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Comparative Study on the Nutritional Components of Pure Milk and Fermented Yogurt of Mengniu and Yili
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Abstract

niu and Yili pure milk, as well as their family fermented yogurt as raw materials, the coomassie brilliant blue colorimetric method, formaldehyde

[ Objective ] To compare the nutritional components of pure milk and fermented yogurt of Mengniu and Yili. [ Method ] Using the Meng-

colorimetry method, and DNS method were used to determine the protein content, amino nitrogen and total sugar contents of these four kinds
dairy products. [ Result] The protein content of Mengniu pure milk, Yili pure milk, Mengniu yogurt and Yili yogurt were 33.61, 35.94, 27.40
and 31.39 mg/mL. Amino nitrogen contents were 0. 736% , 0.739% , 0.874% and 0.941% . Total sugar contents were 14.78,25.72,26. 81,

41. 33 mg/mL. [ Conclusion ] The study can provide reference for different groups of people to choose to drink dairy products.
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