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Detection of Quality Indexes of Five Kinds of Commercially Available Brands of Yogurt
LIU Zhao, LI Xiao-qi
Abstract

brands of yogurt as study object, the quality indicators were detected and comprehensively evaluated. The acid value, protein, reducing sugar,
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[ Objective | The quality indicators of several kinds of commercially available brands of yogurt were detected. [ Method ] With 5
) q y y yogu

fat and total number of colonies were determined with the national standard method. [ Result] The results showed that the measurement indicators
of five brands of yogurt are in line with national standards. [ Conclusion] The study can provide reference for consumers to choose commercially

available brands of yogurt.
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Table 1 The classification of commercially available yogurt
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Fig.1 Reducing sugar content of 5 Kinds of commercially availa-

ble brands of yogurt
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Fig.2  Protein content of 5 Kinds of commercially available

brands of yogurt
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Fig.3 Fat content of 5 kinds of commercially available brands
of yogurt
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Table 2 Colony counting results of 5 kinds of commercially available

brands of yogurt x 10" CFU/mL
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