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ABSTRACT 

The present investigation was conducted with an objective to study the sensory and chemical quality of honey 

based yoghurt. The yoghurt was prepared with different levels of honey6, 8, 10, and 12 percent in treatment T2, T3, and 

T4andT5 respectively. On the basis of sensory evaluation the yoghurt prepared with 12 per cent honey T5 was found 

superior and accepted extremely by the panel of judges. In respect of chemical composition total solid and titratable acidity 

of yoghurt drink were increased with increase in level of honey. While fat, protein and ash were decreased with increase in 

level of honey. The cost of production of 1 kg yoghurt drink was increased with increase in the level of honey. The lowest 

cost of production (Rs. 46.58) was recorded in case of yoghurt drink prepared with addition of sugar at 10 per cent (T1). 

However, the highest cost of production (Rs.87.48) of yoghurt drink with 12 per cent honey (T5) was found is the best 

treatment selected by panel of judges for sensory evaluation. 
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