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Abstract 

The development of dehydrated food bases, such as yogurt dry mixes has created opportunities for the delivery of 

probiotics such as Lactobacillus (Lb.) acidophilus NCFM. Such products bring convenience to the consumer as 

they give flexibility during preparation and quantities prepared. Most of the dehydrated yogurt mixes are used at 

the household level using commercial domestic kits. The yogurt mixes are normally packaged in modified 

atmosphere packages to preserve the viability of yogurt cultures during storage at ambient temperature. There is 

scanty information, if any, on the characteristics of liquid yogurts prepared from dehydrated yogurt mixes using 

domestic commercial kits. This study investigated the characteristics of probiotic liquid yogurt made from 

dehydrated yogurt bases (DYBs) containing Lb. acidophilus NCFM that had been stored for nine weeks at ambient 

temperature (20 °C). Three DYBs at two fat levels were fermented at 43 °C for 8 h and then refrigerated for 2 

weeks. pH of fresh and stored yogurt samples were measured and analyses of viable  cell counts of NCM and 

yogurt bacteria (LAB) counts, lactic acid, texture, viscosity, and syneresis were conducted.. Consumer acceptance 

of the products was conducted using a 9-point hedonic scale. Concomitant increase of sigmoidal growth of LAB 

and acidity was observed during yogurt fermentation. Although firmness of the yogurt samples increased, there 

were no significant changes in viscosity and syneresis index. Overall, low fat yogurt performed better than high fat 

samples. Meanwhile, reduction of LAB counts, probably caused by post-acidification was observed, but cell 

counts still remained high (>10
7
 cfu/mL) after 2 weeks storage. Principal Component Analysis showed that 

flavour, sweetness, and sourness were the main descriptors that influenced consumer acceptance of yogurt; where 

majority of consumer panelists (76%, n= 77) liked the flavoured and sweetened yogurts. 
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