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Abstract

Two different addition methods of TGase were compared. One was to add TGase and fermentation agent into nonfat yoghurt at the same time,the
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[ Objective | To study effects of TGase addition methods on quality of nonfat yoghurt and determine the addition conditions. [ Method ]

other was to add fermentation agent after cross-linking by TGase following inactive. The addition method of TGase was determined by comparing
the fermentation time ,apparent viscosities , texture and whey syneresis. [ Result | Two addition methods of TGase could improve the quality of non-
fat yoghurt. The properties of nonfat yoghurt cross-linked by active TGase were greatly improved. Considering both taste and economic benefit, the
addition of TGase with fermentation agent was chose ,and the optimum adding amount was 0.4 ¢/L. [ Conclusion] Addition of TGase can improve

gel property and quality of nonfat yought,and this result can provide theoretical basis for developing natural and green nonfat yoghurt.
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Fig.1 Effects of addition methods of TGase on curding time of
nonfat yoghurt
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Table 1 Effects of addition methods of TGase on texture of nonfat yoghurt

TGase #ANJ7 3 TGase B3It Tz e RhEE R AR
TGase addition TGase addition Hardness Consistency Viscosity Viscosity
method amount // g/ g gs g coefficient // gs
Xt CK 0 48.07 +7.01 a 1300.72 +11.76 a 80.62 +7.49 a 221.08 £16.75 a
TGase KGR 0.2 58.45 +5.69 ab 1545.44 £16.26 b 87.97 +11.13 ab 232.57 £10.81 a
TGase inactivated yoghurt 0.4 77.53 £7.77 b 16759.77 £59.43 be 98.14 £4.69 b 244.58 £22.53 a
0.6 94.58 +8.01 be 2467.46 +28.21 ¢ 142.46 +6.81 ¢ 325.27+8.77b
0.8 130.36 +5.32 ¢ 3825.35 +33.46 de 158.11 £7.55 cd 387.25£29.89 b
TGase ZZBEFRYY 0.2 131.88 +4.73 ¢ 3354.45 +49.33 d 157.78 £6.56 cd 389.64 £14.16 b
TGase cross-linking yoghurt 0.4 139.61 £5.27 ¢ 4138.27 £76.34 155.29 £3.45 ¢d 412.98 +£15.89 be
0.6 169.02 £9.36 d 4798.26 £49.33 174.46 +2.96 d 457.91 £14.16 ¢
0.8 215.25+7.33 ¢ 5154.70 +76.34 ¢ 193.85+£3.45 ¢ 507.16 £15.89 d

T : (AP RN FHRERRTE 0. 05 K225 3%

Note ; Different lowercases in the same column stand for significant differences at 0.05 level
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Fig.3 Effects of addition methods of TGase on whey syneresis
of nonfat yoghurt
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Table 1 Cu’* standard addition recovery experiment in lotus sample

wIE AJEAH IEE IES
Added value Background Measured Recovery
mg/ kg value // mg/kg value // mg/kg rate // %
0.10 0.175 0.261 86.0
0.25 0.175 0.411 94.4
0.40 0.175 0.546 92.8
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