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Optimization of Yogurt Fermentation Process by Adding DHA Microcapsule

QIAN Hao, LIU Feng-hua, PEI Juan, CAO Song” (Xinjiang Shihezi Garden Dairy Co. , Ltd. , Shihezi, Xinjiang 832000)

Abstract [ Objective ] To optimize yogurt fermentation process by adding microcapsule and to provide technical support for development of mi-
crocapsule functional yogurt. [ Method ] Factors influencing fermentation quality of yogurt were investigated including inoculation amount, fer-
mentation temperature, mixing ratio of microcapsules and dairy cows, proportion of bacteria. The products were evaluated by acidity index and
sensory score during the fermentation process. [ Result] The optimal conditions for yogurt with DHA were as following: inoculation amount 3% ,
fermentation temperature 42 °C , mixing ratio 0. 10 g/mL, strain proportion 1: 1. [ Conclusion] In this experiment, the process is suitable for

commercial production of microcapsule yogurt, and has a certain promotion value in the industrial production.
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Table 1 Factor and level of orthogonal test for yogurt fermentation

process by adding DHA microcapsule
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Fig.1 Effects of different inoculation amount on fermentation

acid production
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Fig.3 Effects of different mixed ratio of microcapsule and fresh
milk on fermentation acid production
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Table 2 Scheme and result of orthogonal test for yogurt fermentation process by adding DHA microcapsule
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