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Optimization of preparation process of osmanthus yoghurt with fermented
glutinous rice by response surface methodology
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ABSTRACT: Objective To optimize the preparation process of osmanthus yoghurt with fermented glutinous rice
by taking the amount of sucrose added, osmanthus glutinous rice-fermented added, and stabilizer added as
influencing factors. Methods Using sensory evaluation as the evaluation index, a single factor experiment was
conducted to study the effects of sucrose content, osmanthus glutinous rice-fermented amount, and stabilizer addition
amount on the sensory quality of yoghurt. Response surface methodology was used to optimize the preparation
process of osmanthus yoghurt with fermented glutinous rice. Results The optimal preparation process for
osmanthus yoghurt with fermented glutinous rice was as follows: Sucrose addition rate of 8.82%, osmanthus
glutinous rice-fermented addition rate of 25.97%, stabilizer addition rate of 1.69%, and the sensory score was
95.79+£1.56. Conclusion This study optimizes the preparation process of osmanthus yoghurt with fermented
glutinous rice, which can provide reference for enriching flavor fermented dairy products.
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