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Processing Technology of Yogurt Beverage with Mango Juice
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(College of Light Industry and Food Science, Zhongkai University of Agricultural and Technology, Guangzhou 510225,

China)

Abstract: The processing technology of a fermented yogurt beverage with mango flavor was investigated. The filtrated mango juice was

heated at 80~90 “C for 1min to prevent browning of the juice. The optimum amounts of mango juice addition, milk powder addition and sugar

addition, inoculum size, fermentation temperature and time were 30%, 5%, 8%, 5%, 41 ‘C and 4.5 h, respectively. Under those conditions, the

achieved beverage tasted smooth and had special flavors of mango and milk.
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Fig.1 Technical flow chart of yogurt beverage with mango juice
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Table 1 Factors and levels of orthogonal experiment

7K *

P OAERTRE Y% BIAAE % CEAERRY%
1 20 4 6

2 25 5 8

3 30 6 10

1.2.5  FP gt I LR IRUGR ) 2]

RITERT IR N 42 °C, REFWIEN 4.5 h, G5
I 5%, BEFERINE 8%, T-SRITHANINE N 30%,
pH E A BEARRME T, AR E: 7508 3%,
5%, 1%, 9%. FRERIETERUG, WE & KRR I+
pH (EFIEAT BB PEAN IR H B L 3 A7k
1.2.6  REAR N AR LR 1) 521

RITERBERT A 4.5 h, BEFREN 5%, Wykidsin
B 5%, JEHERIIE 8%, TRITIRMINEA 25%, pH
ERBERPIFETY, S KBEPRE: 40 C.
41 'C, 42 °C. 43 C. SEfPRMETERIG, WE & K%
FRFLA pH E AT BB VR I e tH B IL ) 3 SR
1.2.7 KRB TR0 5 P LR R 1) 521

RITERS RGN 42 °C, W ININE 5%, RN
TN 85%, T-RITININEA 30%, HEFMEA 5%, pH
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Table 2 Optimum scheme of fermentation conditions
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+ A BHE% B 32 4r 0t 18)/h CigE/C
1 3 35 40

2 5 45 41

3 7 55 42
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Table 3 Effects of the ratio of solid to liquid on flavor of yogurt

F5  ERAK AsHH st M. FA
1 1: 1 BE 047344 %
2 1:1.5 ES SN ;U k) BAF
3 122 *F 18R 4 BAF
4 1:2.5 RAF g & ARk
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Table 4 Orthogonal results of mango juice and milk powder

and dosage of sugar

K5 A B C p
1 1 1 1 68
2 1 2 2 84
3 1 3 3 65
4 2 1 2 86
5 2 2 3 85
6 2 3 1 74
7 3 1 3 79
8 3 2 1 91
9 3 3 2 83

K1 217 233 233
K2 245 260 253
K3 253 222 229
k1 72.3 71.7 71.7
[9) 81.7 86.7 84.3
k3 84.3 74 76.3
R 12 12.7 8

IEASRIREE R, WK 4 PR, B IR R 42 °C,
IKIERT[H 4.5 h, HPh 5%, @dRzESHT,
SE T JFRHICLL AR &, BRI 5%, T2
TIAINE 30%, FERESINE 8%, pH fEH N HARAIZAE
T, 7R pH 413, EEIE 93 4.
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Table 5 Effects of inoculum size on flavor of fermented yogurt

i pH & BV
3% 422 83
5% 4.14 86
7% 4.10 81
9% 4.03 68
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Table 6 Effects of time on flavor of fermented yogurt

V) pH 1& BB
35h 433 77
45h 4.11 84
55h 4.01 78
65h 3.85 65
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Table 7 Effects of temperature on flavor of fermented yogurt

®E /C pH 14 BB
40 4.26 77
41 420 85
4 4.12 83
43 3.89 73
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Table 8 Orthogonal results of optimum conditions

oy A B C pH &

1 1 1 1 437 78
2 1 2 2 4.24 91
3 1 3 3 3.80 75
4 2 1 2 4.24 91
5 2 2 3 4.10 95
6 2 3 1 4.02 87
7 3 1 3 4.11 96
8 3 2 1 420 95
9 3 3 2 3.88 83

9 81.3 88 86.6

k2 933 93.7 88.3

k3 91.3 84 88.6

R 12 9.7 2

H3R 8 MRIG LS ATk, KIEFASEAH G N
AoB/Cy, B E 5%, £5 7716 ()2 3.5 h, iR 41 °C,
P FUR R ORI S iR . BT TR i
HAETE 9 MRIGH A, ATLMECT IEAS 025 R
TERE, S5RAERFRFA N 41 °C, KEERTA N 3.5 h,
M 5%, UNINE 5%, T5RITRINE 30%,
AN 8%, pH [E N ESRMIZMT, 1575 pH {E
4.163, IEEIES 96 7, EEVH MAER O NEAE.,
2.7 AL AE VIR IR 45 R

B TEE R P S 20N 11.5%, pH 4.16.
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