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Research on processing technology for yogurt of lemon and green tea

FU Liang®, LIU Shi-Yang?, XU Fang-Xu"

(1. Experimental Teaching Center, Shenyang Normal University, Shenyang 110034, China;
2. Logistic Manage Office, Shenyang Pharmaceutical University, Shenyang 110016, China)

ABSTRACT: Objective To determine the optimal technological condition of lemon and green tea yogurt.
Methods Lemon, green tea and whole milk powder were fermented with S. Thermophilus and L. Bulgaricus
(1:1) to study the technology of lemon and green tea yogurt. The optimum technological parameters were
determined by orthogonal tests and sensory evaluation. Results The optimal technological condition was as
follow: the proportion of lemon juice and green tea powder was 1.3, lemon green tea juice was 3%, leavening
agent was 2%, white granulated sugar was 4%, fermentation temperature was 42 ‘C and fermentation time was
4 h. Conclusion The processing technology is simple and flexible, and the lemon and green tea yogurt
obtained with this technology is sweetness, even organization and thick taste.
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Fig. 1 Production process of the yogurt composited with lemon and green tea
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Tablel Sensory scoring criteria of yogurt of lemon and green tea
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Table3 Sensory evaluation results of different quantity
of lemon and green tea juice on yogurt
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Table2 Sensory evaluation results of lemon juice and
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Table9 Result of orthogonal experiment

A B c D E
1 1 1 1 1 1 80.9
2 1 2 2 2 2 85.6
3 1 3 3 3 3 76.1
4 1 4 4 4 4 77.6
5 2 1 2 3 4 79.6
6 2 2 1 4 3 78.9
7 2 3 4 1 2 78.2
8 2 4 3 2 1 84.6
9 3 1 3 4 2 79.8
10 3 2 4 3 1 812
11 3 3 1 2 4 80.5
12 3 4 2 1 3 79.3
13 4 1 4 2 3 81.8
14 4 2 3 1 4 82.9
15 4 3 2 4 1 78.4
16 4 4 1 3 2 79.8
K. 3202 3221 3201 3213 3251
K. 3213 3286 3229 3325 3234
Ks 3208 3132 3234 3167 3161
K. 3229 3213 3188 3147 3206
R 27 154 46 178 90
38 IR
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