30 1 ( ) Vol 30 No 1
2002 2 Jour. of Northwest Sci-Tech U niv. of Agri and For (Nat Sci Ed ) Feh 2002
( , 712100)

[ , , , 6
, Lo (3% (200 g) - (49) - - (95
,5min) - (70 g) - 3g/kg ~45 3h- (0 5 ,24h) -
, (0 5 ) 7d
[ ;
[ ] sS879 1 [ ] A [ 11000-2782(2002) 01-0107-03
, (2
! , (60 ,3min)
[1] (3)
. : [6] (4) : , [7]
, 122 6
[2.3]
sl : 1 - -
2 N
[5] 3 N
y 4 g g —
, 5 — —
6 — —
1
11 123
) 1 030 ( )
, Le(3)
1
, , 124 15
12 , GB 2746-85
121 (1) : , )
| ] 2001-09-26

(1973- ),



108 ( ) 30
1 -
Table 1 Factorsand their levels used in expermentsof deciding operating paraneters
for making yogurt mixed w ith gpple pulp or apple jan
4
(3' kg Y / { / ; /h
L evels ymogen (g- kg %) (g- kg ) ! (g: kg ) (g kg ) !
added Sugar added  Apple jan added  LeMmeM Sugar added  Apple jan added e
quantity quantity quantity 9 quantity quantity 9
3 2 25 2 6 10 2
4 3 30 3 8 15 3
5 4 35 4 10 20 4
2 )
5
21 3 g/kg, 2 g/kg, 3h,
6 Lo(3 35g9/kg( 2
2
Table 2 Optimal paraneters used in each processing procedure
Theoptimal paraneters
« ) .
Code of /(g- kg %) /(g kg V) /(g kg b /h Sensry evaluating
processing Zymogen added Sugar added Applepulp or Fementing soore of end
procedure quantity quantity jam added time products
quantity
1 4 8 20 4 84
2 4 10 15 4 85
3 3 8 15 4 85
4 2 3 35 4 85
5 3 2 35 3 90
6 4 2 30 4 80
22 (
)
1 ( ) 1
1 (
( 3
221 , ,
3
Table 3 Sensry evaluating score of productsmade according to each
processing procedure by using the optimal paraneters
Code of proces Curdling
sing procedure Taste Texture condition Flavor Total score
1 40 10 14 20 84
2 40 20 10 15 85
3 40 15 10 15 85
4 40 15 15 15 85
5 40 20 10 20 90
6 40 10 10 20 80
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1 ’ ( )
3
(35 g/kg) -
( - ( 3 g/kg;
, 2 g/kg) - (45 ,3h) - (0
) 5 ,24h) - (0 5 7d)
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Processing procedure of producing yogurt mixed w ith apple pulp

ZHANG Xiao-ping, SH I Jun-ling,L | Ju-xiu,L IU Y an-feng
(College d Food Science and Engineering,N orthw est Sci-T ech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: Fresh milk, apple jan, cane sugar and lactobacillusw ere used in the experiments asmateri-
als Experiments are carried out acocording to six different scheme of processing procedures The results
show ed that the optimal technical progran for making yogurt mixed w ith gpple pulp is, freshmilk 200 g -
adding 4 g cane sugar —filtration - sterilization(95 ,5min) —adding 70 g apple jam —adding 3 g/kg lac-
tobacillus—femented under 45  for 3 hfemented under 0- 5 for 24 h»product Apple's wlor, fa-
vor, nutrition and scentw erew ell preserved in productsmade out according to the optimal processing p ro-
cedure and parameters, besides of this they are good in structure, long in shelf life(7 d under O- 5 ).

Key words yogurt; apple; processing flow



