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Research progress in flavor and analytical technology of fermented milk
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ABSTRACT: Fermented dairy products have a long history and are rich in protein, fat, sugars, minerals and other
nutrients, with the effects of regulating body function, preventing and treating diseases, prolonging life and other
health functions. In addition, it has a unique fermentation flavor and tissue state, which is deeply welcomed by
consumers. Flavor is one of the main indicators to evaluate the quality of fermented milk. Lactic acid bacteria can
produce a variety of flavor compounds in the fermentation process, including acids, ketones, esters and aldehydes.
The types and content of these compounds will affect the quality of fermented milk. This paper mainly summarized
the composition and formation mechanism of volatile flavor compounds in fermented milk, and summarized the
analysis technology of key flavor compounds in fermented milk, which provided theoretical basis and basis for
improving the flavor and quality of fermented milk, developing new products and upgrading key technologies.
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Fig.l Primary microbial metabolic pathways leading to the
generation of flavor in fermented dairy foods
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Fig.2 Cluster analysis of the similarity of samples using the mass peak profile generated by GC/TOF-MS analysis
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