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Abstract In the paper, the influencing factors on the
stability of acidified goat milk drink were strdied. 1.1
The results showed that when the drink was <
added with 0.10% mixed emulsifiers (3:2 mixtures
of monoglyceride and sucrose fatty acid ester), 18°T, >2.8% >2.9%
0.20% PGA and CMC, 0.10% xanthan gum,
0.30% sodium polyphosphate, and homogenized
at 30 MPa, its stability was satisfactory. CMC
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