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Abstract

This study was carried out to investigate the effect of the lactoperoxidase (LP) system on the acid production
of gel type yogurt. The LP system was activated by adding freshly prepared solutions of 1 ppm (v/w) lac-
toperoxidase and three different concentrations (0.125 mM, 0.25 mM, 0.5 mM) in equimolar ratios of KSCN
and H,0,. In 0.25 mM treated samples for the 4 hr fermentation resulted in titratable acidity of 0.4%, pH of
5.06, lactic acid bacterial count of 3.0x 10° CFU/m! and acetaldehyde concentration of 10.2 ppm, whereas the
untreated samples were 1.0%, 4.54, 4.7x10° CFU/m/ and 18.0 ppm, respectively. The residual amount of
KSCN in 0.25 mM treated samples was determined during the experiments, which decreased to 4.4 ppm.
There was no detectable H,O, for 6 hr fermentation. However, residual KSCN and H,0, concentrations in 0.5
mM treated samples were 5.7 and 8.4 ppm, respectively. These results have indicated that the optimum con-
centration of H,0, and KSCN to activate the LP system was 0.25 mM each.
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Table 1. Instrument and operating conditions for aro-
ma compounds analysis of gel type yogurt by gas chro-
matography

Detector FID (Hewlett Packard, U.S.A.)
Column Supelcowax10 capillary column

(30 m x 0.32 mm L.D X 0.25 pm film,

Supelco, U.S.A))
Flow rate Split ratio: 20 : 1

Carrier gas (N2): 1 m/min

Air: 300 m//min

H:: 30 mi/min

Auxiliary gas (N2): 29 m//min
Temperature Injection port: 250°C

Detector: 250°C

Column: 35°C for 5 min—increasing
by 5°C/min
—150°C for 20 min

Injection volume Headspace 1.0 m/
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Fig. 1. The effect of activated LP system on the pH
and titratable acidity in gel type yogurt inoculated
with ABT-4
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Fig. 2. The effect of activated LP system on the
growth of ABT-4 in gel type yogurt
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Fig. 3. Gas chromatogram of standard aroma com-
pounds in gel type yogurt 1: acetaldehyde, 2: acetone, 3:
ethanol, 4: diacetyl, 5: 2-butanone
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Fig. 4. The effect of activated LP system on the pro-
duction of acetaldehyde in gel type yogurt inoculated
with ABT-4
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Fig. 5. Residual KSCN in gel type yogurt activated
with LP system during fermentation
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Fig. 6. Residual H,0, in gel type yogurt activated with
LP system during fermentation
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