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TEXTURAL CHARACTERISTICS OF FERMENTED MILK BEVERAGES
PRODUCED BY KOMBUCHA

Spasenija D. Milanovi¢, Mirela D. 1lici¢, Katarina G. Durakovié¢ and Viadimir R. Vukié

Rheological properties of fermented dairy products are very important parameters of
the product quality. The behaviour of gel formed during fermentation of milk is influen-
ced by a great number of factors, such as: milk composition, starter culture, flavourings
addition, etc. The aim of this research was to examine the influence of fat content, and
kombucha inoculum concentration on textural characteristics of fermented milk bevera-
ges: firmness, consistency, cohesiveness and viscosity index after production and during
10 days of storage. Higher fat content of beverage affects the firmness, consistency, cohe-
siveness and viscosity index, while higher amount of inoculum in beverages has an oppo-
site effect on textural characteristics of samples during storage.
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INTRODUCTION

Fermented milk beverages are very important in human nutrition due to their high nu-
tritive value and high content of valuable components. The dairy beverages included in
this group of food products differ by kind of milk, fermentation type, consistency, milk
fat content, additives, etc. (1).

Kombucha is a symbiosis of yeast and acetic acid bacteria, which is traditionally cul-
tivated on black tea with sucrose addition. Product of this cultivation is a pleasant, slight-
ly sour and slightly carbonated refreshment beverage. The previous findings showed that
kombucha can be cultivated on different substrates such as black and green tea, beer,
coca-cola, wine, molasses, topinambure extract, herbs and whey (2, 3).

Besides refreshment effect, due to products of metabolitic activity, kombucha beve-
rage has a wide range of prophylactic and therapeutic properties. Kombucha is used to
treat headache, arteriosclerosis, reuma, problems with metabolism and immune system,
burns, skin injuries, etc.

Antibiotic activity of kombucha towards Helicobacter pylori, Escherichia coli, Sta-
phylococcus aureus and Agrobacterium tumefaciens has been proved, mostly due to the
production of acetic acid during fermentation (4-6). Organic acids produced during

Dr. Spasenija D. Milanovi¢, Prof., senadm@uns.ac.rs, Mirela D. Ili¢i¢, M.Sc., Katarina G. Durakovi¢ B.Sc.,
Vladimir R. Vuki¢, M.Sc., University of Novi Sad, Faculty of Technology, Bulevar Cara Lazara 1, 21000 Novi
Sad, Serbia

63


https://core.ac.uk/display/26874603?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1

APTEFF, 40, 1-220 (2009) UDC: 637.146.3:663.88:637.05
DOL: 10.2298/APT0940063M BIBLID: 1450-7188 (2009) 40, 63-69
Original scientific paper

fermentation are responsible for most of the characteristics of kombucha. The role of
kombucha in detoxication is probably connected with the ability of glucuronic acid to
bind toxins.

Kombucha fermented beverage is suitable for milk fermentation (7, 8). The physico-
chemical and sensory characteristics of obtained beverage pointed to the posibilities and
necesity of further technological investigations of this group of high-nutritive functional
milk beverages.

Generally, rheological properties of fermented dairy products affect significantly the
quality of the product. The viscosity and gel structure are influenced by a great number of
factors, including milk composition, especially contents of fat and proteins. In the case of
low fat products, behaviour of proteins during the gelation process is of particular im-
portance (9).

The aim of this research was to examine the influence of different milk fat content
and kombucha inoculum concentration on textural characteristics of fermented milk be-
verages: firmness, consistency, cohesiveness and viscosity index after production and du-
ring 10 days of storage.

EXPERIMENTAL

Pasteurized, homogenized milk of 1.0% and 2.2% of fat content (,,AD IMLEK Beo-
grad - Novosadska mlekara division Novi Sad) was used for dietary fermented milk
beverages production in the laboratory conditions.

The following materials were used for fermentation:

1) probiotic starter culture — Delvo-Yog MY-721, ,,DSM Food Specialites* Nether-

lands, 0.005%;

2) inoculum (I) — tea fungus cultivated in black tea with addition of sucrose (subs-
trate), as C-atom source was concentrated by microfiltration (using ceramic mem-
brane - pores diameter 200 nm; temperature 25°C, pressure 40 kPa and fluid flow
5 L/min).

Fermented milk beverages were produced from milk with 1.0% and 2.2% fat content

according to the technological process previously described in the literature (10).

Plan of experiment is presented in Table 1.

Table 1. Plan of experiment

No Sample Fat content (%) Inoculum (%)
1 1.0% fat 10% 1 1.0 10
2 1.0% fat 15% 1 1.0 15
3 2.2% fat 10% 1 2.2 10
4 2.2% fat 15% 1 2.2 15

Fermented milk beverage samples were analyzed by Texture Analyser TA XP
(Stable Micro System, Godalming, England) through a single compression test, using a
back extrusion cell (A/BE) disc (diameter 35 mm; distance 30 mm; speed 10 mm s) and
an extension bar, using 5 kg load cell. Firmness, consistency, cohesiveness and index of
viscosity were measured at 5°C during 10 days of storage .
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RESULTS AND DISCUSSION

Firmness

The change of firmness in samples obtained from milk of 1.0% and 2.2% of fat by
adding 10% and 15% of kombucha inoculum, after production and during storage is
presented in Fig. 1.
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Fig. 1. Firmness of samples after production and during storage

The firmness of sample 1 (1.0% fat 15% I) was the highest (14.85 g). A decrease of
firmness after storage was found in sample 2 (1.0% fat 15% I), and the lowest value after
10 days (13.58 g). The highest increase of firmness during storage was determined in
sample 3 (2.2% fat 10% I). The obtained results show that higher fat content affects the
increase of beverage firmness, while the higher amount of inoculum in beverage decrea-
ses the firmness of samples during storage. It is known that the increase of milk fat
increases the firmness of yoghurt samples (11), while the increase of inoculum amount
results in a decrease of firmness due to dilution, i.e. lower dry matter content in the
sample. The biggest difference in firmness was noticed on the fifth day of storage and it
was by 22.6% higher in sample 3 (2.2% fat 10% I) than in the other samples.

Consistency

Fig. 2 presents the change of consistency of samples produced from milk of 1.0% and
2.2% milk fat by adding 10% and 15% of kombucha inoculum, after production and
during storage for 5 and 10 days.
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Fig. 2. Consistency of samples after production and during storage

The consistency value indicates the density of the product. It is evident that the higher
the value of the consistency, means the higher the product density. The results show the
same trend as in the firmness analysis of fermented milk beverages. The highest con-
sistency value after production (426.34 gs) was found with sample 2 (1.0% fat 15% I).
However, the consistency of this sample decreased during storage, and after 10 days the
consistency value was the lowest (367.02 gs). The highest increase of consistency during
storage was found for sample 3 (2.2% fat 10% I). It can be seen that the obtained value of
consistency for the sample produced from milk with 2.2% of fat and 15% of kombucha
inoculum, increases by 29.0% between 5 and 10 days. Consistency of fermented milk
beverage with 1.0% of fat shows an opposite trend compared to milk with 2.2% of fat. It
is obvious that the increase of milk fat content results in an increase of the consistency
level, while the increase of inoculum amount leads to a decrease of the consistency value
of samples during storage.

Cohesiveness

Fig. 3 shows the change of cohesiveness of fermented milk beverage samples during
10 days storage.

Samples produced from milk of 2.2% fat have greater cohesiveness after production.
Fermented milk beverage sample made with 10% of inoculum showed the highest co-
hesiveness during storage, and the measured values were in the range from -7.72 g after
production to -12.60 g after 10 days of storage. The lowest cohesiveness after production
(-6.07 g) and after 10 days of storage (-9.53 g) was found for sample 2 (1.0% fat 15% I).
The difference of cohesiveness values during storage between samples produced from
milk of 1.0% fat is 23% on average during the storage, and it is significantly lower than
for samples made from milk of 2.2% fat (63%). The obtained results show that higher
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milk fat content affects the increase of cohesiveness, while the effect of inoculum amount
increase is opposite, i.e. the cohesiveness of produced fermented milk beverage decrea-
ses.
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Fig. 3. Cohesiveness of samples after production and during storage

Viscosity index
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Fig. 4. Viscosity index of samples after production and during storage

Similarly to cohesiveness, the lower measured value of the viscosity index, means the
higher viscosity index (Fig. 4). The viscosity index after production and after 10 days of
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storage was measured in sample 3 (2.2% fat 10% I), -2.70 gs and -10.68 gs, respectively.
Samples made from milk of 2.2% milk fat had higher viscosity index after production.
The lowest viscosity index after production (-1.48 gs) and after 10 days storage (-3.96 gs)
was determined in sample 2 (1.0% fat 15% I).

The obtained values are similar to the results of fermented milk beverages obtained
from milk of 0.9% fat using concentrated tea fungus inoculum, 1.5% and 3.0%, regarding
the decrease of textural characteristic values at increased concentrations of inoculum

(10).
CONCLUSION

Samples that contained higher level of fat had much better textural characteristics
from those of fermented milk beverages produced from milk of 1.0% fat content. Signi-
ficant change of textural characteristics was noticed during the first 5 days of storage.
Generally, the sample produced from milk of 2.2% fat with addition of 10% kombucha
inoculum has the best textural characteristics during storage.
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TEKCTYPAJIHE OCOBMHE ®EPMEHTUCAHUX MJIEUHUX HAIIMTAKA
JOBUJEHUX NTIPUMEHOM KOMBYXE

Cnacenuja /. Munanoeuh, Mupena JI. Unuyuh, Kamapuna I'. [{ypaxosuhi u
Braoumup P. Bykuh

Peonomrke ocobuHe (epMEeHTHCAHNX MIICYHHX IPOM3BOJA IPEACTaBJhajy BeOMa Ba-
KaH (akTop 3a kBamuTeT mpomsBoga. CBojcTBa rema qoOHjeHOT (hepMEHTAINjOM MIIeKa
3aBHCE O PAa3IMYUTHX (DaKTOpa, KAao INTO Cy: cacTaB MJEKa, CTapTep KyJlTypa, apoMe,
uth. Y pady je UCIHUTaH yTulaj caapxaja miedne mactu (1,0% u 2,2%), u pasnuuutux
KOHIIEHTpalja nHokyiayma komOyxe (10% un 15%) Ha TexcrypanHe ocobune QepmeH-
THCAaHHUX MJICYHHX MPOM3BOAA: YBpCTOhY, KOH3UCTEHIN]Y, KOXE3UBHOCT ¥ MHAEKC BUCKO-
3UTETa, HAKOH NMPOM3BOAIKE M ToKoM 10 maHa ckiamumrema. /lobujeHn pesynratu mo-
Ka3yjy aa moBehame caipskaja MiedyHe MacTH JO0BOIM 10 noBehama uBpcrohe, KOH3U-
CTEHIIMje, KOXE3UBHOCTH M MHIEKCa BUCKO3UTETa y3opaka. depMeHTHCaHU MJICYHH Ha-
AN IPOM3BEICHN ca BehoM KOHIICHTPALHjOM WHOKYJIyMa KOMOyXe MMajy HHXKE Bpel-
HOCTH TEKCTYpaJIHUX KapakTepuctuka. Hajsehe npoMeHe TeKCTypasHUX KapaKTEPUCTHKA
y y30pIIMMa yo4aBajy ce TOKOM IPBUX 5 JaHa CKJIaIUIITeHa.
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