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Growth of Yogurt Cultures in Rice Milk Prepared from Purple Rice var. Luem Pua
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Abstracts
This study aimed to study growth of
commercial  yogurt  culture  which  contained
Lactobacillus  delbrueckii  subsp.  bulgaricus  and

Streptococcus thermophilus in purple rice (var. Luem
Pua) milk with different levels of skim milk adding (0, 1, 2

and 3% w/v). The freeze dried culture was aseptically
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inoculated to the rice milk at the concentration of 0.1%
(w/v). The properties of the rice milk were as followed:
pH 5.84+0.01, reducing sugar content 43.1616+0.0412
me/ml sample, glucose content 10.65+0.02 g/100g, total
acidity as lactic acid 0.0034+0.0008% anthocyanin in
form of cyanidin-3-glucoside 41.539+0.010 mg/100g dried
matter (DM) and total phenolic content 46.5868+0.0936
mg/100g DM. Fermentation experimental results of the
rice milk with yogurt culture at 40iloC for 20 h indicated
that skim milk affected the growth of yogurt culture.
Addition of 3% (w/v) skim milk in the rice milk provided
the yogurt-like product (pH 4.04+0.01 and total acidity as
lactic acid 0.025+0.000%) with maximum growth of
L.bulgaricus and S.thermophilus of log 8.89 and log 8.85
cfu/ml,, respectively.
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