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Preparation of a Functional Yogurt with Nostoc flagelliforme
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(2.Tianjin Key Lab of Industrial Microbiology, Tianjin University of Science and Technology, Tianjin 300457, China)

Abstract: A functional yogurt was prepared using fresh milk and Nostoc flagelliforme as raw materials. The results showed that the best

contents of Nostoc flagelliforme, sucrose, stabilizer and emulisizer were 10%, 10%, 0.2% and 0.15%, respectively. And the best ratio of

Lactobacillus bulgaricus to Streptococcus thermophilus, inoculum size and fermentation temperature werel:1, 4% and 44 °C, respectively.

Under those conditions, the yogurt was achieved with high quality.
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Table 1 Score range of sensory evaluation of product
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Table 2 Design for factorial of orthogonal test of fermentation

K AL E mps B %) C(R BB
HaE /%) I'C)
1 5 2 40
2 10 4 42
3 15 6 44
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Table 3 The result of orthogonal test for fermentation process

85 A B c TS
1 1 1 1 76
2 1 2 2 89
3 1 3 3 82
4 2 1 2 85
5 2 2 3 96
6 2 3 1 78
7 3 1 3 79
8 3 2 1 84
9 3 3 2 81
K1 247 240 238
K2 259 269 255
K3 244 241 257
k1 82.33 80 79.33
ko 86.33 89.66 85
k3 81.33 80.33 85.66
ME 5 9.66 6.33
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