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Study on Ultrasonic Homogenization Effects on Yoghurt Quality

MA Yong!, ZHAO Da-jun', WU Zhan-yu!, ZHA Bin?
(1.College of Biotechnology and Food Science, Bohai University, Jinzhou 121000, China;
2.Sanitary Epidemic Prevention Station of Ling He Section of Jinzhou, Jinzhou 121000, China)

Abstract: In this paper, the optimum technical conditions of ultrasonic homogenization used in milk prosessing and its effects
in yoghurt’ s qualities were studied. Using ultrasonic cell grinder to process milk, the optimum technical conditions were:
homogenization time 10min and homogenization index up to 5. Three kinds of yoghurts namely ultrasonic homogenized milk,
high speed scattered homogenized milk and ordinary milk with the same ingredients and technical conditions were compared.
Ultrasonic homogenized milk is mostly steady in acid producing and easy to control in the process of fermentation. Evaluated
by marking test, in the four targets of fragrance, color, shape and taste, the yoghurt after ultrasonic homogenization is best in
fragrance and shape.

Key words: ultrasonic: homogenization; milk; yoghurt; quality
T R4S TS252 CRRARINS: A LERE: 1002-6630(2006)02-0087-05

BARESHSFT, HIEMKXRER K IMMBY, & LR AE B e AF A A ok AR K 893 B i+ 5 %5 11 [
HF 1~10um ZJE, —HHh2~5umty, XEPERTER f, EREHERNEOERT, 2B, PFE,
T EEIMFEFDRAOER —BETMEZE, 40 % EHEAEFMER, FYRAR a8t mER R 5
FERR . XLERBEERPIEERKZN T 4P PH 5 R R & EAM T RS E T —N 0] #7371 FR i
RSP A R, R EIMHR, HEWMERERAE BRI AERR, A RERIKEE. BTV SEELDTSH
HE20m £, XEFHENNRMAYK, LE GRERON, REAFAE TR P (R FORL A e 5 A B B IR 2 R
T, MNTER4aE, 3B E. R ~}: MEWEEFESTF 20kHz, A5V
FFRRMNMN, OREFEFHHFEEAAREE L —F 75 vk Y R R A R B I R WA P S AR A R H AR
¥, WmB A R4 M L ZFIEFEERN HAEF kA B RMBE®, MEEABPYAES KA

— % . TERAR TG AR A B 3h 5 B BOA N IR S50 . K
MR 57 7 BB R EE 0] AR N & BV WA IR, FERBARERLE. TG PP o

W mIESR A ERY =R, EBY) R A SHPHEREEERTIL. SHEHRIRERS KR

ks H#A: 2005-04-04
fEZ R BE(1960-), B, #E, L, MIRARNARHFBERSSENHT R,



88 2006, Vol. 27, No. 02

KLl

T, WABTE RS M R A A RBNR L, R
W EKE, A PMFRARPA, EREEK. B85
R AR UIAE A, e B4 57 B e A R
S EE PPRL, ERUE TR AR KR, EES
IR AR T, £E— & I e o] LAg /D D R % Bk 2
HER T EOCR . A HEF B R Y E R g BEAT
YR, FRE BRSPS, A THEANER. 1
fh, BRREHLEMMHE, WEY EFHBFRZE
NS EEWA. B B, B5H—2% KR
MEZOES: Tk B REA BT BRE S AT
R S K B R BUER Rk TV R K A LIS R 5T,
FFo

1 MBS

1.1 R 5

ey, gbE. HLREMSE; RS-1200 A
B BNl TECRIMBIR RS 5 RF-GZ-530A &
(IR FLIEDIE OHL  WR/RET ARSI B AR AT
12 H¥E

MHBHKENEAREEE;: AHEZRKRERE
AR B EY A RIS RRZETPN R R
A RIeBOE N E B RPUR, WA EE HI @My
JR R B

a-b
HIl= X 100
a

A HI AR

a i EER4 50ml IAERIEARE,
b A T4 450ml IS REZ.

2 GRE59W

21 EXRRBR AR

i 7= R R G R W R 2R K SE AT A PR A 5
LR A G R F R EE. Ek, FE815 0% ER
BiEHERNZKFANAD: BREERBRAEN SZTH. 35
e, WENGPNEE. WRETHRE.

AT &R EXNAR S R AR, Hoady
HNEEEERNE, AL,
i, EH Li(4! X 2HERXRERERZLHEN N, L
WANEMEERKE TR WET AFE, min)A VY

MK, MAFB(ETFH). BFCHPHEE, kg).

AFD(EE, O)FREHRENKFE, BEL.
ﬁﬁ*w MG P, WERLHUEY, H
TFH T A(H ZHEFE Le(4' X 29 1 %) L, K

%Hﬁﬁ%%%*#%ﬁﬁmﬁ%ﬁ%ZﬂE%%ﬁﬁ
ﬁ? “1 ”\ “2 ”\ u3 n\ u4 1” ﬁ%%ﬁ%%%

IZE—AT%&J'KSIZ% Al fk

R  EERPRFHREER

Table 1 The results of uitrasonic homogenization for milk
RS — S — HI
AltiElmin) B &%tk CHEkg DEECC)

1 1 2 4 5

1 1(6min) 1(30) 1(0.25kg) 140°C) 77
2 1 2(60) 2(0.5kg) 2(60°C) 14
3 2(8min) 1 2 2 50
4 2 2 1 25
5 3(10min) 1 1 2 29
6 3 2 2 1 5
7 4(12min) 1 2 1 46
8 4 2 1 2 44
[j 91 202 175 153

11 75 88 115 137

I 34

IV 90

I 22.75 101 87.5 76.5

I 18.75 44 57.5 68.5
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R; 14.25 57 30 8
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Table 3 Statistics of score

IR =3 i &= B R Wk

Far 5 1 2 3 At 1 2 3 &1t 1 2 3 At 1 2 3 At
P 10 9 8 27 12 13 13 38 35 30 30 95 34 33 34 101
P, 10 10 10 30 10 10 10 30 34 28 26 88 34 30 32 96
P, 7 10 6 23 15 15 7 37 38 30 30 98 30 35 28 93
Ps 10 8 7 25 15 10 5 30 35 25 10 70 35 33 33 101
Ps 9 6 8 23 14 7 10 31 38 15 26 79 31 23 26 80
Ps 10 10 10 30 12 14 10 36 38 20 25 83 30 34 23 87
P 10 10 10 30 15 12 10 27 35 30 30 95 35 25 30 90
Ps 10 10 10 30 14 15 i3 42 37 25 20 82 32 33 30 95
Ps 9 9 9 27 14 15 14 43 40 36 22 98 30 34 33 97
Pio 9 8 9 26 12 14 13 39 38 26 25 89 30 34 31 95

_&it 94 90 87 271 133 125 105 363 368 265 244 877 321 314 300 935
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Table 5  Analysis of perfume differences
2 a E:grh bty L e ;‘";\ . —— AP P——— e —
L 2 BORERERE R RN T A e F
able 2 Standards of sensory perception
_ i _ - _ £ 2 41.600 20.8000 3.6802
mH PR MR 9 65.367 7.2630 1.2851
B 2IEHAB, RLEWMR. R 18 101.733 5.6518
=X KA EFHE, FHEMNTFREHXK. B 20 208.700
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2> y , I AN AR . - - s -
2SR L TR TE— — T T FhA e P
QFrRBEER iy o asar0 om0 121
- M i = L 7 3 > v = ‘ ’ ’
_.ﬁ‘%ﬁﬁgéli HH Tr:FiFTﬁw ﬁﬁgﬁﬂ”ﬁ, E%% e 18 419.800 23.3229

WERIFr, HP1 S5ERAEGESEIRRY, 2 Bt 29 1555.367

SAZEETHYHERY, 3 SAXRY I EER

L | x1 HENERSR

” S I M A Table 7  Analysis of flavor differences
R AR A S J
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BH¥E: E, (0.05=3.55 F, (0.01)=6.01 P R 9 124.167 13.7963 1.3710
‘ RE 18 181.133 10.0629
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e ) 1 2 3
i ol SR 55 SRS ol S E
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Table 9  Transformation of acidity in ferment
i ] BERHREY — mEBuBRtH | LEsh
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0.5 18 20 18
i.0 22 24 20
1.5 24 34 22
2.0 34 46 32
2.5 64 58 46
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Fig.1  Acidity curve in ferment: homogenize milk with ultrasonic
(a)homogenize milk with high speed cut(b)common milk{c)
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Table 10  Cured status of different yoghurt
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Study on Separation and Identification of Lactic Acid Bacteria from Naturally Fermentated Sauerkraut
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Abstract : 3 strains of lactic acid bacteria from natural fermentation sauerkraut were separated and systematically identified.
On the basis of morphology, physiological and biochemical features with modemn analytical methods and classical methods. The
results indicated that the 3 strains are Leuconostoc mesenteroides, Lactobacillus brevis and Lactobacillus planetarium.
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