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Optimization on technology of potato yogurt
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Abstract: To reseach technology of the potato yogurt, the technology A
and formulation of potato yogurt inoculation of the ferment, fermen- A ) ’
tation time,temperature and other parameters were studied. The op- : ’ °
timum technological conditions of potato yogurt were optimized. The 1.1.2
optimum formulation was as followed: potato juice to milk 20 : 70(V L AB104-N .
+ V), sugar 4% (m/V), Starter cultures 8% (V/V), ferment time 6
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Table 1  Product sensory scoring standard
(20~25 ) (20~25 ) (20~25 ) (20~25 )
. (15~20 ) (15~20 ) (15~20 ) . (15~20 )
(10~15 ) (10~15 ) (10~15 ) , (10~15 )
. (10 ) (10 ) (10 ) . 10 )
1.3 2 ;
DPS 7. 05 EXCEL2003 Table 2 Effects on coagulating effect from
. ratio of potato (n=3)
2 / oH
h
21 10 = 80 3.5070. 522 5.11+0.512
2.1.1 20: 70 3.4040. 54" 4.584+0.61"
Z ’ 30 ¢ 60 3.600. 65¢ 4.5440. 55¢
»pH , o 40 ¢ 50 4.5540. 67¢
2070 50 ¢ 40 4.8140.56¢
, , o t (P<<0.05),
2.1.2 . 3 4% ~5% (m/V)
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Table 3 Effect on coagulating effect of

sugar addition (n=3)

% (m/V) /h pH
3.00 3.5040. 60 4.4440. 54
4,00 3.4040. 58" 4.47+0. 62"
5. 00 3.4040. 64" 4,490, 55"
6. 00 3.3040. 62° 4. 490, 63"
7.00 3.3040. 59¢ 4.4540. 58
t (P<0.05),
4 T

Table 4 Effect on coagulating effect of inoculation

amount of fermentation agent (n=23)

%V /V) /h pH
6.00 3.6040. 54° 4.36%+0.61°
8.00 3.4040. 54° 4.3440. 46°
10. 00 3.40=40. 55 4. 4040, 640
12. 00 3.3040. 58¢ 4.45+0.63¢
14. 00 3.3040. 65¢ 4.5140.574
t (P<20.05),
7

2.2
’
. N N  6)
5 t
Table 5 Effect on coagulating effect of
fermentation time (n=23)
/h /h pH
3. 00 3.50+0. 55° 4.89-0. 542
4. 00 3.6040. 58" 4.5440. 620
5.00 3.50+0. 54° 4.25%+0. 65¢
6. 00 3.50+0.57¢ 4.0340. 544
7.00 3.60+0. 64° 4.0040. 66°¢
T (P<C0.05),
6
Table 6 Factors and levels of orthogonal experiment of
potato yogurt fermentation process
A B /o C D
VVy  %Gm/V) /% (V/V) /h
1 10 = 80 4. 00 6. 00 4. 00
2 20+ 70 5.00 8. 00 5.00
3 30 & 60 6. 00 10. 00 6.00
7 b
A>B>C>D, > >
> . 8 ,
o 7 4
A,B, G, D,
202 70(V = V), 4% (m/V), 8%
/v, 6 h,

Table 7 Results the potato yogurt fermentation process (n=23)

A B C D /h pH
1 1 1 1 1 3.50+0. 44 4.79+0.53 71.0040. 55
2 1 2 2 2 3.40+0.45 4.57+0.55 73.7040.43
3 1 3 3 3 3.40+0.53 4.25+0.43 66.0040. 56
4 2 1 2 3 3.60+0.43 4.43+0.54 88.3040.53
5 2 2 3 1 3.70+0. 44 4.14+0.55 74.7040.52
6 2 3 1 2 3.50+0. 54 4.54+0. 42 73.0040. 61
7 3 1 3 2 3.60+0.53 4.16+0.47 71.3040. 43
8 3 2 1 3 3.40+0. 54 4.74+048 64.3040. 54
9 3 3 2 1 3.80+0.55 4.36+0.52 60.7040. 56
""""""" ko 70.20 76,90  69.40  68.80

k2 78.70 70.90 74. 20 72.70

ks 65. 40 66. 60 70.70 72.90

R 13. 20 10. 30 4. 80 4.10
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Table 8 Analysis of variance table

F P
A 2 806. 89 403. 44 453. 88 <20.000 1 * x
B 2 484. 67 242.33 272.63 <20.000 1 * %
C 2 101. 89 55. 44 62.38 <20.000 1 * %
D 2 96. 22 48.11 54.13 <20.000 1 * x
s 16.00 0.8
26 1 505. 67
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