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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

 Red kidney bean yogurt which made by using combination of 

Lactobacillus acidophilus and Streptococcus thermophilus had been made in 

previous research by Tiara (2015). Red kidney bean yogurt is a fermented product 

which known to has probiotics activity due to lactic acid fermentation which is 

good for human health. Red kidney bean yogurt has bioactive compound such as 

flavonoid, carotenoid, tocopherol, anthocyanin, tannin, and saponin, which gives 

benefit for human metabolism. Moreover, red kidney bean yogurt also gives 

health benefit for human such as lower cholesterol, decrease the risk of 

cardiovascular disease, cancer, osteoporosis, hypertension, gastrointestinal 

disorders, adrenal disease, antidiabetic, anti-obesity, antitumor, antihistamine, 

immunomodulatory, and antifungal activity (Mundi, 2012; Tiara, 2015).  

 However, red kidney bean yogurt is also known to have a pungent beany 

and acidic flavor which differentiated it with the original milk based yogurt. 

According to Depa and Christian (1997), temperature of food can affect the flavor 

of food product which usually warm foods have stronger taste and aroma than 

cold foods due to the increment of volatility substances in high temperature. 

Human taste buds are most respective at temperature between 20 to 30
o
C and 

make the taste become more intense (Depa & Christian, 1997).  Therefore, the 

production of ice cream from red kidney bean yogurt is hoped to mask the flavor 

and aroma which is produced from the yogurt. 
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Ice cream is a milk-derived product or well known as a frozen dessert 

which is very popular among consumer for all age. Ice cream made with milk as 

the main ingredient is unsuitable for lactose intolerance. In Asian countries, the 

lactose intolerance prevalence is reach 90% (Yohmi et al., 2001; Soukoulis et al., 

2014). Thus, the production of yogurt based ice cream or well known as frozen 

yogurt is being made because yogurt is well tolerated by lactose intolerance and 

suffer fewer digestive symptoms compared to normal milk (Chandan & Kilara, 

2013; Tiara, 2015) 

 

1.2 Research Problem 

Freezing is a process to reduce the temperature of all parts of the product 

produced below its freezing point which also reduce the sensitivity the flavor of 

the food product (Depa & Christian, 1997). Moreover, freezing can prolong the 

shelf life of food products up to several month (Dincer, 2017). However, during 

freezing process, there are several changes on ice cream such as coarse texture, 

shrinkage, sandy texture, etc. (Goff & Hartel, 2013). Thus, stabilizer is often 

added to increase viscosity and uniformity, bind water and prolong shelf-life of 

ice cream (Chandan & Kilara, 2013; Msagati, 2013). Therefore, different types 

and concentration of stabilizer was added to enhance the acceptance of red kidney 

bean frozen yogurt sensory characteristic.  
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1.3 Objective 

1.3.1 General Objective 

 The general objective of this research is to diversify the nutritious red 

kidney bean yogurt into ice cream. 

1.3.2 Specific Objective 

 Specific objective of this research are: 

1. To increase the consumer acceptance of red kidney bean yogurt  

2. To develop a red kidney bean frozen yogurt 

3. To observe the effect of stabilizer types and concentration toward the 

physicochemical characteristic of red kidney bean frozen yogurt 

  




