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Study on processing technology and quality of fresh lily set yoghurt
LIU Huan,LIANG Qi",MI Lan,BI Yang, GAN Bo-zhong

(College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China)

Abstract: The processing technology of a kind of set yoghurt with fresh Lanzhou lily was studied. Sensory
evaluation,acidity, viscosity property,water holding capacity,texture properties had been determinated. The
method of processing lily,amount of fermentation agent and fermentation time,amount of suger and lily was
investigated , which was influenced quality of yoghurt. Results indicated that the amount of lily affect oral sense,
viscosity property and texture properties. The best condition was determined through orthogonal test:suger
7% ,lily 8% ,fermentation time 4h,and fermentation agent 0.05g/L.
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Table 1 Sensory evaluation standard for yoghurt
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Fig.1 Effect of the addition of fermentation agent and
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Fig.2 Effect of the addition of fermentation agent and

fermentation time on water holding capacity
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Table 2 Comparing of different heating methods
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Table 3 Effect of the addition of suger on sensory

characteristics of yoghurt
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Fig.3 Effect of the addition of lily on water holding capacity

and viscosity property
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Table 4  Effect of the addition of lily on sensory characteristics of yoghurt
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Fig.4 Effect of the addition of lily on texture properties
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Table 5 Factors and levels of orthogonal test for lily yoghurt
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Table 7 Results of verification test
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