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Development of different kinds of tea yoghurt
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ABSTRACT: Objective To develop tea-flavored yogurt and increase the diversity of yogurt products. Methods
Using 6 major teas (Pu'er tea, black tea, white tea, yellow tea, green tea and Oolong tea) as raw materials, the
response surface optimization method was used to determine the best formula of tea yogurt. Results The best
formula of tea yogurt made from6 kinds of tea was as follows: The ratio of tea to water was 1:10, the extraction
temperature was 90 °C, and the extraction time was 20 min. The quality of tea yogurt produced at 5% of tea soup, 8%
of white granulated sugar, 2% of strain inoculation, 6 h of fermentation time and 42 °C of fermentation temperature
was good. Conclusion The tea made by adding 5% tea soup to fresh milk and fermenting at 42 °C for 6 h has rich
sour milk fragrance, good fusion with milk, unique taste and tea fragrance, and mellow taste than ordinary yogurt.
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Table 1 Sensory scores and scoring standards
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Table 2 Response surface test design and results &R 2
B AXRInE B kEEE  CREBHEE  BEIS e AZuHInE BB CRBARE  REIES
1 5.00 6.00 42.00 85.00 11 5.00 6.00 42.00 84.00
2 1.64 6.00 42.00 70.00 12 5.00 6.00 42.00 83.50
3 3.00 8.00 47.00 75.00 13 5.00 6.00 33.59 68.00
4 7.00 4.00 37.00 74.60 14 5.00 6.00 51.41 65.00
5 7.00 8.00 37.00 70.50 15 5.00 6.00 42.00 82.00
6 8.36 6.00 42.00 76.00 16 7.00 4.00 47.00 68.50
7 3.00 8.00 37.00 68.00 17 5.00 9.36 42.00 72.50
8 3.00 4.00 37.00 65.50 18 5.00 2.64 42.00 67.00
9 7.00 8.00 47.00 74.50 19 3.00 4.00 47.00 68.00
10 5.00 6.00 42.00 83.00 20 5.00 6.00 42.00 83.50
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Table 3 Regression equation coefficient significance test
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AB 7.22 1.00 7.22 2.48 0.1467
AC 16.82 1.00 16.82 5.77 0.0372 *
BC 26.65 1.00 26.65 9.14 0.0128 *
A 59.06 1.00 162.91 55.86 <0.0001 o
B’ 142.83 1.00 293.29 100.56 <0.0001 o
c 184.45 1.00 461.72 15831 <0.0001 o
5k 115.49 29.17 10.00 2.92
AU 99.50 24.17 5.00 4.83 4.83
afiiR s 15.99 5.00 5.00 1.00 5.00
B 922.27 19.00
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Table 4 Acidity index
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Table 5 Microbial indicators
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