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Study on the Formula of Lotus Leaf Haw Yoghurt
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Abstract
to the yogurt, and the yogurt with the function of lotus leaf and hawthorn was developed. The optimum formula of yogurt was determined by single

[ Objective | To select the better quality of lotus leaf hawthorn yogurt. [ Method ] The lotus leaf juice and hawthorn juice were added in-

factor and orthogonal test. [ Result]The optimum formula of lotus leaf Hawthorn yogurt was 70 mL/L of lotus leaf juice, 60 mL/L of hawthorn
juice, 4% inoculation amount and 100 g/L xylitol addition. The sensory quality of yogurt was the best. [ Conclusion]The physical and chemical

indexes and microbial indexes of yogurt meet the national standards, and provide new ideas for the development of health yogurt.
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Table 1 Orthogonal test factor and level design for lotus leaf and haw-

thorn yogurt formula
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R TR -
KT gy mEm)  gEc R
Level  Adding amount  Adding amount Inoculum —
. Adding amount
of lotus leaf of hawthorn size // % f xylitol //g/I.
juice/ mL/L  juice// mL/L of xylitol //'¢/
60 50 2 90
2 70 60 3 100
3 80 70 4 110

1.2.4 JEEIEMTIIE. 10 (5 55 20) it L1 e
BRI/ BRI RS AR (2 2) 1, et
R W] & 148 R R 2B A7 AN, SR A VR b 22 4
SFYGEATIEAN o AR PTG e, 7R R
RE G R R T A SRR O AR AN RERE AR
WR A4 Aot i AR TR, 2 A ANBEDR 1 2L kel , NBEFTA
PRAAEGE T o FERDR 3 AR RENL gt , (AP H B P
BOIELEE R 15 °C o PP SO TAR S BEAT , W 52 7R 1

FLIEAR R EE I AR U7 I 5E ) B A= o i 0 s (T 7 A
By ORI R RIE Vb1 B9 SE | B (R A R
HIE)
2 HRE5HM
2.1 BERRE
2,11 far A X R IR B . SR 3 A, Y
M AE N Ry 30 mL/L s BRSSO 1 B A fof i
TR R U IRy 110 mL/L i 7% v ey i A 3
R RS2 E T E FURAIE . RIS EVE TR R
T R R R I 70 mIL/L,
®2 M LIEBRDEREFERE
Table 2 Sensory evaluation standard of lotus leaf and hawthorn yoghurt

e Frif iy
Ttem Standard Score // 4y
% s, BRI R RRR (I 17 ~20
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Smell WA, fip i LA T IR , To IR 11 ~16
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Texture BOGHT , NS, A 1 B, R A 16 ~23
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Table 3 Effect of lotus leaf juice addition on sensory quality of lotus leaf and hawthorn yogurt
NS % BUS (w3 HYVR By
Addition amount //mL/L Color and lustre // 4% Smell // 43 Texture // 43 Organizational state // 4} Total score // 43
30 16 12 16 20 64
50 17 13 19 21 70
70 18 17 25 25 85
90 12 15 21 23 71
110 13 15 16 21 65
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Table4 Effect of hawthorn juice addition on sensory quality of lotus leaf and hawthorn yogurt

L it ok F PP o
Addition amount //mlL/L  Color and lustre // 43 Smell // 5y Texture // 43+ Organizational state // 43 Total score // 4y
40 15 12 18 25 70

60 16 14 20 24 74

80 18 16 25 24 83

100 15 14 21 23 73

120 15 14 18 22 69

SIS 70 mL/L AT ROES AN 80 mL/L, AWERZAY S
Ay 100 g/ L, A BRI A2 7 ) UK TR , T F ) A

AL HERfiE 5% INTRWIIR B o, A FLIE AT Hh  HEUIRE A 3y
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Table 5 Effect of inoculation amount on sensory quality of lotus leaf and hawthorn yogurt

e o BUS % HIURE Ay
Inoculation amount // % Color and lustre // 43 Smell // 43 Texture // 43 Organizational state // /3 Total score // 43
1 16 15 21 23 75

2 16 16 20 24 76

3 16 17 25 24 82

4 15 15 23 24 77

5 16 14 20 20 70
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Table 6 Effect of xylitol amount on sensory quality of lotus leaf and hawthorn yogurt

s ik U gk HEALRE B4y
Addition amount //g/L Color and lustre // 4y Smell // 43 Texture // 43 Organizational state // 4} Total score // 43
50 16 16 20 24 76

70 16 17 22 25 80

100 16 17 26 24 83

130 15 16 23 25 79

150 15 15 19 24 73
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Table 7 Analysis of orthogonal test results of lotus leaf and hawthorn

yogurt formula

% Factor

- oty
EEwmnps L AmmE W
KT BEE(B) Jirt (D) Compre-
Level Adding Adding am- it(C ) Adding hensive
amount Inoculation .
of lotus U™ Of. h‘a .w— amount amount s(;;e
leaf juice thorn juice of xylitol
1 1 1 1 1 73
2 1 2 2 2 76
3 1 3 3 3 75
4 2 1 2 3 81
5 2 2 3 1 86
6 2 3 1 2 82
7 3 1 3 2 77
8 3 2 1 3 78
9 3 3 2 1 73
k, 74. 667 77. 000 77. 667 77.333
k, 83. 000 80. 000 76. 667 78.333
key 76. 000 76. 667 79.333 78. 000
R 8.333 3.333 2.666 1.000
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