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Abstract: In this study, carrot, burdock and yam were used as raw materials, and composite probiotics were added to prepare a probiotic

compound yogurt. The fermentation conditions were optimized. The results showed that the quality of the yoghurts was the best when the

addition amount of carrot, burdock or yam was 20%, 15% and 10%, respectively, with the fermentation temperature and time as 40 ‘C and 7

hours. When the inoculation level of lactic acid bacteria was 5%~6%, the acidity and water holding capacity of the compound probiotic yoghurt

were about 80% and 70%, respectively. By comparing the fermentation temperature and fermentation time, the optimal fermentation conditions

for the compound probiotic yogurt were: amount of inoculum 5%, fermentation time 7 hours, and fermentation temperature 40 °C. The

experimental results showed that the proposed fermentation conditions can better optimize the fermentation of the compound probiotic yoghurt,

and the obtained yogurt had the best quality after fermentation.
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Table 1 results of orthogonal experiment

F5  BMHEA) /% KBREW)/C  KBEE(T) /h

1 5 39 8
2 6 40 10
3 7 42 12
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Fig.1 The effect of different adding amount on the quality of

yoghurt
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Fig.2 Effect of different inoculation amount on the quality of
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Fig.3 Effect of different fermentation temperature on the
quality of yoghurt
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Fig.4 Effect of different fermentation time on the quality of
yoghurt
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Table 2 orthogonal experiment results

BATE/% KR C K B4R E)/h BRIE/° HRMY%
1 1 1 1 67 77
2 1 2 2 70 80
3 1 3 3 65 77
4 2 1 2 71 80
5 2 2 3 68 82
6 2 3 1 73 84
7 3 1 3 82 91
8 3 2 1 74 87
9 3 3 2 72 83
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Table 3 Effect of burdock concentrate on fermentation conditions of probiotic compound yoghurt

o Ak Sl s BIIE R N . J& ShHRE H A . .
=\ 0 ;ét s o 5)(4;}; 4 e} UEX"? vk IO 2 é/u\ ,%}/\
FRERH% IR /T (CFU/mL) J& ANBRE T (CFU/mL) Lok EURAD

1 66.47 7.856x107 80.60 8.914%10" 85 82

3 70.71 7.723%10° 84.56 8.125%x108 84 86

5 73.26 9.182x10° 87.96 9.614x10° 89 88

7 75.69 9.529x10° 91.26 9.856x10° 91 93
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