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food made from konjac gel
in retortable pouch
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Study of cinnamon powder production
as raw material for health food
supplement ingredient
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Study of factor affecting rheological
= properties of rice flour
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Development of Orange Juice Product
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Study of rheological properties
of gum from Malva nut
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Consumer acceptance of yogurt
containing probiotics

= excapsulated in alginate beads
coated with chitosan
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Abstract

Consumer assessrment was firstly conducted by interviewing 400 yogurt
consumers in order o investigate consumer demographic and buying behavicr.
Consumer survey demaonstrated the existence of a potential market for yogurts
containing probiotic beads in Thailand. Consurers were willing to try and buy
the products up to 892.5% and 89.8%, raspectively. Consumer also bought
yogurt due to its taste [8.8) and nutrient (8.3). They also wanted yogurt high
in health benefits (97.5%). Consumer acceptance of plain and strawberry
yogurts was then performed. It was noticed that although addition of probiotic
beads significantly (p<0.03) increased viscosity and swallow ability of the
products, most of consumers accepted them (82.3% and 94.9% for plain and

strawbearry yogurts, respectively). The preference scores for texture and ovarall

were approximately 7.0 and 7.5 for plain and strawberry yogurts, respectively.




In addition, age and gender had no influence on acceptance and purchase

intention of yogurts containing probiotic beads.

Keywords : Probiotics, Microencapsulation, Yogurt, Chitosan, Consumer

acceptancse
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