for stonage

Lheatment.

The mean Log counts of Lactebacilii and streptococed did not vary
signigicantly on storage and between brands unbike the yeasts and mouwlds.
For yoghunt brand A, the Lactobacilli wene the dominant starten cubiune
onganisms while for yoghurnt brand B, the streptococcd became increasing-
Ly dominant as storage progressed. The presumptive Most Probable Number

Technique revealed the presence of colifoums for yoghuwit brand A,

Lactobactllus bulgaricus and Streptococcus thermophilus were the

stanten cullurne organisms L{dentified, while the contaminants were

Staphylococeus aureus, Stheptococeus faecalis, Candida, Saccharomyces,

Pencellium, Aspergilius and Geotrichum
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As storage progressed, the three trhained panelists downgraded
the quality attributes significantly. Brands wene different fon all
the quality atirnibutes with the exception of body and fexture. Yoghurt
brand B was rated highen in onganoleptic quality,



