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Study on process optimization of Chia seed Greek-style yogurt
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ABSTRACT: Objective To optimize the formula and process of Chia seed Greek-style yogurt, and investigate its
antioxidant. Methods Pure milk was used as the main raw material, Chia seed, mixed fermentation agent, whey
protein and sugar were used as auxiliary materials to produce Chia seed Greek-style yogurt, The optimal formula and
process of Chia seed Greek-style yogurt were studied by single factor test method and orthogonal test method with
sensory score as indexes. Results The addition of Chia seed, mixed fermentation agent, whey protein and sugar, the
fermentation temperature and the fermentation time had obvious effects on the sensory scores of Chia seed Greek-style
yogurt. The optimum formulas and process of Chia seed Greek-style yogurt were as follows: On the basis of the weight
of pure milk, the addition of Chia seed was 4%, the addition of mixed fermentation agent was 0.3%, the addition of
whey protein was 4%, the addition of sugar was 9%, the fermentation temperature was 42 °C and the fermentation time
was 6 h. Under these conditions, the protein content of the Chia seed Greek-style yoghurt was 5.37 g/100g, the pH was
4.56, and the clearance rate of DPPH free radical was 44.68%. Conclusion Appropriate addition of Chia seed can
improve the sensory quality of Greek-style yogurt, and enhance its nutritional value, and the prepared Chia seed
Greek-style yogurt has a certain degree antioxidant activity.
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Fig.1 Process chart of Chia seed Greek-style yogut
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Table 1 Factor level table of orthogonal test

=
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Jine/% WL/ % WL /% /%
1 2 0.2 3 8
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Greek-style yogurt
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Table 3 Orthogonal experiment results analysis

R BB TR
A A EAFAS I/ % B IRA & IR /% C AW EHTINE/% D BRI /%
1 12) 1(0.2) 103) 1(8) 60
2 1 2(0.3) 2 (4) 2(9) 87
3 1 3(0.4) 3(5) 3 (10) 76
4 2 (4) 1 2 3 82
5 2 2 3 1 89
6 2 3 1 2 83
7 3(6) 1 3 2 68
8 3 2 1 3 80
9 3 3 2 1 79
K, 223 210 223 228
Ka 254 256 248 238
Ks 227 238 233 238
ki 743 70.0 743 76.0
ks 84.7 85.3 827 79.3
ks 75.7 79.3 777 793
R 10.4 15.3 8.4 3.3

& 3 BT TH, BREIEA RS E 5 SR,
HHEGH AB.CsD o MIRZE TR, & B ZE 5200 a7 WAF
A M RSB S S B ERIAT 8 BORA & IS N )
> AT WAL ) > C(FLIE 8 I i)>D (1 AP HES I
i), RNEE R BRI X B R L SR Aok,
YR A WAFAS I FFLIE B LRI, VR i 1 52
WSS AP R PIASACER k (EAHSE, LA apa
AR TR, AR A I SR B R L A AyB.CoDye H
MATHT SR Z AT A —3, BT TR . 3 IE R
SR 4,

x4 WIERKELER

Table 4 Results of verification test
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