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Processing technology of rosa sterilis yoghourt buccal tablets
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Abstract: Rosa sterilis, sericin peptides and skim milk were used as
raw materials to produce yoghourt buccal tablets of the ratio of raw
materials and preparation conditions, which could enrich yoghourt
buccal tablets varieties in the market and improve their nutritional
value. The results showed that the optimal co-fermentation time was
4 hours, the best ratio of Rosa sterilis, xylitol and dried skim milk 2
: 5: 10 and the content of magnesium stearate 2%. The yoghourt
buccal tablets were nutritive and suitable sour and sweet, rich in yo-
gurt flavor and the fruital of Rosa sterilis, whose nutritional and hy-
gienic indexes could meet the national standard requirements.
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Table 1 Sensory evaluation standards of Rosa sterilis yoghourt buccal tablets
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Table 2 Effects of fermentation time on yogurt sensory quality and pH

/h pH
3 s 4.7
4 4.3
5 4.0
,pH , 4  CMC-Na
. pH Table 4 Addition hardness testing of CMC-Na and
. 3h s magnesium stearate
; sd b CMC-Na/¥% /% /N
’ ’ 0 0.5 34.17
’ ’ 0 1.0 33.54
4 h .
0 2.0 32.61
9 9 ’ ) 1 1.0 36.75
, 1 2.0 34.23
. 1:3:10 42 °C 5] 4 h, 1 0.5 38.55
. 3, 2 2.0 35.57
3 2 0.5 38. 28
Table 3 Effects of Rosa sterilis powder add 2 1.0 37.16
different time on yogurt quality
3 IBM SPSS19. 0 Duncan s
30 N(20 ), s CMC-Na
CMC-Na s o
s o [16],
3 1% ,
, 2.4 .
s (10), 4,5,6
) , , 1,2,3 0.5%,1. 0%,
) 2.0%, Ly (3Y) o
2.3 1, o, 6.
s 6 s
(CMC-Na) , :B>C>A,
) . N \ 5
Lr3s10 e tho Table 5 Test the level of form factors
(0.5%,1.0%,2.0%, )
Na(0,1%,2%, ) A ¢ > ° ¢t 7
. 1, 1 1 4 0.5
CMC-Na ; 2 2 ° Lo
3 3 6 2.0
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Table 6 Orthogonal experiment for Rosa sterilis s R
yoghourt buccal tablets
A B C D( ) ° ’
1 1 1 1 1 21. 8 ’
P 1 5 5 9 29,8 o (k) , AyB, Gy,
s AL B, Cy o
3 1 3 3 3 22.6
2.5
4 2 1 2 4 22.4
5 2 2 3 1 23.3 ’
1 o
6 2 3 1 2 22.3 & ’ ’
7 3 1 3 2 22.4 ' ’
7.8,
8 3 2 1 3 22.8
7 s 24.21%,
9 3 3 2 1 22.6 i
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, GB 19302—2010( »
k 22.400 22.200 22.300 22.567
1 2 3% ’
ko 22.667 22.967 22.600 22.500
ks 22.600 22.500 22.767 22.600 3
R 0. 267 0.767 0.467 0.100 8
7
Table 7 The nutrient content in Rosa sterilis yoghourt buccal tablets
/ Ve/ (1072 K/(10°2 Na/(102 Ca/(102 Mg/ (102 Fe/(10~? Zn/ (102
% /% mg+g ') mgeg ! mgeg ') mgeg!) mgeg!) mgeg ) mgegH)
24,21 3.66 342.19 1 064. 00 234. 60 629. 10 120. 40 1. 81 2.85
s (3.66%),
, X (3. 550, ,
“ ”
8 ()
Ve, Ve (342,19 mg/100 g)
T
) Ve o
Table 8 Essential amino acids content in Rosa sterilis
(dry) and its yoghourt buccal tablets (18] )
-2 —1
(10 "mg=g ") . s .
2.6
g8
Lys 250.7 2277.1 9 ’ 1. 4>10° CFU/g,
GB 19302—2010
Met 38.2 496. 3 ¢ )
1X10° CFU/g( ) ;
Phe 159.1 1154.0
Leu 232.2 2 309.6
9
Thr 149. 6 1580.9
Table 9 Test results of microorganism in Rosa sterilis
Val 190. 6 1644.7
: yoghourt buccal tablets
Trp — — -
J(CFU g™ 1)
Ile 157.7 1 256.3 14X 108
His 100. 2 652. 2 ,MPN<20. 3
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