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1 #MR5RH*®
L1 E5ephel

PRIl 2R 2L B PEILRM B K= LRk 3, Mg
T o T ERNPBEE R IR LA TG E b
FIERWE; BRI R L4 4 R (CMO) (R BR TN — BEfis
(PGA) R HE PR MR Fr R S8 AL 80, ¥ B
% s W& P4E BR B (Streptrococcus thermophilus) 4310 F) ¥
HAF B (Lactobacillus bulgaricus) s X #81% %« K M5
TAES AW EIRIGFAE ALK MEI. &R
JEAIL KR UKAE
L2 Rk
1.2.1 HEMEfe BFEHL 118~130°CKE 30 min, &
HIF 40°CEE A B, BEA 2% ~ 30018 A B Fh (W8 # i 1R
B RINFIEAAFE=1: D, 7E 42°CTFEEF 4 h JFA
VKA RAT S5 & B 12 W2, I RRE O ik e 4 164k 2~3
W, LIH R RS 1135 Bl K ARG HE 0~5C T RFAEE H .
L2.2 W% MHHE TZRE A0 b>-E%—mK
LRk NE BRI B AR T
WS MR InEE S > K E . BAEE S
e B T RUE RS D WS KIEYE 5 min, %
RIEEY), B 90~95°CHy 51 A MBRIRNE 1~
2 minfF KB KR R EREAE b SR K wE sk
VB, YT R v JEE 8 5 g /N B, T O, 196 B0 U i TR VS W U ¥R
30 min; ZEFE/K F#IZ 3 min J537 B AR KEHEZER.
SRIGLABAE b 2 k=1 1 FmHLISK, 3FH 6 BT
HATILUE BN SR B S XTI D AT T
Ja K.
1L2.3 Mfeitdls L2 .M >R ~EE R
WP TR K >BR B H T E-EE >
KEgea . BAEE A T ERMBE B B I Tk
PRI TR 8 VT U E A AT, B 5 IR AT 4R, 56
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FAPLBh/KIEYE 5 min, P FFRETG Y, 7 50~60°CKiE
BEMCALIE IR, REHMAR + k=3 : 1,[F A
A 0.02% BT I B A1 0. 2% ¥ B 4T 2 & 3
@0 NI S 10 min, J§ F 90~ 95°C KB
# 45~60 min,2H1. FH 100 B IR UE , 7N R e
Ja SR AT T B B K.
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BH > B> KI5 BB H—>

PR L R ERE <18°T, B A R >2.8%,
W5>2. 9% , Tofi e B TofR a4 i KR4 IE B 2R 2L
RS J5 M MAT T 588 D —E L Ein A
fef 27, I SRR E N DR A A, B g 55~
65°C,20 MPa ¥ ™, Diok & O R K fa e, JFRA
92°C,15 min B R, FHREAEH E 40~45C K4
FITFAFEAEREERR % 1 1 AR B RIS
JE %M, BT A1~ 45 C R A Pl AT fE R R A 3~
4 h, NI BL > B ALE A IR R B, G HARRHIE 15~
20°C , R HE N 0~4°CyKFH H¥8 K 12~24 h,
L2.5 BEERRE HEHEECHRETRB&EUT
BNRRE . ANFEMRTFIHE DHE B3 & B
235 R AR - [ 58 I RDRE 8 %6, N & 300, REBEIR
JE 42°C,itiE] 3.5 h, 4r BIG IARACT ¢ 8% M ER
7% : 8%.9% * 6%.10% * 5%.12% * 3% BEAT X L iRk
U, ARIR ERPBEAR B X S B 1L 2 3L & 5 A R T - ] 8
W M 5% MATH 102, R E 3%, REEIR T 42°C,
AFIE] 3.5 h, 4RI 4%.6%.8%.10% () (3 b B 47
XF LIRS . RPN AT 1L 2R L R A - [ R
N 5% MAg T 10% , HEDHE 820, KIEIREE 42°C , it i)
3.5 h, R 2%.3% .4 %6 .5 %% B B A IR 0 8 3EAT X L IR
-4 A pow-a A IE X Ry bl ob-A A b=t B N
5%, MIRRH 10% , FAVEE 8%, RN R 3% (v/v) , R EEE
JE 42°C, KBRS IR] 4 B 2 8% 3.4.5 h ATt ik, &
P B ot % B L) 2R 2L R B I« B E W N3 5 %0, 4
FEIt 10%, HAbKE 8%, B FP & 3%, REERTIR] 4 h, 4 F
Ve 40,4142 43 44CHATXT RS .
1L.2.6 IERELE HEEMETHREH.NE MNE—E
FIBRIERCR , AT 15 2087 i 25 51 (B[R st b & B, B 8 b
MIEF R EFEARAE M. RIEANZRBHERE,
RS HEP X RAREIL =R EAAF B EHWHNE

PHATIEAS SL56 , 1 2 A ORI LU AN R BE S 5.
L3 THEME
L3.1 FEMNE 7 10 mL B.O08 K8 A#
A% TR BERREFLIRR 10 mL, HFAREUCHS R 5
£ 4 200 r/min F)ECHLHES L 10 min, 2 TER R 2 E
B RIGHE RIS AR R E &, A A
LHE L UER () =UlEE &R (2)/10 mL &L IR
¥ (g) X100%,
L3.2 REWSRE 15 10 ZREEE AR RYEEE
ERIMIAT I N BRI A SUIRZS L TR R L (B 54
PR AT ATy . VEPREILER 1,

x1 REEWIEHE NTEEILMITNIRE

Table 1 Evaluation standards for solidified

goat milk yoghurt with carrot juice and medlar juice

LRk BEile SHE
Evaluation index Evaluation standard Score/ 43
s WA, RA M, 53 16~20
Color BRI M, 85 10~15
BEARIARAE 76,355 <9
AR L BEFLA R  FOA A B b A R R R 1620
JAL'S TRE SR
Flavor REEFLEUR AT E N IRRSIR, TR 10~15
R BEFLAFRIR B R 5 <9
s YAIEIR O, BRFNE 26~30
Taste BRIV TR , 1R 18~25
BRVRBER , TTER 4578 XUk <17
TR REREE Y, O BRI 4 B VFLE AT Y 5 2630
HYURAE FHRT
Structure SR SY, TR, FLIE AT H A KR 18~25
REE L LB, MG E W2 <17
2 HBREGW

2.1 REAMACH « 13 M amE st E 25 R
2]

RIE TR 25 57, P E B INAACIT 98 PP EH
7%+ 8%.9% : 6%.10% : 5%.12% : 3% BT #HFTIRA
R RV AR 2. R 2 T AT ¢« R
MR 10% ¢ 5%0RT, B EFLOR R 3 MAD B
N AR, JER AN BA 5, B €8 IR AR 4T 65

x2 WSt B MR mEX

2BLXIREN N

Table 2 The effect of medlar jucie * carrots juice on

the quality of goat milk yoghurt

5 M W M BEIFH

No. Medlar juice ¢ Carrot juice Sensory evaluation

REEFLPRAT I SREETR I D okl I B B 0K T

1 7% ¢ 8Y
S Y R=RAN
2 9% : 6% REEFLP RARA AR, BRI R, B AR 2L
REEFL P IA AL IE SRR, Bk R B8, B
3 10% : 5%
BRI,
K EEFL P AAT R B B R FRLAORTE B 8 b okl
4 12% : 3%

YR, BIA L
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2.2 AR I L3215 5 R R

HRUE TR B 25 5, 16 52 AP BE A I & 406,604,
80 L0 HATIR B K BE R E M 4 R R 3. 3k 3
AR, RS RIS N &y 890 B, R B 1L 3 FL KOk R i
A

®3 BUENFMENZELFIRENIIT

Table 3 The effect of sugar on the quality of goat milk yoghurt

Fe R N RE A
No. Sugar/ % Sensory evaluation
1 4 REEFLIL R
2 6 R WEFL R T2 MR OR
3 8 REEFLRRTHIE
4 10 REEFLEH VR MR R

2.3 AN[AEEFRE RS L 320 B AR

MR AR EE R, e R A I 296,356,404
SYHHATIR G R B I E WM AR R 4. hik 4 WA,
R 30ME, IR IL A FLUOR R AR LU BT, BEFLAR
S HAFLEHT

x4 EMHFMEXNEZBLFIRENZIE

Table 4 The effect of inoculum amount on
the quality of goat milk yoghurt
Fe R BREITN
No. Inoculum amount/ % Sensory evaluation
1 2 REEFLRREIR  FME T B PORE 2 A R BB
2 3 PR LU BITE BE s BEPLR S B R B FLIE AT 1
3 4 R Lo BE s BEFLRAS 47 , TRLIE BT 1
4 5 FRAE LB , 1RGE IR s BE PR S B0, LIS T i

2.4 ZN[7) I IL 0 L =3 2L 5 R R

HRYE PSR E R, L B[] 3.4.5 h #EATR
B, BB PP R LR 5. 3R 5 A, A BERT IR 4 h
i BEFLRAS LT, A AR FLIE AT L BR T E 4, B 3
o) BRREE B

R5 REMNENZELFEIRENRME

Table 5 The effect of fermentation time on
the quality of goat milk yoghurt
jpig R B
Fermentation R
No. . Sensory evaluation
time/h

1 3 BEFLRAS 22, L LB AT B BT H )22 , DURAS L R

2 4 BEFLRALF , D RILIENTH TR LU BST s B 395 , R B

3 5 BEFLRALT, JUP TSI BREM B2 , 1 RS IR 5 B A A

2.5 ANI[A R BER R X Ll 3L 4 5 A R

R 7010 6 405 2R 5 08 5 A TR AR JBE DR 40, 41,4243,
ASCHERT e VEVFIN G5 2R IR 6.tk 6 W1, B
TREETE 42°CHe , BEFLRES L A D B FLE M i, BREH EL 1)
by BRI 5] BREIE R

®6 RERENEZELFIRENRM

Table 6  The effect of fermentation temperature on
the quality of goat milk yoghurt
jpg SRR B

Fermentation .
(N N Sensory evaluation
temperature/ °‘C

40 BEFLRASAR 2 R ZILIENT I BT LB 22 , RS Al k2
41 BEFLRA 2 B S FLIEHT s BRTH Lol 2% , 10 IR s BB T
42 BEFLRAET , D BFLIEHTH BT LBl Ry &, BOREE 1
43 BEFLRASF ST TFLIE BT s BRAH Eo 22 , 0 RN AR s Bt B
44 BEFLRAS S, TFLFEATH 5 0B R B B

2.6 IERLELERT

HHER 7 A R E P R RIKEE R EIRIK
oA $E M SERES AUERINE> X
A ) E R R As By G Dy, BRAAR YT + 8% it =
10% * 5%, HEPHE & 8%, EFp & 3%, K EERT ]
3 hREIEELE SN 85 4, N K BT [ R & , FH bk
It R Bl A BB R, 208, 40 SRR A I A ] i
4 h, REEFLBR T LLBE R ETEE SR8 92
43 iR AB,CD, hRAET 2.

G W N e

®7 RERMIEHPE NTBRFIATZEHRUELTKELER
Table 7 The results of orthogonal experiment of optimum technology of solidified sour goat milk with medlar juice and carrot juice
£ KA E Influence factors
Ee oy BEITESEHES
No. MR+ E M A HEHE(B) k225 R BE ] (D) Scores/ 43
Medlar juice * Carrot juice White sugar Inoculum amount Fermentation time/ 4

1 1(7% + 8%) 14 1(2) 13 65

2 1 2(6) 23 2 80

3 1 3(8) 34 3(5) 75

4 209% : 6%) 1 2 3 77

5 2 2 3 1 81

6 2 3 1 2 73

7 3(10% * 5%) 1 3 2 83
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£ ZE Influence factors
RS BREWFELZSEY
No. MR+ E M A HRPHE (B EMEO R BE ] (D) Scores/ 43
Medlar juice * Carrot juice White sugar Inoculum amount Fermentation time/ 43
8 3 2 1 3 82
9 3 3 2 1 85
K 220 225 220 231
K3 231 243 242 236
K3 250 233 239 234
k1 73.3 75.0 73.3 77.0
k2 77.0 8L.0 80.7 78.7
k3 83.3 77.7 79.7 78.0
R 10.0 6.0 7.4 1.7
3 &g (6] A&, EBUR, BUBEE . MIAC TR F 3 & 2T, HE T

RTINS MR LR AR T AT ¢
B NF=10% : 5%, HAPFEARINE 8%, B fp & 300, &
FERFRI A 4 h, & BEIRBE 42°C , R 3E 2L &b R 4T, TC LK
P ERE A, BA LR, RS, MK D, BR
WABH) REE LUK, A M bR A RER; i
WS —8O RS, TR VR R FLENT . TR
90~95°T, ik 11%~13% ., KT <90 4~/100mL, £
A TRRH

S 3k
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Study on Optimum Technology of Solidified
Sour Goat Milk with Medlar Juice and Carrot Juice

BI Jing-ying

(Department of Vocational and Technical ,College of Biological and Pharmaceutical Technology in Ningxia, Yinchuan, Ningxia 750021)

Abstract; Taking goat milk,carrot,medlar as the main materials,the optimum technology of solidified sour goat milk with

medlar juice and carrot juice were studied by orthogonal experiments. The results showed that the best formula for

solidified goat milk yoghurt was that, medlar juice *

carrot juice =10% * 5%, sugar 8%, inoculum amount 3%,

fermentation time 3 h, fermentation temperature 42°C, The characteristics of the final product were pale orange,

moderate sour and sweet,with a rich aroma of fermented milk,and the fruit flavor of medlar and carrot.

Key words: medlar juice;carrot juice;goat milk;fermentation; technology

145

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



http://www.fineprint.cn

