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Table 1 The factors level of the composite

thickener to the stability of eggs yogurt %

# Factors

AN 1
7K Leve Bille Ager CMC A 1 Gelatin
1 0.1 0.1 0.6
2 0.2 0.2 0.7
3 0.3 0.4 0.8
%2 R ERHE b 36 B B

R R I B [E = K
Table 2 The factors level of different ratio

of raw materials to the eggs yogurt quality

% Factors

K AGEWRAEAUL/ % R HOR AT T/ %

Level Egg liquid degrees Egg dilution Sugar additive
of substitution multiple volume
40 5 6
2 50 6 7
: 60 7 6
1.2.2 ok (DB E . FH WA &I

10 mL RSB FLAE A = A, in A 20 mL
ZEWB KA 0.5 mL (5 10 %) MyBkiE w7 . KRS
YRS )5 - 0.1 mol- L' NaOH Ji &2 , 317 i1 #%
HEMBAMLATE 1 min ORTH R A IET . W3
SR A PR FE A R T TR (O D) = H Ak =2

%3

EAREFNRENBRNFAKARBREER

5K T (WHC) R FH B OB B
DERR—E EMMRTL . 7£ 13 500 remin F &0
30 min J&, 25 B 08 L UE W, B0 A
10 min5 . SZRIFRE . K/ U =8 LU Y &
/PR,

(3)FLIE BT o A DU < 0 e 73 B A% i 7K i
EVE PR . KRR ISAE A C T E 3 s RS
I TR 05 e 8 B CHD A ELYE M i 2 00 &1 JE (b L 3
BN FLEN /Y%= (h/H) X100,

(D IREVEE T 7 BB o BB
a9 TRk A BUIRAS R SE AT 25 5 0F 4, R
2 NEEE VA W Ik - 3 TR AN L 2 TR 47 . 3
4% 100,10 A fh2,

1.2.3 #¥ERA2u % FrHEdEH DPS k4 4k
BT AR YR AR O 3 WE A 50 A5 R 7
¥IE.

2 R 55

2.1 BEBRNSERETENHE

N 3 M 25 43 BT 4 3 T 1, A R R T
R LR B 3K 1 R R R Ay CMC > B Jiie > Bt
Mg AEEARER N ABC L BN BIE R 0.1% .
CMC H0.2% Mg N 0. 7%

2.2 AEIEME I8 BB &R AR

R4 1 3SR 96 A5 45 5, Il &4 AL B,
Co EWREEE 10% (v/v), ER BN 5,
A HEF 0. 1Y BNE 0. 7 % B +0. 2 % i iR

sk

Table 3 The effect of composite stabilizer consumption on

yogurt water holding capacity and the quality of the senses

% B ABIR/ % B i iz CMC/ % C K/ % RE T4/ 5y Rk I/ %

No. Ager Acidproof CMC Gelatin Sensory score Water holding capacity
1 1 1 1 73 71.8

2 1 2 2 88 99.4

3 1 3 3 70 89.6

4 2 1 2 79 92.4

5 2 2 3 85 98.1

6 2 3 1 64 63.3

7 3 1 3 75 69. 2

8 3 2 1 81 95.9

9 3 3 2 74 72.5
K, 77 75.4 72.7

K, 76 84.7 80. 3

K; 76.7 69. 3 76.7

R 1 15.4 7.6 .

K, 86.9 77.8 77.0 ABC,

K, 84. 6 97.8 88.1

Ks 79.1 75.1 85. 6

R 7.8 22.7 11.1
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Table 4 The effect of different ratio of raw materials on the eggs yogurt quality
A B C D e o
s B M BT AR Fink =5 W B HERE HAZRE R sk Ak
No. Egg liquid degrees Egg dilution Sugar additive Null Titration ~ Structural
o . Total scores L Mouth feel Taste  Smell
of substitution multiple volume columns acidity state
1 1 1 1 1 85.9 71.3 32.8 22.3 22.8 8.0
2 1 2 2 2 83.7 71.5 33.2 21.3 21.7 7.5
3 1 3 3 3 80.0 66. 2 26. 6 23.0 22.1 8.3
4 2 1 2 1 83.0 73.4 30.1 22.3 23.1 7.5
5 2 2 3 2 77.4 80. 3 29.2 20.0 21.5 6.7
6 2 3 1 3 80.7 72.4 29.5 22.0 22.5 6.7
7 3 1 3 1 79.7 82.7 32.0 19.0 22.0 7.2
8 3 2 1 2 81.3 76.9 34.1 18.3 21.7 7.2
9 3 3 2 3 76.5 79.7 31.1 17.1 22.0 6.3
K1 83.2 82.9 82.6 82.9
K2 80. 4 80. 8 81.1 80. 8 A B Cy
K3 79.2 79.1 79.0 79.1
R 4.0 3.8 3.6 3.8
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Study on Processing Technology of Eggs Yogurt

CHEN Da-peng

(Bio-engineering Department of Heilongjiang Agricultural Vocational and Technical College,

Jiamusi, Heilongjiang 154007)

Abstract; In order to expand the application range of the eggs, taking egg diluent as the main raw material,

choosing Bulgaria lactobacillus and streptococcus thermophilus cultured composition culture blends to conduct

lactic fermentation, the processing technology of eggs yogurt was studied. Through the orthogonal experiment,

the best formula for the stabilizer was obtained:agar 0. 1% ,CMC 0. 2% ,gelatin 0. 7%. Using L, (3")orthogo-

nal experimental design,the best eggs yoghurt fermentation conditions were obtained: egg liquid degrees of sub-

stitution40 % (v/v) ,egg dilution multiple was 5, the composite thickener(0. 1% agar+0. 7% gelatin+0. 2%

acidproof CMC)addition amount was 0. 3% ,sugar additive volume was 6% ,inoculate volume was 3%.

Key words: egg; yogurt; fermentation technology
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