H11% %164 B 2 4 o iR A A Vol. 11 No. 16
2020 - 8 f Journal of Food Safety and Quality Aug. , 2020

M, 1 b, BB S4B, RE IR
CREERHE KA MR 5 TREARE, K 300457)

W E: B ORI -FUOREEREDSUZM T, Ak DURES. BRYT. (. iR, RAOR . BEAER b
JEORE, 3 2o B DR 2 S I A S T A A R i TN SR A A, RS IEURHC L B R AR E R E AT T
P RS . SRR SEEEA T2 RESIINE 7.5%, PRI 3.5%, KEINGE 86%, BRI
0.35%, RO 0.30%, BEFRBIR NG 0.07%; BRYIA T )2 BRUWRINGEE 21%, FIPBERIGEE 1.4%, KR
It 76%, BERRUSINEE 0.35%, KA 0.35%, BEFRIRINGEE 0.05%., 458 FeHRULEC Iy A5 i = 5t 1
IR AE, LIS b, O o e SRR .

KR XUZAE T R RYY; AT

Development of double-layer pudding with fruit vinegar yogurt

LIU Yi, LIU Shuai, LI Ying, HAN Yuan-Yuan, ZHANG Xiu-Min, GUO Qing—Bin*

(College of Food Science and Engineering, Tianjin University of Science and Technology, Tianjin 300457, China)

ABSTRACT: Objective To develop a double-layer pudding with fruit vinegar and yogurt. Methods Using fruit
vinegar, yogurt, sugar, agar, carrageenan and konjac powder as the main raw materials, the effects of the ratio of raw
materials and the ratio of compound stabilizer on the taste and texture of pudding were studied by single factor test
and orthogonal test, combined with sensory quality evaluation and texture profile analysis. Results The pudding
layer of fruit vinegar were: 7.5% fruit vinegar, 3.5% sugar, 86% water, 0.35% agar, 0.30% carrageenan, 0.07%
konjac powder. The best technological ratio for the pudding layer of yoghurt were: 21% yogurt, 1.4% sugar, 76%
water, 0.35% agar, 0.35% carrageenan, 0.05% konjac powder. Conclusion According to this formula, the product
has the best taste, even texture and elasticity, so it is the best formula for the product
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Production process of double-layer pudding with fruit vinegar yogurt
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Table 1 Sensory rating scale of product
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Fig.2 The effect of fruit vinegar addition on fruit vinegar
pudding(n=3)
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Fig.3 The effect of sugar addition on fruit vinegar pudding(n=3)
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Fig.4 The effect of water addition on fruit vinegar pudding(n=3)
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Table 2 Orthogonal test factor level of product fomula of fruit
vinegar pudding
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Table 3 Orthogonal test results and data analysis of product
fomula of fruit vinegar pudding
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Table 4 Effect of stabilizer on texture and taste of fruit vinegar pudding
i H I /% T /g P/ % KB/ (g sec) g 1
0.20 97.880 0.933 0.413 40.460 BRI, AN QB
0.25 109.669 0.925 0.391 42.838 FREEER, B Q
B 0.30 148.605 0.887 0.358 52.064 AR RIS Hh, Q B
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Table 6 Orthogonal test results and data analysis of complex stabilizer of fruit vinegar pudding
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7 0.40 0.35 0.08 85.3
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Fig.5 The effect of yoghurt addition on yogurt pudding(n=3)

Fig.6 The effect of sugar addition on yogurt pudding(n=3)
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Fig.7 The effect of water addition on yogurt pudding(n=3)
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Table7 Orthogonal test factor level of product ratio of yogurt

pudding
KO A B c
RS VA% E@*ﬁfﬁ”ﬁ K%
1 19 1.4 74
2 20 1.6 76
3 21 1.8 78
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Table 8 Orthogonal test results and data analysis of product
recipe of yogurt pudding
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K1 83.7 89.3 85.1
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Table 9 Effect of stabilizer on texture and taste of fruit yoghurt pudding

i H BN/ % f# % /g k% KR/ (g-sec) Ji 3 g 1
0.20 104.694 0.976 0.511 38.772 Fkb AR, A Q
0.25 116.340 0.972 0.420 44.008 JREER, W Q
kg 0.30 137.573 0.965 0.363 49.914 FIHIEER, K Q #
0.35 148.049 0.957 0.335 54.077 SR RREE T, Q S
0.40 162.340 0.953 0.282 64.799 TR, 2 Q 3
0.15 163.963 0.945 0.306 48.400 IR, A Q Hit
0.20 157.149 0.956 0.309 52.609 TR EER, W Q
RPLE 0.25 149.245 0.957 0.311 56.988 J R R R, Q S
0.30 147.623 0.961 0.364 59.093 FIR RS, 5 Q #
0.35 132.633 0.983 0.379 65.089 ik A, AN Q i
0.03 171.101 0.966 0.322 35.804 BRI mER, A Q i
0.04 159.420 0.959 0.346 37.295 FTR AR, W Q R
JEEE 0.05 120.210 0.953 0.384 39.708 Bthmg K, % Q #h
0.06 107.913 0.951 0.439 42.370 JE A AT, Q
0.07 95.732 0.944 0.547 45.266 iR, A Qo

®10 BRHGTERRENRAEXIERERKF
Table 10 Orthogonal test factor level of complex stabilizer ratio of yoghurt pudding

7K A B C
AR U N RPN JEE RS o
1 0.30 0.25 0.05
2 0.35 0.30 0.06
3 0.40 0.35 0.07

11 BOHTEERREFNEXERERSKIESH
Table 11 Orthogonal test results and data analysis of complex stabilizer of yoghurt pudding

%
SR A B c IR 3 4%
BOIR VA ik R VR JAE 2R A

1 0.30 0.25 0.05 86.1
2 0.30 0.30 0.06 84.5
3 0.30 0.35 0.07 87.2
4 0.35 0.30 0.07 85.7
5 0.35 0.35 0.05 90.2
6 0.35 0.25 0.06 86.3
7 0.40 0.35 0.06 87.6
8 0.40 0.25 0.07 86.3
9 0.40 0.30 0.05 87.9
K1 85.9 86.2 88.1
K2 87.4 86.0 86.1
K3 87.3 88.3 86.4
R 1.5 2.3 2.0

LK A, B; C
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