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Abstract: In this experiment, whey protein YO-5011 was added to‘produce yoghurt without stabilization additives. Different quantity of

«

whey protein was added to observe its effect on the yoghurt fermentation end point, as we the titratable acidity, viscosity, STS, WHC during
post fermentation and self-life time. The result showed the effect of the addition quantity of protein on the fermentation end point was not
significant. The more whey protein added, the more rapidly titratable acidity”increased. Whey protein enhanced the yoghurt stability during
self-life time and improves STS and WHC which guaranteed the final product quality. Besides, combined with the result of additional sensory

testing, the product taste and stability was optimized with a 3

%

whey protein addition.
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Fig.1 The effect of whey protein dosage on fermentation end

point

22 FUEE B INEX G AR R 5200

TR R IR RN 2 pi e, FHILHE 4 "CUKFH, 24h
JE R R e LR, KGR, WK 1 U
PARHEKITHIRE, S5 505 WL 2~5. A 2 T
DB, G824 h )5, FERIEREZERRR, X
FERPIBRIE N 77 °T, 8 FERMMIERIE N 101 °T, HPEE
EAEEOGERS, RESIEEIER, EEY



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.1

XT FREERAMAIRR, xHPudr= i R, XAl fe 2R h
FUBSEEMESIN, B0 A ERYEE, gy
FUGEMER, R 5E R BT e R &, H
. pH (%G, AT EASE PR BR RN DRI A1 LA
FERIAKAZIRS], R ™ H . X5 Walatra”
B A L AR VR S L A 2 R OB v R S A
WA BIRER. ArEIREE . FLERERAIE & FhFLIL
SIOIGER, FLITR SRR Davis! IHF 7T
trE ) SNF B i3 n 250 1 B EE N5 /2
—3H.
110
100 -
90+

80+

MRIE /°T

70

60 -

50

ﬂ"]lll [-:
E 2 TEFEERRNEX EHAEEE IS
Fig.2 The effect of whey protein dosage on titratable acidity

after post fermentation

0.5}

0.0

ﬂuu'i

N SRR RN
ey protein dosag on viscosity after post

fermentation

t, BEEE L B A R
I, FOREERkES X RS S SR,
5 Tamine 14]13’353?71443%% FIFLEA S EM 0.12 g/g 1
IF 0.20 g, REEFLIIBHRE K RILRT R — S0,

ME 4.5 HRTLIEH, BEERMAERASE
fIsgn, STSMEFHG: FEEFLIRESSEAEM, #F
anft) WHC B8N, BERIFLIE R A Inees 1 iK1
AAER LASRIK D), 1A SR B Ao £5 44 1)
BRERNCL LA KRR, TR BT RIS E AR
Iy 1 IR E LIS B A RO ELR, AR R A
IKUSAENE FHBEE FLI5 8 ISR DN, TTHE7K 70 B

iR / Pass
"‘N.\ )’ 4

%?L/ﬁ% F AR I . X SR P ER B S

FLIE R A OB R GBI BT RO R SR e, BT

R AIFLIE S A BRI, REI 2% S A4 AR 1S AN
m, e, RN 2.

50

40t

30r

STS /%

20

TR
EILEE RN EN R //un
Fig.4 The ef’Ct Mey protein dosag o after post

100

80

60 -

WHC /%

40 -

20F

0

B
5 NEIFEERRMEXTEERE WHC RIS
Fig.5 The effect ofwhey protein dosag on WHC after post

fermentation
23 FUEEARINEX KB G ER 5 U

S

B i

®2 TEHGNRERS

Table 2 The sensory testing values of different samples
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