STUDY ON SENSORY CHARACTERISTICS OF INULIN ENRICHED STERILIZED
FORTIFIED FLAVOURED MILK DRINK
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Abstract: The effect of various levels of inulin on the inulin enriched sterilized flavoured milk drink is developed and
fortified with iron and vitamin A. The product was prepared by replacing milk fat with inulin at 0, 1, 2, 3 and 4 % levels.
The product was also fortified with vitamin A and iron. The sensory evaluation of the product was carried out on different
attributes using 9 point hedonic scale. The effect of various levels of inulin on the sensory characteristic of sterilized fortified
flavoured milk drink was investigated. The level of inulin had significantly influenced the sensory characteristics of product.
The product containing 1% milk fat and 2% inulin (T3) was found to be more acceptable than all treatments.
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