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Discussion on mechanism about quality and structure of
yoghurt fermented by low-temperature-stimulating
WEI Xiao-ying, LI Quan-yang,ZHAO Hong-ling, ZHAO Zheng-tao

(College of Food Science and Engineering, Shandong Agricultural University , Taian 271018 , China)

Abstract: The quality of yoghurt would be improved, if yoghurt was fermented by low-temperature — stimulating.
Using this method,we confirmed the cultured temperature of STZ was 33°C and LBZ was 37°C.Yoghurt were made
at these two temperature, two others were made in 42°C which were used as CK.After fermented, some indexes
were measured and also the mechanism was discussed.We discovered that by low-temperature- stimulating the
yoghurt’ s ability of later-acidification decreased significantly, WHC,STS, hardness, cohesiveness and springiness
also reduced with different degrees,while viscidity increased.The possible reason was the clotting—time , which was
extended by low-temperature-stimulating to impel the protein net formed more sufficiently.Meanwhile,the yoghurt
produced more EPS and EPS disturbed the interaction between caseins.
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