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Introduction . : :

Yoghurt is a fermented milk product which is obtained by fermentation of milk using a mixed culy,
of Streptococcus thermophilus and Lactobacillus bulgaricus. Consumption of products such
yoghurt containing viable probiotic organisms helps to lowers blood pressure, bad cholestero] ang
risk of colon cancer [1]. Yoghurt does not only supply good quality proteins, it is also an excellen
source of calcium, phosphorus, potassium and contains significant quantities of vitamins. Tigerny
juice (Cyperus esculentus) is a nutritious and refreshing natural drink, for the young and old alike, |t
is produced by wet milling of tigernut and subsequently filtering the resultant slurry to obtain the
filtrate which is the juice [2]. Consumption of tigernut products, especially its juice, helps in
preventing heart disease, activates blood circulation and assists in reducing the risk of colon cancer
[3,4]. Tiger-nut juice, with its inherent nutritional and therapeutic properties, could serve as
additional source of nutrients ifused as a replacement for water in yoghurt production. Therefore the

objective of this study was to assess the sensory properties of yoghurt produced by replacing water
with tigernut juice. £

Materials and Method

Tigernut and powdered milk were purchased from Kure Market in Minna Niger State. Tigernut
- » Niger State. Tigernu

juice was prepared using the method described by Ocheme :

contaminants such as stones and unwholesome nu¥s Wer:?e;?ga[ﬂ’;e Tlgel:-nuts seeds were sorted,
and rinsed with distilled water then soaked overnight. They W.ere I which the nuts were washed
sieved using muslin cloth. The filtrate was used as 5 el > Crushed and the crushed nut was
powdered cow milk. The reconstitution ratios were: 300g Ofmie]]rqnent for water in reconstituting
mi1k+500n;11 of water +200ml Tiger-nut juice; 300g of Mi1k+400m1+700m1 Tiger-nut juice; 300g of
300g of milk+300ml of water+400ml Tiger-nut juice ang 300 OfW‘a_teH 300m] T gornut juice
Tiger-nut juice respectively. After reconstitution, the ; g of milk+200m] of water+500ml
15minutes and then allowed to cool to 45°C, A ¢, Mixtures were pasteurized at 75°C for
samples (3% w/w) after which they were incubaeg ;f;nfm 1al yoghyrt S e+ at

samples were subjected to sensory evaluation b 7°C for 12p, $the to mnocu!ate the
yoghurt using a 9-point hedonic scale. The aty 4 pane] of judg end of fermentation, the

5 ibuteg ey R ation, t
and overall acceptability. The data obtained were Stz;?‘;al t Were‘colgzr Who were familiar with

separated by Duncan's Multiple Range Tegt using SPgi’es’ I€d to On%_way ANéa\l} Zma, taste, mouthfeel

PR Version 9, and the means were
Results and Discussion

The mean sensory scores of the samp]eg
signiﬁc?ntly (p<0.0(51) hllgher score for arg i in T, i
scores for taste and colour increased wigp o O¥erall agca OMmepe;
i : u ili Mercia
commercial sample and the sample Withoyt (7, 1caSing C]ua;{:;ablhty Fhan 3 0ﬂl.l yoghurt had 3
samples were acceptable. gernyg jui s ty of 2 er samples. The
'€ rankeq 1,: Juice although the
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Table 1: Mean Sensory Scores of Cow milk-Tigernut.

Attribute A B oo
Colour 830° 770  660°
Aroma 815 710° 665 =
Taste 7.80° 6.80% 6.75%
Mouthfeel 7.95° 6.60° 690“’

Overall acceptability ~ 8.20°  7.10°

Mean in the same row with different superscripts are s1gmﬁ
Keys

Sample A= Commercial Yoghurt (Control 1)

Sample B=300g of Milk+700ml of Water (Control 2)rul
Sample C=300g of Milk +700ml Tiger-nutjuice =~
Sample D=300g of Milk+500ml of Water+200ml Tlger-nu_t j

Sample F— 300g of Milk+300m] of Water+400ml Tiger-nut jt
Sample G=300g of Milk+200ml of Water+500ml Tlger-nu
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