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ABSTRACT
The present study aimed at preparing acceptable quality of soya milk dahi (soya milk yoghurt) using good
quality starter culture and the soya milk to compare the organoleptic and microbiological quality of dahi made
from cow milk and soya milk. Soya milk was used at different levels such as Soya milk: Cow milk 75:25, 50:50,
25:75. Fresh cow milk dahi and soya milk dahi were also prepared and judged by a panel of judges for
organoleptic qualities. At the same time, the samples were analyzed in the laboratory for organoleptic and
microbiological qualities. Statistical analysis showed that overall score was very high in sample B (Soya
milk:Cow milk 25:75) and very low in sample E (100% Soya milk). The total counts of bacteria and coliform of
the prepared samples did not exceed the standard. From the results of organoleptic and microbiological
parameters it can be concluded that soya milk dahi was superior to cow milk dahi and also the findings reveal
that sample B was the best considering most of the parameters among five samples.
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are soaked, finely ground, and then strained. It's also
a popular cow's milk substitute for vegans and
vegetarians. . Soya milk protein could be used in the
manufacture of yoghurt (Hardi and Novakovic
1994). Soybean milk is at par in importance with
cow milk for children. Ninety per cent of the
soybean protein is absorbed in the body and 95100% of the milk is digested (Van and Offner
2004). Soya curd is an excellent health food and
better than soy milk in taste and aroma. It helps to
maintain the intestinal health, prevents indigestion
and retards the ageing process (Debasree et al.
2010). In countries like Japan, China and Indonesia
milk prepared from soybean has been used as a
substitute for cow‟s milk for feeding the infant and
children. Kim and Kwon (1988) reported that
consumption of soya curd and soya milk increase
rapidly in Korea. The preparation of yoghurt (dahi)
has been investigated by a number of research
workers in different parts of the world (Desai et al.
1994; Shukla et al. 1987). But in Bangladesh very
little work has been done on the preparation of soya
milk dahi. The present experiment is very important
in this country condition because the people of our
country has no idea about this new food product.
Therefore, the present investigation was undertaken
to study the effect of soya milk in the preparation of
the soya milk dahi and to find out the variations of
organoleptic and microbiological qualities of dahi
made from cow milk and soya milk.

INTRODUCTION
There is an acute shortage of milk and other protein
rich food of animal origin in Bangladesh.
Consequently, the incidence of protein malnutrition
is very high among preschool children, expectant
and nursing mother. Yoghurt or dahi is a good
source of B vitamins, proteins, and calcium which
are much easier for the body to digest than when
they are present in fresh milk (Bhuiyan et al. 2010).
People who do not drink milk because they can not
digest lactose, consume yoghurt which contains less
lactose (Khalifa et al. 2010; Sanful 2009). Low cost
processed supplementary food based on oil seeds
and nuts held to be developed in Bangladesh. In our
country, the minimum daily requirements of milk
250 ml/day/head as against the availability is 45
ml/d/h (DLS 2006). A similar product soya milk can
be used as a milk replacer to meet the deficiency.
Soybeans particularly are plentiful, relatively
inexpensive and rich in protein. Soy-based foods
may provide additional benefits for the consumer
due to their hypolipidemic, anti-cholesterolemic,
anti-atherogenic
properties
and
reduced
allergenicity. Soybean provides high quality protein
with minimum saturated fat. Soy protein is highly
digestible (92 to 100%) and contains all essential
amino acids (Hirpara 2011). Soymilk is not
technically milk, but a beverage made from
soybeans. It is the liquid that remains after soybeans
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Average score card for judging soya milk dahi:

MATER1ALS AND METHODS
Site of the experiment: The present experiment
was conducted at the Dairy Science Laboratory,
Animal Nutrition Laboratory and Poultry Science
Laboratory of the Bangladesh Agricultural
University, Mymensingh during the period from 6
Februrary to 5 May, 2009.
Preparation of soya milk
Removal of husk : 350 g of soybean was soaked in
water for 2-4 hours and then dried in the sun. The
husk was removed by means of pressure of two
hands and cleaned with fresh water.
Removal of bitterness: Warm water was added to
soak the soybean and 10 g (3%) of cooking soda
(Na2HCO3) was added to it and allowed for about 10
minutes to remove the bitterness and colouring
matter present. Then the water was drained out.
Preparation of milk: The washed soybean was
made into a fine paste in a stone grinder with the
addition of small amount of water (250 ml). The
paste was diluted in 500 ml of water. The mixture
was then boiled for 15 minutes, allowed to cool and
then strained through cloth. About 50 ml (15%) of
clean lime water [Ca(OH)2 solution] was added.
Preparation of cow milk dahi and soya milk
dahi: Whole milk was collected from the
Bangladesh Agricultural University Dairy Farm,
Mymensingh. Milk standardized to 3.5 percent fat
and 8.5 percent SNF was used for the preparation of
Dahi. Sugar was added to the milk at the rate of 8
per cent. Milk was heated to 80°C for 5 minutes.
The milk was stirred with rod stirrer (spoon). Then
the heated milk and soya milk was taken into five
conical flask in following ratio 100% cow milk,
50% cow milk + 50% soya milk, 75% cow milk +
25% soya milk, 25% cow milk + 75% soya milk and
100% soya milk. Thereafter, the mixture of heated
milk and soya milk was cooled to 40°C and
inoculated with desirable proportion of fresh culture
(2%) collected from local market. After proper
mixing of culture, the above mixture was poured
into clean plastic cups. The samples were incubated
at 37°C until the complete coagulation. After
complete coagulation (8-12 hours) the dahi samples
were stored at about 5°C at refrigerator until
physical and microbiological tests were done. The
prepared five samples were designated as A = (50%
soya milk + 50% cow milk) dahi, B = (25% soya
milk + 75% cow milk) dahi, C = (75% soya milk +
25% cow milk) dahi, D = 100 % cow milk dahi, E =
100 % soya milk dahi.
Judging of soya milk dahi samples: After cooling
the samples were judged separately by a team (10
members) of experienced judges.
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Maximum
points

Sample No(mean±SE)
A

B

C

D

E

Smell and
taste

50

Body and
consistence

30

25.17 28.2524.58 27.4223.00
±3.07 ±2.1 ±2.8 ±2.1 ±2.9

Colour and
texture

20

16.83 18.1716.08 17.5815.42
±2.12 ±2.0 ±1.6 ±1.6 ±1.7

39.92 44.3339.83 44.5034.83
±2.39 ±2.6 ±2.3 ±3.2 ±2.9

Microscopic examination: Total viable count and
coliform count of different dahi samples were
determined according to the method as described in
the “Standard Methods for Examination of Dairy
Products” American Public Health Association
(APHA 1998)
Data analysis: Data collected and calculated from
prepared sample were statistically analyzed using
completely Randomized design (CRD) with two factors
in MSTAT programme. (Steel and torrie 1980)

RESULTS AND DISCUSSION
The smell and taste score of dahi samples A, B, C,
D and E are presented in Table 1 and Figure 1.
Significant difference was found in respect of smell
and taste of different dahi samples. Table 1 and
Figure 1 showed that smell and taste was very
appetising in sample D and very less in sample E.
Kinik and Akulut (1996) evaluated that sensory
properties and volatile aroma compounds in yoghurt
prepared using various proportions of soya milk.
Yoghurts containing 50% cow milk and 50% soya
milk were highly acceptable. The body and
consistency scores of different dahi samples A, B,
C, D and E are presented in Table 1. Significant
difference (P<0.01) was found in respect of body
and consistency of different dahi samples. Table 1
and Figure 2 showed that the body and consistency
of the sample differed slightly. The body and
consistency score was the highest in sample B and
the lowest in sample E. The body and consistency
score was improved due to addition of starch.
Rossodivita (2002) reported that the mixing of soya
milk and cow milk increased the firmness of its
yogurt. The colour and texture scores of dahi
samples A, B, C, D and E are presented in table 1.
Significant difference (P<0.1) was found in respect
of colour and texture of cow milk dahi and soya
milk dahi. Table 1 and Figure 3 showed that there
were some differences between the colour and
texture of different types of dahi samples. Park et al.
(2012) found that the colour and texture of soybased dahi were developed and consumer
acceptance increased. The overall score is presented
in Table 1. Significant difference (P<0.01) was
found in respect of overall score of cow milk dahi
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Table 1. Comparison of average score of various organoleptic parameters of cow milk dahi and soya milk dahi
A

B

C

D

E

(mean±SE)

(mean±SE)

(mean±SE)

(mean±Se)

(mean±SE)

Level of
significance

Smell and taste

39.92±2.39

44.33±2.64

39.83±2.29

44.50±3.23

34.83±2.93

***

Body and consistency

25.17±3.07

28.25±2.05

24.58±2.81

27.42±2.11

23.00±2.86

***

Colour and Texture

16.83±2.12

18.17±1.99

16.08±1.62

17.58±1.56

15.42±1.68

**

Overall final score
82.17±5.22 90.83±5.92 80.58±5.78
** Significant at 1% level , *** Significant at 0.1% level

89.83±4.24

73.50±4.34

***

Organoleptic parameters

Table 2. Comparison of microbiological status of cow milk dahi and soya milk dahi
Microbial
parameters
SPC(Standard
Plate Count)

A
B
C
(mean±SE)
(mean±SE)
(mean±SE)
43.33
46.00
39.00
±12.34
±17.06
±23.52
0.34
0.49
0.25
Coliform
±0.00
±0.58
±1.15
*** Significant at 0.1% level , NS: Non-significant

D
(mean±SE)
56.33
±11.15
0.67
±0.580

45

E
(mean±SE)
35.00
±7.21
0.00
±0.00

Level of
significance
***
NS
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Figure 1. Variation among soya milk and cow
milk dahi samples on the basis of smell
and taste score

Figure 2. Variation among soya milk and soya
milk dahi samples on the basis of body
and consistency score
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Figure 3. Variation among soya milk and cow
milk dahi samples on the basis of colour
and texture score

Figure 4. Variation among soya milk and cow
milk dahi samples on the basis of overall
final score
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Figure 5. Comparison of microbiological parameters
(SPC) of different dahi samples

and soya milk dahi. Table 1 and Figure 4 showed
that the overall score of the samples differed within
the samples. Overall score was very high in sample
B and very low in sample E.

Figure 6. Comparison of microbiological parameters
(Coliform) of different dahi samples
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