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Effects of Oligosaccharides and Peptides on Fermentation of Yogurt
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Abstract: Effects of oligosaccharides and peptides on fermentation of yogurt were studied in this paper. Results showed that peptides were
superior to oligosaccharides in reducing the fermentation time and casein-hydrolyzed peptide was shown to be the best one. Addition of peptides
had little effect on the viscosity of yogurt, while addition of oligosaccharides could increase the viscosity of yogurt and mannan-oligosaccharide

was the best for this purpose. In addition, addition of oligosaccharides and peptides has no obvious effect on taste and stability of yogurt but on

the taste of yogurt. Besides, mannan-oligosaccharide and peptides could improve the thickness of yogurt.
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Fig.1 Effect of oligosaccharides and peptides on fermentation

1 2

time of yogurt

E: B, 1 xR, BpARAmfRIRAE. BRZE; 2 AR
F A8, 3 ARIRRAE, 4 AW AT, 5 A FARRAE;
6 AKREIK; T ABEZEKMBIK

HE 1 ARV, IR AE A R IR R %
FUIREEHERE, ARRFFEA LI 15 min, (K5
HERHE . AR 2 Lo AR 20~30 min; K
GRRZH L HEZH TR 30 min, g H /K AR LL X REZH
PR 1 hro B EE, PIRIREIE R IERCRIE TICRE,
IR R B ROR AN, X AT R HH T I SREH
X LR TR S LA B R AR 35 AT 1 A R R e A B S
NONI g gy U D RIARER AR, HigHvik
BRI E KRR JARH S, BRI A g rg SRR
AR ARRE IR IE, IR, (Rt 1 e AV BR A
(A KRR IR A /71, AT IS T P L I Ak et
2. Dave Z5AIWF AU HIESE T iX s,
2.2 ARIRRE. RO R LR PR R

ST ASERERNE . IO R EEFLRE FE R RE 0, &5
LK 2.

4500
4000 |
i
& 3500 |
q
P 3000 |
2500 |
2000

B2 RBHE. X ZBEZMESN
Fig.2 Effect of oligosaccharides and peptides on viscosity of
yogurt
E: AR, 1 AR, B RARIENE. BRI 2 AMRERF



(AR BB

Modern Food Science and Technology

Vol.23 No.5(4& 95)

FUAE; 3 AMRIERAE; 4 AREKFRETHE. 5 AHEILTAE; 6
HREIK; T ABEE KK,

R EEXT T R RS ) A R R I L AR
SEMERAEE RS, RN R R 2 AR
o REEFLRAA RS E LKL, AR T i B
G FRUA P ) AN AR L 0 XU . H 1] 2 AT EA
B, WIS KBRS EE R AR, R, T
K AR AL R EEAIE AR T HRZH s ISR
REEFLRG L S TR R, e DU BRI R S
B, (RIEPEIUNE R 2200 (IR R
XATRERFONIRHIASINERUN, W ABANER S &
MARBEAKR, FHREERAA K, TR TR
IR, AR TRUFKEER, it 7RIk
FEREl41s)

2.3 AFMRIERE. OCERYI AR R

IIMTAN IR « RO A B L XA R S
AR 2.

R2 IREHE PRXTABEFLNAR, CORRAVFZAG
Table 2 Effect of oligosaccharides and peptides on taste and
mouthfeel of yogurt

A ben Rk o LA
Xt RR4E 40 25 25
TR FUAE 40 25 25
IR RAE 40 25 25
KT A AR 40 20 25
HFAKTAE 40 35 25
KB 40 30 25
B & KRR 40 30 25

MR 2 FTRUE Y, dINRSERE . k), AL
RURAIFLIEHT AR ILANAR, XU IR SRR AR A 1
FLEI RN E PR AN (BRI AN A 7L
A —E IR, R ZERIREUE R e L AR 5
I8 BRI R 7 22 S M PR PR LA b, (1K
FPIURE IR A AL DB AN, H R
FEREARHS eI s A I FL RO BRI, B vt A P L ) SRR
L

3 Zhig

IRIENE . O A B FL R AR 8] R L XUBR
FUR AR AR E PRI LR, BRI A BRI
TARENE, Hrh DI E FUKMRIR R LT IO A 1
FLIPR RN, KEAR, B ER /KR LR 5
HRMEAR TXF IR, SIS mT St A B L ORGP
Hrh UUH B R e, (R IR R

Bl AR RBEA R AR RO A B LI X
WRAEE E PRSI AN K, B AL LU — 2 IR
My, EEARIEN R L, BRASIRIRE 5722 2P b
A B RIS, ARIREFURE . (KSR A AL
FUBSEMAANK,  H BRI R AR AR REDR e A e 3L R AR
JE IR

S 3CHK

[1]  Z=FHEE B o R A E A& Tk, 2006,
(3): 50-51

[2]  XIZHCH:, 2= 00 AR R W A P BIUTR S S 8 o e 3 L
1.4 E FLE,2005,(8):50-53

[3] KA, AT, 2 A 45 R G/ AR 0 SR R 1Y L ) A1
HBEE ). A E R 241, 1997,12(6):40-43

[4] AR, Ehkoi, £ 2 EL KSR FUK R e LR K I AR
I &5 HE,2000,(1):22-23

[5] BT, DCHR K G A K AR I LR R B AR I [J]. R
JeAll K 2E2E47,1998,29(1):102-104

[6] 2 KRR, IR I, E PI O  BEE OK S22 I X R 1 R I R it
ARSI FE[]. & S RE4,2003,24(8):35-39

[7]  XIBE 3% B4 £ 002 Flavourzyme Bffif K S50 B 8 AR
WY I P P55 T i AR T P R R 9T [J]. B ReH2,2006, 27
(3): 48-51

[8] T, T skEE% AW E KR T L. E
FLah T11,2005,33(6):10-11

(9] ZEuK, A W8 545 AR UG SR IR 2 A IR R W v 1) 2
FH[IN. A E FL 5 T0Mk,2006,34(3):16-18

[10] AREE G e 2 A T ORGEIR 4 A I 77 C B i AR 30 B A
R R AR FE[T].T M B R, 2003, 19K T1)):41-
43

[11] R, WA R AT SR O SR B S e FLR 1 2E K5
W] PR S [J]. BAR B ah AH,2005,21(4):25-27

[12] XA, 00 2 B, W B 5 T B 1 K AR A 0 TR 073 PR PO A1
BEAE B H TR SR B ST i DR, 2005, (7):
78-80

[13] Dave R I, Shah N P. Ingredient supplementation effects on
viability of probiotic bacteria in yoghurt [J]. J Dairy Sci, 1998,
81 (11):2804-2816

[14] FR/KE B, T SRR Y A 7= i 72 okl B2 AR )
W FE[I]. AR S5 0k, 2002,30(1):31-36

[15] WakE R4, IV B R R R AR R R 1R AL 0]
7L T, 1991,19(1):4-8



