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Development of a New Type of Purple Sweet Potato Yogurt

ZHAO Cong-cong
Abstract [ Objective ] To optimize processing technique of a new type of purple sweet potato yogurt. [ Method ] With purple sweet potato and
milk as the main raw material, a new type of fermented purple sweet potato yogurt was developed with the single factor and orthogonal test.

(Qujing Normal University, Qujing, Yunnan 655011)

[ Result] The results showed that the optimum process conditions are: purple sweet potato pulp ratio 1:4 g/ml, purple sweet potato milk ratio
1:1.5, sugar amount 7 g, fermentation temperature 45 °C , fermentation time 5 h, strain 0. 095 6 g(100 ml content of purple sweet potato
milk). Under this condition, uniform color, good texture, delicate taste of solidified purple sweet potato yogurt can be obtained. [ Conclusion ]
The obtained purple sweet potato yogurt strengthened health care function of selenium and anthocyanin nutrition, which is a milk product with

higher nutrition and health care value.

Key words  Purple sweet potato; Yogurt; Development
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