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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

 Yoghurt is a fermented dairy product produced by the fermentation of lactic 

acid bacteria (Kumar
a
 et al., 2004). This product is highly nutritious with easily 

digestible protein and a high content of essential amino acid such as tryptophan 

(Astawan
a
, 2008). The production of yoghurt involves the role of Lactobacillus 

bulgaricus and Streptococcus thermophilus to convert lactose into lactic acid to 

develop desired consistency, flavor, and acidity (Brown, 2004). 

 The sensory characteristic of yoghurt is established by the presence of lactic 

acid and carbonyl compounds from the fermentation, thus makes this product 

widely accepted in the market (Martha et al., 2009). In addition, the viability of 

the lactic acid bacteria is also considered as the quality parameter since it is 

believed to provide health benefits to the consumer (Robinson, 2004) 

 Meanwhile, guavas are cultivated in many tropical and subtropical 

countries. It is very easy to find guava in most of areas in Indonesia. Guavas are 

often marketed as highly nutritious fruits in sense of its vitamin C content, dietary 

fiber, and other mineral component in this fruit. The level of vitamin C is close to 

four times the amount of vitamin C in an orange or as much as 200 mg per 100 

gram of serving. It also has good levels of the dietary minerals such as potassium, 

magnesium, and low-calorie profile of essential nutrients Beside, the fruits are 

commonly used as the supplement for several diseases. The familiar use of guava 

is in the treatment of Dengue fever (Astawan
a
, 2009).  
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 The main purpose to manufacture yoghurt in powder form is to make a 

readily product in stable state (Robinson, 2004). Spray drying is a preferable 

processing method to convert yoghurt into a form of stable powder. However, the 

drying may have some impacts to the quality of parameter of yoghurt such as the 

protein denaturation, the alteration of gel structure thus result in the poor sensory 

parameter of the reconstituted yoghurt product, and also the suppression of 

bacterial viability in the yoghurt product. Therefore some factors that influence 

the textural quality of the yoghurt should be considered. The factors are such as 

the heat treatment and the composition of the milk, the mechanical handling of the 

coagulum, the type of the culture used, and the use of stabilizer in the formulation. 

(Martha et al., 2009). In addition, there are some considerable efforts taken place 

to improve particularly the quality of the dried yoghurt. It is found that certain 

food additives are used to give the powder a yoghurt appearance and maintain the 

texture quality of the rehydrated product (Robinson, 2004).   

 Therefore, the addition of stabilizer such as pectin or gelatin becomes a 

consideration to improve the certain physical and chemical characteristics in order 

to maintain the stability and the quality of the yoghurt from the powder, while the 

addition of the guava powder becomes the factor of acceptance while also gives 

beneficial effect in nutritional factors and health. 

 

1.2 Research Problem 

Yoghurt is the type of food product that requires certain condition and 

particular storage, such as the refrigerator temperature. The handling 

characteristic of yoghurt in which it needs a certain condition in order to maintain 
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its quality, is a major setback in its manufacturing. Therefore, the drying process 

can be applied to the product in order to make the handling of yoghurt more 

practical. In addition, the conversion from concentrate to powder form will 

increase the stability and practicality of the consumption itself. The stabilizer is 

also needed in order to maintain the quality of the yoghurt resulted.  

 

1.3 Objectives 

1.3.1 General Objectives 

The general objective of this research is to develop an innovative product 

beside accepted by the consumer as the guava yoghurt in tablet form. 

 

1.3.2 Specific Objectives 

 The specific objective of this research is to learn the effect of the guava 

flour concentration with different types of guava and stabilizers on several 

characteristics of the yoghurt powder which are the viscosity, aroma, and texture. 

Sensory acceptance of the consumer in general is also analyzed by its correlations 

within the factors. 

 

  

 


