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Analysis of the quality of set-type coconut yogurt
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Abstract: Solid-phase microtraction (SPEM) combined with gas
chromatography-mass spectrometry (GC-MS) was employed to
analyze the flavor compounds of set-type coconut yogurt. The or-
ganic acids were analyzed by high performance liquid chromatog-
raphy. The quality of coconut yogurt was evaluated by texture
analyzer, sensory analysis and physic-chemical analysis. Results
showed that the flavor components of coconut milk increased
after lactic acid fermentation. the contents of esters and acids in
the coconut yogurt decreased by 7.38% and 6.88% . the contents
of alchols. terpenes, ketones and alkanes increased by 8.14%,
0.81%, 5.21% and 0.13%, respectively. The content of lactic
acid in coconut yogurt increased to 11.3 g/L. The texture param-

eters of hardness, viscosity, cohesion and chewiness in coconut
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yogurt were 2.15 N, 13.13 N = s, 0.317 and 0.57 N, respectively.
The coconut yogurt had the solid content of 14.8 °Brix, the
acidity of 80.47 g/L with pH 4.22, and water holding capacity of
92.52%. In general, the coconut yogurt set well and showed typi-
cal coconut flavor and fermentation aroma.

Keywords: coconut milk; set-type coconut yogurt; flavour com-

ponent; quality analysis
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Table 1 The sensory evaluation standard of

coconut yogurt
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Table 2 The results of flavor compontent in coconut

milk and set coconut yoghurt
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Figure 1 The comparison of flavor components in

coconut milk and set coconut yoghurt
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Table 3 The content of organic acids in coconut milk

and coconut yogurt g/L
FE S Am O PERR R IR EWHERR i
B 2.72 0.08 — — 0.03  2.83
T HE YT 11.30 — 0.07 0.07 0.02 11.46

R = T
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Table 4 The texture analysis of coconut milk and

coconut yogurt

FE i WEE/N - FhitE/(Nes) PR RE I /N
biilg L 0.0240.01 0.0940.01 0.9740.001 0.3140.006
BB FiRY5  3.0840.05 21.94-0.05  0.884-0.005 0.3474-0.001
FEEEETL 1.3940.02  2.1740.02  0.5540.002 0.6940.003
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Table 5 The quality analysis of coconut milk and coconut milk yogurt
R pH BRI/ (g« L7081/ Brix Tk 1/ % BEIFS WEWE/ (02 CFU - mL- D)
3] 6.3840.01 15.40+0.30 16.37+0.30 — — —
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