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Preparation of Almond Sour Milk

QUAN Mei-ping
(The college of chemistry and life science, Weinan Teachers University, Weinan 714000,.China)
Abstract: Taking bitter almond and fresh milk as raw materials, the optimum parameters were obtained with main technology including
peeling off the skin, debittering process, emukification operation and fermentation. The results showed that, the optimum parameters of almond
sour milk were as follows: the ratio of almond milk to fresh milk 30:70, inoculum size 5%, fermentation time 5 h, lactobacillus bulgaricus /

streptococcus thermophilus ratio 1:1 and fermentation temperature 42 “C.T he final product underthe optimum conditions showed high sensory

qulity.
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Table 1 Sensory evaluation index for almond sour milk
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Table 2 Effect of single stabilizer concentration on the
precipitation rate of the milk
T B %
CMC-Na # /R & %M PGA &
0.05 0.71 0.70 0.71 0.70
0.10 0.68 0.68 0.66 0.66
0.20 0.58 0.60 0.58 055 0.75
0.30 0.55 0.59 0.58 0.46
0.40 0.54 0.59 0.58 0.46
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Table 3 Effect of concentration of the mixed stabilizers on the
precipitation rate of the milk
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Table 5 Results of the orthogonal test for optimization of almond milk-fresh milk ratio, inoculum size and fermentation time
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Table 4 Effects of almond milk-fresh milk ratio, inoculum size
and fermentation time on the sensory quality of the milk
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