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Effects of adding honey on the quality characteristics of yak yogurt
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ABSTRACT: Objective To analyze the influence of adding honey to yak yogurt in the storage period within 28 d
quality characteristics and sensory evaluation. Methods After homogenization and sterilization of yak milk,
YF-LC922 (containing Lactobacillus bulgaricus and Streptococcus thermophilus) was inoculated for fermentation.
After reaching the fermentation end point, honey was added into the fermented yak yogurt in the proportion of 0%,
5%, 10% and 15%. After adding honey, all samples were stored at 4 °C for 28 d, and the quality characteristics of all
samples were evaluated at 1st, 7th, 14th, 21th and 28th days of storage, respectively. Results During storage, the
pH of yak yogurt decreased with the increase of honey addition, while the titratable acidity increased with the
increase of honey addition. The addition of honey had positive effects on texture characteristics, water holding
capacity and sensory evaluation of yak yogurt, and the results showed that the addition of 15% honey was more
significant (P < 0.05). The number of viable lactic acid bacteria in the four kinds of honey added levels of yak yogurt
decreased significantly at the 14th day of storage, but at the 28th day of storage, the number of viable lactic acid
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bacteria in all the yak yogurt was still above 10° CFU/mL, and the increase of honey added in the same storage period

increased the number of viable lactic acid bacteria in the yak yogurt. The results showed that the addition of honey

significantly improved the quality characteristics and senses of yak yogurt, and the significance increased with the

increase of honey added. In addition, adding honey weakened the odor of yak yogurt and improved the sensory score

of yak yogurt. Conclusion Therefore, because of its rich nutritional value and good sensory characteristics, honey

can increase the flavor and quality of yak yogurt, so that honey yak yogurt has a good market value.
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Fig.2 Effects of different honey supplemental levels on titratable
acidity of yak yogurt
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Table 2 Hardness and viscosity of yak yogurt with different honey supplemental levels
sk i/ MG
0 5 10 15

1 17.27£0.45% 16.84+0.34™ 19.69+0.38 20.96+0.96%

7 20.32+0.83¢ 20.76+0.51°¢ 22.44+0.21°° 23.75+0.38™

fiff i /N 14 22.42+0.94% 24.13+0.65 25.86+0.44° 27.63+0.34¢
21 27.95+0.27 ©° 28.43+0.67%° 28.95+0.62%° 30.92+0.45

28 30.05+1.094° 30.56+0.75%° 32.84+0.20" 34.06+0.46™

1 166.54+2.59™ 162.88+2.07" 175.52+1.02° 191.65+1.29™

7 163.26+3.01™ 168.15+2.39"° 182.64+2.10° 201.64+2.41%

ZH % /Nmm 14 172.58+3.23 176.68+1.54< 182.65+2.45° 196.46+4.09<
21 179.54+2.335° 183.55+1.15% 192.75+3.055 203.09+2.715

28 184.79+2.20™ 191.12+1.74% 201.55+2.834° 208.17+1.25%

TE: AFKRE TR 7 AR 35 22 5(P<0.05), ANR/NE FRERIR FATAAE

9% 5(P<0.05), KA,
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Table 3 Water holding capacity of yak yogurt with different honey supplemental levels

. 1/ SRR YN I/ %
ER 2N Gip:
0 5 10 15
1 76.38+1.524% 77.0940.434% 77.65+0.56" 78.08+0.377¢
7 72.06+0.435° 72.18+0.235° 72.83+0.585% 73.28+0.405
FK 1% 14 66.20+0.31<° 68.22+1.01<* 68.58+0.63 69.06+0.24%
21 60.53+0.61°° 61.33+0.34P% 62.07+0.43P® 62.34+0.47"°
28 58.88+0.49" 59.50+0.27% 60.31+0.49™ 61.15+0.24%

R4 NEEEZRMENEFRDIIZIERR

Table 4 Physical and chemical indexes of yak yoghurt with different amount of honey

feb [ RS N/ %
0 5 10 15

1 14.69+0.33%¢ 17.35+0.11% 19.35+0.124° 20.02+0.275

SETEY)/(g/100 g) 14 15.55+0.124¢ 17.86+0.14% 18.91+0.15% 20.6440.174
28 15.37+0.06" 18.25+0.24 19.58+0.22"° 20.96+0.15

1 3.63+0.03" 3.58+0.02" 3.49+0.05" 3.46+0.03°

M JFi/(g/100 g) 14 3.54+0.035 3.52+0.035 3.41+0.02% 3.41£0.03%°
28 3.50+0.025 3.43+0.03<° 3.36+0.03%° 3.3420.045¢

1 5.00£0.02" 4.85+0.01° 4.76+0.02"° 4.78+0.03%°

& 5/(2/100 g) 14 4.98+0.02" 4.83+0.02"° 4.76+0.03*° 4.74+0.02%°
28 4.98+0.02% 4.82+0.02° 4.74£0.01%° 4.74+0.02%¢
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Fig.3 Effects of different honey supplemental levels on viable
count of lactic acid bacteria in yak yogurt
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Table 5 Sensory evaluation of yak yogurt with different honey supplemental levels at the 28th day of storage

_ W TN/ %
E iz
0 10 15

(ERES 12.60+0.40° 12.35+0.23* 12.35+0.24° 12.40+0.37"

SUS 24.05+0.37° 24.25+0.45° 26.35+0.30° 27.85+0.45°

AN 24.50+0.18° 25.30+0.30° 25.35+0.28° 26.35+0.33"
HEURTE 21.15+0.37¢ 22.35+0.28° 22.65+0.32° 23.05+0.22°

B 80.35+0.71¢ 83.15+0.81° 85.35+0.37° 90.76+1.05"

3 4 i B, FARP= AT A AR 6 O I RR S R, A5

He W UL RE IR P, TRV 28 d WA AY pH |
ALERREE | BUMIRRIE . Rk BRARERME . FLRR TS
BV BB R EX " S AT VAN . BB 23 EAE R
FEFBRYIRIIR L, (EL0F 7™ il S 1 A 7™ A TR S IR, %
TS B e A TR S B AP IR IR AR . A,
BRI R BRI B R . RO R R AR
FRRRSZ 0, 15 ol 2 TR ek B9 L PFAR 45 SR s o I3 P
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e A AN O o0 A PR Y 1% LR BRI TR B i . IR
ASBIF 5 45 S0 ] e 1 S I 2 R 03 1 it SO L B
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WSS S AU (U5 TR W IE R, i
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