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Optimization process of Auricularia auricula polysaccharide yoghurt by
response surface method
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(1. Dairy Farming and Animal Husbandry Engineering Department, Baotou Light Industry Vocational Technical College,
Baotou 014035, China; 2. Institute of Animal Husbandry and Veterinary Sciences, Tongliao 028000, China)

ABSTRACT: Objective To optimize the production technology of Auricularia auricula polysaccharide yoghurt.
Methods The ultrasonic assisted enzymatic method was used to extract agaric polysaccharide. The agaric
polysaccharide and raw milk were used as raw materials, and Lactobacillus bulgaricus and Streptococcus thermophilus
were used as starter to study the optimal technology of agaric polysaccharide yoghurt. With sensory evaluation as the
index, the single factor experiment was used to explore the effects of agaric polysaccharide addition amount, inoculation
amount and fermentation time on agaric polysaccharide yoghurt, the processing technology of Auricularia auricula
polysaccharide yoghurt was further optimized by response surface methodology, and the quality of yoghurt was
evaluated. Results The optimum technological conditions of Auricularia auricula polysaccharide yoghurt were
determined: The addition of Auricularia auricula polysaccharide 0.15%, the inoculation amount 3%, and the
fermentation time 4 h. The sensory score of Auricularia auricula polysaccharide yoghurt produced under the optimal
technological conditions reached (91.26+0.05), which was close to the predicted value. The final sensory index, physical
and chemical index and microbial index of the product all met the requirements of national standards. Conclusion This
study develops a new type of yogurt product with higher nutritional value and health care efficacy than ordinary yogurt.
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Fig.1 Process of Auricularia auricula polysaccharide yoghurt
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on the sensory characteristics (n=3)
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Fig.2 Response surface 3D and contour maps of the influence of various factors on sensory quality of Auricularia auricula
polysaccharide yoghurt
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