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CORN YOGURT PRODUCT DEVELOPMENT AND QUALITY ANALYSIS

*YANG Li-ping, ZHENG Shu-lin, LONG Xiao-shan, CHEN CHun-xu, ZHANG Xin-wei,» SUN Ye-long
(School of Food Engineering, Anhui Science and Technology University, Chuzhou, Anhui 233100, China)

Abstract: The proportion of corn juice, the amount of sugar, the fermentation time and the amount of leavening agent, the four
main factors affecting the quality of corn yogurt were selected. Based on the single factor experiment, the response surface analysis
method was used to optimize the production process of corn yogurt. The optimal production technology was as follows: the amount
of corn juice was 45%, the amount of sugar was 2.8%, the amount of starter culture was 0.25 %, the fermentation time was 7 h, the
temperature of the thermostatic incubator was 42 ‘C, and the post-ripening was carried out at 4 ‘C. The yoghurt produced under this
condition presented good taste and flavor. Moreover, the addition of corn materials improved the nutritional value of the yoghurt. The
results of this study provided some theoretical basis for the industrial production of corn yoghurt products.
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Table 2 Sensory evaluation index of nutritional function corn
yoghur
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Fig.2 The effect of corn pulp content on product quality
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Fig. 4 The effect of starter additive amount on product quality
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Table 3 Response surface test table
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Table4 Response surface analysis of sensory evaluation results
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1 45 2.8 0.3 6 86
2 35 3.6 0.3 6 78
3 45 3.2 0.25 6 85
4 40 3.2 0.25 5 79
5 40 32 0.3 6 80
6 40 3.6 0.35 6 80
7 40 32 0.3 6 82
8 45 32 0.3 5 83
9 35 2.8 0.3 6 80
10 40 2.8 0.35 6 82
11 40 32 0.3 6 81
12 40 32 0.35 7 83
13 45 3.2 0.3 7 86
14 35 32 0.25 6 79
15 35 3.2 0.3 5 73
16 40 3.6 0.25 6 85
17 40 2.8 0.3 7 87
18 35 3.2 0.3 7 82
19 45 3.2 0.35 6 85
20 40 2.8 0.25 6 88
21 40 32 0.3 6 84
22 45 3.6 0.3 6 82
23 40 32 0.3 6 82
24 40 32 0.25 7 89
25 40 32 0.35 5 79
26 40 3.6 0.3 5 80
27 40 2.8 0.3 5 80
28 40 3.6 0.3 7 84
29 35 3.2 0.35 6 80
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Table 5 Analysis of regression model results
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Fig. 6 Nutritional functional response surface of corn yoghurt
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