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Preparation technology of kombucha-Ziziphus jujuba seed
coagulated yogurt
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ABSTRACT: Objective To research the preparation of kombucha-Ziziphus jujuba seed coagulated yogurt.
Methods Taking the tissue state, whey extraction condition, taste and flavor of yogurt as evaluation indicators, the
effects of kombucha addition, Ziziphus jujube seed extract addition and white sugar addition on the quality of yogurt
were studied by single-factor experimental methods, and the optimal process parameters of yogurt were optimized by
orthogonal experiment method. Results The addition amount of kumbacha, Ziziphus jujuba seed extract and white
granulated sugar had important influence on the quality of yoghurt, and the best quality of yoghurt was obtained at
the condition of 6% kumbacha, 30% Ziziphus jujuba seed extract and 4% white sugar. Conclusion The fermented
yoghurt has the aroma of Ziziphus jujuba and milk aroma, which increases the variety of yoghurt taste in our conntry.
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Table 1 Yogurt sensory evaluation criteria
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Fig.l1 Effect of the amount of kombucha liquid added on the quality
of yogurt (n=3)
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Fig.2 Effect of the amount of Ziziphus jujuba seed extract on the
quality of yogurt (n=3)
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Fig.3 Effect of the amount of white granulated sugar added on the
quality of yogurt (n=3)
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Table 3 Orthogonal experimental results and analysis table.
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1 1 1 1 77.90+0.58
2 1 2 2 88.16+0.47
3 1 3 3 85.99+0.70
4 2 1 2 85.22+0.53
5 2 2 3 82.98+0.80
6 2 3 1 89.32+0.61
7 3 1 3 76.32+0.75
8 3 2 1 80.62+0.47
9 3 3 2 79.39+0.88
K, 84.000 79.667 82.667
K, 85.667 84.000 84.000
Ks 78.667 84.667 81.667
R 7.000 5.000 2.333
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