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Preparation of erythritol rose flavored yogurt

CHEN Juan, HE Wei-Bin, LV Chang-Xu, YANG Jie, GUO Zong—Ming*

(College of Health, Yantai Nanshan University, Yantai 265713, China)

ABSTRACT: Objective To optimize the formula of erythritol rose yogurt and enrich the varieties of yogurt.
Methods Fresh milk was used as the main raw material, rose extract was used as the auxiliary material, and
erythritol was used to replace sugar, which produced yoghurt with lower calories and were healthier. Sensory
evaluation as an indicator, the single factor experiment was carried out based on the addition of rose extract, the
addition of erythritol, the addition of starter culture, and the fermentation time. In the end, 3 factors which had a
significant effect on the sensory score were used to conduct the response surface analysis of 3 factors and 3 levels for
the final formula. Results Through the single factor experiment, it was concluded that the 3 factors that had a
greater impact on yogurt were the amount of rose extract, the amount of erythritol and the amount of starter added.
Through response surface analysis, it was concluded that the optimal formula of yogurt was 10% of rose extract, 21%
of erythritol, and 1% of starter, and the average sensory score of the product was 95. Conclusion The erythritol
rose-flavored yogurt obtained by fermenting at 44 °C for 11 h and refrigerating for 12 h at 4 °C has a fine texture,
sweet and sour taste, uniform texture, and has the fragrance of rose, its physical and chemical indexes and microbial
indexes all meet the requirements of national standards.
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Response surface plot and contour plot of the organoleptic scores of yogurt under the interaction of different treatment factors
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