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Preparation of Botanical Protein Yogurt
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Abstract: The best fermentation temperature and formula for the product of yogurt using botanical protein, fresh milk, soybean and

peanut were studied. Result showed that the best fermentation temperature, ratio of botanical protein to fresh milk, adding amount of glycerol

monostearate, sucrose and L-cysteine were 40 C, 3:4, 0.1%, 8% and 5%, respectively.
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Table 2 Choices of stabilizer
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Table 4 Results of orthogonal experiment
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1 AL B C D 50
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