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ABSTRACT

The purposes of this study were: 1) to study the appropriate basic recipe for
making cream cheese., 2) to study the appropriate quantity of yogurt by using
Bacteria Lactobacillus bulgaricus and Streptococcus thermophiles which is existing
in the yogurt for making cream cheese., 3) to study consumers’ test of cream
cheese products as ingredient that is Japanese cheese cake. 4) to arrange the
standard recipe for five products that use cream cheese as ingredient including
Japanese cheese cake, Blueberry cheese cake, Lemon cheese pie, New York cheese
cake, and Chocolate cheese brownie. The research using standard recipe from
number 2 for making cream cheese which was accepted by sensory test to study
the quantity of yogurt by using Bacteria Lactobacillus bulgaricus and Streptococcus
thermophiles in yogurt as ingredient for making cream cheese at 1%, 2%, and 3%.
After that the finished recipe used for sensory test 60 testing experiments by using
9-Point Hedonic Scale method as satisfactory score to analyzed the differentiate
average Duncan’ New Multiple Range Test, (DMRT).

The result of the study found that 3% of appropriate quantity of yosurt by
using Bacteria Lactobacillus bulgaricus and Streptococcus thermophiles which is
exist in the yogurt for making cream cheese was the most accepted by sampler. As
the result, the average in term of appearance is 7.35, color 7.50, scent 7.28, flavor
6.38, texture 6.59, and overall 7.08. The study of consumers’ acceptance by
produce the product which has cream cheese as ingredient such as Japanese
cheese cake. As the result, 100% consumers accepted the cream cheese as
ingredient in the product. Moreover, produced 5 standard recipes of product that
use cream cheese as ingredient such as Japanese cheese cake, Blueberry cheese
cake, Lemon cheese pie, New York cheese cake, and Chocolate cheese brownie. All
of these 5 recipes are the popular menu that the bakery shop can substitute for
existing expensive cream cheese in order to save the business cost.

Keyword : Cream cheese , Homemade



