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Abstract: Guangxi buffalo milk and mango were used as mat
with mango. Basing on the results of the quantities and ratio of stab

responses surface methodology (RSM) were involved to study the effects

T, sugar-content a

ermentation time, three factors and three level of

‘rk< investigate the optimal processing technic of stirred buffalo yoghurt

these factors on t sceptibility to syneresis (STS), Water holding

capacity (WHC) and flavor. The result showed that the product had minimum/STS and maximum WHC and best sensory evaluation at optimal

conditions which were as follow: 7.66% (w:w) of sugar content;0.13% of blending of pectin and Propylene glycol alginate (w:w=1:1) and 5.17

h fermentation time, when 8.0% of mango-granule content i

according to additional experiments.

Key words: buffalo milk; mango; yogurt; response

KRR, #0728 “Oyhz E£7. “F P2
in”, HEW (6.60~820%). HHH (3.90~4.16%)
3R ARG 1~2 £ B QTeppm)s 8k (25

%

R, WCRBEZR” 2, HARE
m%@i) TR SRR (0, TEEE SR R
TR TR Y R R R,
MHEEEAL 288 1B, JRyr g gs, g
BHIPMAETT,

PP IR AL SRR AR R IR 45 5 AR AR e LR ™ i
IR RN SRR, SRR EIAE,
AV A e AR BRI . 5 BRI,
WiFsEER: 2011-10-22
EEWH: AXFRAEETE (X6L090325)
fEEEN: HBE (1990-) , &, WLMRE, ARAE: R, HER
EYEATRE
EINEE. fe

50.0 mL Guangxi buffalo milk. The adequacy of this model is confirmed,

BEHPRRSL B T . SRS, ST Mtk
P, EF A

AR P R SR, B
K ARRILIO R A T 2

1 LG
1.1 ¥k

KA, FET RO AR, g 2
oy, BREARAR 18 °T, TYREEMET 12%; 1=
R, RATI MR, B B, T TR
TRARTEA ] R HFEA4E 284 (Carboxyl methyl
Cellulose;, CMC) « HHTE. BER. R, RN
—JFlE (Propylene glycol alginate, PGA) « ZAZVEVER;
W AN ERZD « R (RBREEERE . CRINFE
FUED «

12 X3

JRI300-D- I BIUIFLALSEHEAL, HH-6 HUR AR K

W, LCT BELLIES, DNP-9082-BS-II FLHE

319



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.3

TR FR4E, DNG-9073-BS-I1T H HAVIE 17 S X T4
YXQGO02 FHRAHIE /2R, VKA, 55
13 Tk
1.3.1 PP UK ARSI T2
13.1.1 PRI 2%

TR ERSERRE. R—-mbai—-#Z (90 C,
1 min)
1.3.1.2  DIRAEEY g R £ IR 7L i

JRAR At R — AR (A RAHE. FEEA] ) >TRH
(65~70 °C )—34/& (3000 t/min, 5 min ) —Z# (95 C, 5Smin)
Sk (45 C) >EN KB (415 C) >ABEH (4T,
12~24 h) >R ERSPHH QG >A IR E A BRE #
(4 C, 12h) —»mF

®1 REITFNRE

132 R TSR

B 10 mL 725, F 20 mL Z808/KFF8, TN 0.5%
AR $E7~75 0.5 mL, LA 0.1 mol/L NaOH &R & »
FPTHAER NaOH ZTHER L 10, RUKFFEREE (°T) »
1.3.3 ##/KJ7 (Water holding capacity, WHC)

TR 7R E o
134 AR BE K WS 40 4 FH 88U M (Susceptibility to
syneresis, STS)

FSCHRPT ) TR E | 4
1.3.5 RSB 3R (R A )

WG = (AR FORAE BRFURE A 7388 — Itk
g, E B TIEA, B PR AT T
#r, FFERIHIFIER | FES T E)Zi%éo

Table 1 Sensory scoring standards |
12 | |
R E

10~8 T4 3~1
i (0, RS $EAUR e BAF, R ALAAT e Ty
T mmwa e mrm, S BERRAE YR BERRA RS
&% (104°) ERBAIFEARE FhERAE Hxe

B4 BatisE FeEk w8 St Bok ok AR % ok

Rek (10 5)

OBkl ORI B R AR BRSBTS AR R R R R R

FRFLAECE PP 208 30 4, KT 18 1 Nk,
JRE VP M B R
1.3.6  mREAERRALSIE T2

TR R R RIS -, 81T Design-Expet
PRI T, R A TRBORmR AL ) E WIS 5
B MIERFE S S EPRILT RN BT, FREL
B NMNARE, 3T R =K S R AT RS,
fiff o B LI B LRI E T

W

2 RS

2.1 AR QUK AR LA E R I 4%
211 ERCARE R B

M 2 AL H, FEfh 3 RIFRARF PGA HT
RERIN STS {Hf/, WHC K, BEEITFN S
. B, BRA PGA Bk eI R
212 RIEA PGA EHc ELBlst B K A4 B L
JR I o

320

M3 ATLAE Y, £ ETEHIN, B RI:PGA
ECBIIE R, BT ROKAEIRFLI STS E MK,
WHC {E7 i, e 2 8ugin. MR PGA=1:1
W, PR RUK AR AL STS ff ), WHC fE i
K, REVHIMS e (HEEE RIR/PGA FILLHIZE
SR, PR ROKABRIL STS 5 X T, WHC
E PR, BTN BB, B, #hEmde A
TR RIS PGA MRS 1:1.

% 2 ERREFI IR RKFIRFL RERIFT

Table 2 The effects of compound stabilizers on the quality of

stirred buffalo milk yogurt with mango

AR5 FE A STS/% WHC/% & B3+

1 0.06%CMC +0.06% 2+ & 34.0 5291 20.50
2 0.08%% B +0.04%%H B 68.8 17.06 10.80
3 0.06%FM+0.06%PGA 31.0 56.31 23.80

0.04% R Ax+0.04% A A
o 43.2 54.81 15.65
+0.04% T M
5 TAuFe 2 41.7 52.54 18.50
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Table 3 The effects of compound proportion of Pectin and PGA
on the quality of stirred buffalo milk yogurt with mango

F5 MR AEARIE]  STS% WHCY% BN

1 2:5 342 51.52 18.60
2 3:5 332 53.83 18.30
3 4:5 324 54.98 19.10
4 1:1 26.4 59.92 22.80
5 6:5 29.2 56.62 20.60
6 7:5 315 54.69 19.60

x4 BUTERMERHHET R4 B LR 2200
Table 4 The effects of sugar content on the quality of stirred

buffalo milk yogurt with mango
BF5  QEMEReEY% STS/% WHCY% BBV

1 0 34.0 51.97 13.80
2 5.0 30.0 56.07 15.80
3 6.0 282 57.66 20.10
4 7.0 25.0 59.26 21.40
5 8.0 274 57.86 20.60
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Table 5 The effects of fermentation time on the quality of

stirrgg buffalo mi rt with mango
A5 BEaTEl/h  STS/% Cl% BB

40.8 46.79 10.50
) 324 51.84 18.30

3
3 4 294 54.32 20.00
4 5 242 58.17 21.90
5 6 27.8 57.37 20.80
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Table 6 The effects of stabilizers content on the quality of

stirred buffalo milk yogurt with mango

F5  FERRAE/% STS% WHC/Y% BB

1 0 318 4679 1820
2 0.05 288 5184 1910
3 0.10 256 « 54327 2020
4 0.12 238 5817 0 2160
5 0.15 268 _5737" 20.00
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Table 7 factors and levels in response surface analysis
KF
-1 0 1
X, (AFAE R E/%) 60 70 80
X, BEEFNARME/%) 009 012 0.15
X5 (K2R ] /h) 4 5 6
7 8 PRI SUK AR ELO R R I T R AR
Table 8 The experimental design and result of stirred buffalo

A&

milk yogurt with mango response surface

By X X, Xy @ BRILGSEE

1 0 0 0 1.183
2 1 -1 0 1.028
3 -1 1 0 0.944
4 1 0 1 1.051
5 -1 -1 0 1.057
6 -1 0 1 0.874
7 1 1 0 1.042
8 1 0 -1 0.925
9 -1 0 -1 1.012
10 0 0 0 1.064
11 0 1 -1 0.947
12 0 1 1 0.992
13 0 0 0 1.093
14 0 -1 -1 1.009
15 0 -1 1 0.779
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Fig.1 Response surface and contour showing the effect of sugar
content and stabilizers content on stirred buffalo milk yogurt
with mango
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Fig.3 Response surface and contour showing the effect of
stabilizers content and fermentation time on stirred buffalo
milk yogurt with mango
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