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Development of a Brown Yoghurt

MA Zhi-mei, CHU Shao-xing, KANG Yun-feng et al
Abstract
whey. [ Method ] With milk and glucose as raw materials, after heat treatment of the Maillard reaction, inoculating lactic acid bacteria for fermen-

(Shijiazhuang Brothers Eland Ingredient Co. Ltd. , Shijiazhuang, Hebei 050800 )

[ Objective | The aim was to solve problems of brown yoghurt in market, such as thin texture, lack of flavor, and precipitation of

tation, brown yoghurt products were obtained. Effects of glucose added amount, browning technique, compound stabilizer, strains on quality of
brown yoghurt were investigated. [ Result] The optimal formula of brown yoghurt was as following: glucose 5% , browning parameters 95 °C , 120
min, compound stabilizer 0.3% , inoculating strain Yo — C571 - F. [ Conclusion | The study can provide guidance and help for milk enterprises to

produce brown yoghurt in low temperature.
Key words Brown yoghurt; Glucose; Stabilizer; Browning technique
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Table 1 Sensory evaluation standard of Brown yoghurt
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Very strong Strong General Relatively light Very light
XU Aroma 20 10 8 6 4 2
HHJEJE Thick feeling 10 20 16 12 8 4
% 11 J8% Sticky texture 10 20 16 12 8 2
JE J#% Smooth feeling 10 20 16 12 8 2
{6,7% Colour and lustre 30 10 8 6 4 2
HLZUIRZS Organization state 20 20 8 6 4 2
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Table 2 Sensory evaluation of different strains s

e . % e 2% ; HARE Y

B Lk e R 5% Colour o Bt

Strain No. JABE Aroma Thick feeling Sticky bmqo th and lustre Organization Total

texture feeling state

Yo-C342 - F 16 6 6 8 30 18 84

Yo -C351 - F 12 6 6 6 30 16 76

Yo -C571 -F 20 8 8 8 30 18 92

£3 HNEEBIHRRLN L, () EXKBEEKFET
Table 3 Factors and levels of L, (3*) orthogonal test of influencing

quality of brown yoghurt

K2 Factors

H70.2% ~0.4% ,
£4 HMEBREBIORBERNL () EXKBAMER
Table 4 The results of L, (3*) orthogonal test of influencing quality of
brown yoghurt

KA ARSI (A) - 487ZIRE(B) HAEmTE] (C)

Levels Added amount Browning Browning
of glucose // % temperature // °C time // min

1 3 92 90

2 5 95 120

3 7 98 150
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) X2 Factors . JEJ@E*H;J{{T '

Test No. A B C Sensory /f‘; uation
7.

1 1 1 1 60

2 1 2 2 74

3 1 3 3 68

4 2 1 2 62

5 2 2 3 90

6 2 3 1 76

7 3 1 3 64

8 3 2 1 66

9 3 3 2 78

K, 67.333 62. 000 67.333

K, 76. 000 76. 667 71.333

K, 69. 333 74. 000 74. 000

R 8.667 14. 667 6.667
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Fig.5 The change of brown yoghurt apparent viscosity in stor-

age process
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Table 4 The orthogonal test result of low-fat hazelnut protein beverage

K Z Factors

s g N N RETES
meal milk Sugar Stabilizer Emulsifier scoring // 4%

1 1 1 1 1 1 78
2 1 2 2 2 2 80
3 1 3 3 3 3 91
4 1 4 4 4 4 93
5 2 1 2 3 4 75
6 2 2 1 4 3 79
7 2 3 4 1 2 94
8 2 4 3 2 1 82
9 3 1 3 4 2 86
10 3 2 4 3 1 95
11 3 3 1 2 4 82
12 3 4 2 1 3 80
13 4 1 4 2 3 96
14 4 2 3 1 4 90
15 4 3 2 4 1 82
16 4 4 1 3 2 71
k, 85.50 83.75 79. 00 85.50 84.26

k, 82.50 86. 00 79.25 85.00 84.25

ky 85.75 87.25 87.25 84.50 86. 50

ky 86.25 83.00 94.50 85.00 85.00

He2z(R) 3.75 4.25 15.50 1.00 2.25
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