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Abstract: In this study, macadamia nut yoghurt was developed with macadamia nut pulp as the main raw material. Through the single
factor combined with response surface optimization test, the effects of sucrose addition, fermentation temperature and fermentation time on the
sensory and acidity of the product were studied, and the best process was determined. The results showed that the best fermentation strain of
Macadamia yoghurt was the combination of Lactobacillus bulgaricus and Streptococcus thermophilus, the ratio of which was 1:2 (0.33%:
0.67%), the sensory score was 85.5, and the taste was the best; The ratio of macadamia nut kernel to liquid was 1:3, the heat treatment
temperature was 65~75 ‘C, the secondary homogenization was adopted (20 MPa homogenization for 5 min for the first time and 40 MPa
homogenization for 10 min for the second time), the optimum fermentation temperature was 41.5 C, the fermentation time was 7.5 h, and the
addition amount of sucrose was 6.27%. Under these conditions, the hardness was 323.10g and the viscosity was 53.04 mPa-s. The water holding
capacity is 1.53%, the pH value is 3.91, the acidity is 76.12 °T, the protein content is 4.98%, the fat content is 11.80%, and the number of viable
lactic acid bacteria is 1.65x10° CFU/g, coliform group, total number of colonies, mold, yeast and pathogenic bacteria (Staphylococcus aureus,
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Escherichia coli and Salmonella) were not detected. Macadamia yogurt contains 15 fatty acids, mainly unsaturated fatty acids (67.77%). The
developed macadamia nut yogurt has a mellow taste, moderate sweet and sour taste, delicate taste and uniform texture, it is a pure plant-based

yogurt with high protein and good flavor, which enriches the category of yogurt to a certain extent, improves the deep processing level of

macadamia nuts, and has a positive role in promoting the healthy development of the macadamia nut industry.

Key words: macadamia; pure plant-based yogurt; response surface optimization
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Table 2 Sensory evaluation standard of macadamia nut yogurt
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Table 3 Response surface test results

K5 Xy & Bentia)/h Xo BBERJE/C X BABRMWE Y% Y BB
1 -1 0 -1 71.12+1.01
2 -1 -1 0 69.31+2.13
3 0 1 1 78.84+1.22
4 1 0 1 78.38+1.29
5 0 1 -1 81.38+1.37
6 0 0 0 86.27+1.33
7 1 1 0 75.48+1.72
8 0 0 0 85.46+1.02
9 1 -1 0 72.39+1.26
10 1 0 -1 76.39+2.11
11 -1 0 1 76.48+1.92
12 0 -1 1 76.93+0.98
13 0 0 0 87.00+1.30
14 0 0 0 86.00+0.78
15 0 -1 -1 70.04+2.92
16 0 0 0 84.64+1.34
17 -1 1 0 75.48+1.63
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Table 4 Variance analysis results
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Table 5 Physicochemical and microbiological indexes of

macadamia nut yogurt

RE M LER
FHokr% 1.53+0.13
/g 323.10+1.12
F5/% /mPa.s 53.04+0.56
A% 4.98+0.92
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Table 6 Types and relative content of fatty acids in macadamia yogurt

i e B JIE s BRARRT B8 /% e EeE/%
1 AFAR A BR 20.15+0.74
2 TR 39.32+0.34
3 11- =+ BB 3.51+0.18
Fiofe g B 67.77
4 Frih R 0.24+0.05
5 kbR 2.41+1.15
6 I RBA 2.1742.03
7 + B IER 0.28+0.14
8 AFARER 16.88+0.19
9 RSB 9.95+0.11
10 TEAEBR 2.23+0.33
11 LA ER 1.18+0.15 reFafig R 33.06
12 FH 0.350.51
13 KR 1.22+0.65
14 A AEBR 0.40+0.17
15 SRR 0.6+1.01
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