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Fig. 1 Effect of lonicera edulis of juice content on
the quality of yoghurt
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Fig. 2 Effect of sugar content on the quality of yoghurt
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Table 1 Orthogonal test factors and levels
K K% Factors
Level  HI#/% B &R/ % C s/ % DiggE/C
1 2 3 7 41
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k3 80. 67 86. 00 79. 34 82. 67
R 11. 00 9. 33 3.33 2. 67
ALK Az Bs Cp Ds

FWE A>SB>C>D

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

F @ & 201302):113~115

s PESREEINT -

i ABCDAABIERE . &REH,ABCDAA
Lt A, B, G, Dy 2H & XUBR B8 Z2 N A, BREHIE O, BiOHA 2
ABCD AR A . BVESERETEINE 3% KB
FIGINE R 5% JEHAINE 7% REBEEE R 42°C,
3 Hit

B AR S R o EE R, URE SN
T 8 B P IR FE AT SE I i 8 T s e SRR W 1
BAET L0, BIZEEEZL AN 300 Mk B SRR 7%
FATRE MR B2 P 500 (9 48 I R S 3L A B A A B BR B
(1: DIRAHEME22CTREZRHERE R 70T 5,
T 4°C¥ K 10 h Frfs i i e R BRI 7= & i 385 —

B, BMBORA A, FUE W P A Wi R VA, TR
WK, SRR R 9, R 2, BREH A BE , B b 3857, A4
YR, T A FLIE T .

SE Lk
(1] AR AFI R, 7+ E . i RS AT 6 EE AR Mt [T] H A
ek K224 ,2003(4) :42-46.
[2] FBSEH, TR, BPAR SRR BT UR- 1 5 SR 2 A R E B 5T BUIR &
NEFIRT L] AR AR M K 224, 2005(5) + 36.
[3] LR, RE. WABRYMPHILT. FEFLI,2006(10) :37.
(4] BK&E WAERNEFAEBRYMOPHHI]. &5 TR, 2003
(2) :42.
(5] JREEH, TR WhBA 22, %, AR & REERYIBIHIL]. M T2
BppESeH 2001(2) 126,

The Development of Lonicera edulis Yogurt

LIU Yan-xia, YU Chang-long
(College of Food Engineering,Jilin Agriculture Science and Technology College,]Jilin,Jilin 132101)

Abstract; Taking the fresh milk, Lonicera edulis as the main raw material, the development indigo fruit yogurt were
studied by a single factor experiment and orthogonal test,to determine the best process parameters. The results showed
that fresh milk in adding 3% fruit juice, vaccination indigo 5% of the Bulgarian lactobacillus and streptococcus
thermophilus cultured (1 : 1) mixed bacteria,add 7% of sucrose,42°C fermentation to under 70°T for titration acidity,
then in 4°C in the refrigerator of refrigeration 10 h,can get pure,sensory and exquisite, organization in good condition,
unique flavor of indigo fruit yogurt.
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