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Effects of lactic acid bacteria and yeast on fermented yak milk quality
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Abstract; In order to clarify the role of lactic acid bacteria and yeast
in the yak yogurt quality formation, by using the yak milk powder as
the raw material, the yak yogurt as the fermentation agent, and in-
hibiting the yeast and lactic acid bacteria in fermention, respectivly,
the indexes, for the flavor, taste and texture, were determined, and
compared in the ordinary fermentation, inhibition of lactic acid bacte-
ria, inhibition of yeast fermentation yogurt. The results showed that

lactic acid bacteria and yeast had a key role in the formation of yak
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yogurt quality. The lactic acid bacteria had a great contribution to a-
cidity, texture, amino acid nitrogen, organic acid, Vp; ., ketones and
acid flavor compounds, and yeast has a greater contribution to etha-
nol, Vg, alcohol and ester flavor compounds. Through exploiting
the fermentation agents, mixed the lactic acid bacteria and yeast
strains, it will help produce high quality yak yogurt.

Keywords: fermented yak milk; Lactic acid bacteria; Yeast; physico-

chemical property; volatile flavor compounds
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Table 1 Colony count add cycloheximide fermented yoghurt
£ T A 0 A/ H% %/ (CFU « mL 1)
(107 *g » mL™1) FLER B 28354
0.000 EZNIE 3.2X10°
0.001 EV IR 2.4X10°
0.002 EZNIE: 1.2X108
0.004 Z A H 2.0X10°
0.006 EANGIE 2.1X10°
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Table 2 Colony count add mycillin fermented yoghurt

TR R/ W94/ (CFU » mL™1)
(107*mL « mL™") FLER T asat]
0.0 3.0X107 2.5X10°
0.1 2.4 X107 2.3 10°
0.3 1.1x107 2.1X10°
0.5 2.4X10° <2.0X10°
0.7 2.4X10° <2.0X10°
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Figure 1  Titratable acidity changeof different ways of fer-
mentation yak yogurtduring the process of fer-

mentation
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Figure 2 The alcohol content of different ways of fermenta-

tion yak yogurt during the process of fermentation
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Figure 3 Index of Texture changes of different ways of fermentation yak yogurt during the process of fermentation
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Figure 4 The nitrogen amino acid changes of different ways
of fermentation yak yogurt during the process

of fermentation
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Figure 5 The organic acids changes of different ways of fer-

mentation yak yogurt during the process of fer-

mentation

WiREAR . FE5H = = VUL L FE R b 0 R Y R
FL5IE W A IR 7L A AR [R) A2 Al 3 . T 40 <6 L R B Ok T 1) TR
FLEEBEHER. R PR 3-8 % 2- T 2.3-T
T 2- R L 2- T TR L S- TR R LR LR
IS SR T AT G . G v R 2 W R R L 3 A R W
TP PR 7L 98 D, SRR L Y 2 Ry o, M i
55 7L A R B 0 AR G L FLIR B RE M T SR AR A L
T o T TR 1 19 A 7 ) T RE A R FL P e LI T
Y Gadaga %V WG SE AR — 80, BLAh R IR AL D 2R
LR T RO L 3- TP RE T s\ 2- FPJRE T e 1) 25 5 8
B 2% Heorp &M KB W 26 W) Jo T RE R 5T T 1 X L
Bl R RR IR 0 0 K R T R FL TR 2R S IR 0 R
PR LR LR AR ARG MR A, W
e A e BT B TR L A KRR A O R S R R L R
BERTNBE I BT o D M T B 5 ™ A B9 It TR 8 T 1R
FURY B A FUR A 55 AR VR TE S5 BL T 4G A FR L2 A Y XUk

W W W A
B N0 O
T L —]

L 32¢
41 2 30+ —e— IE R
= —e— I B RE TR

—a— PR A

Vitamin B,/(10” ug * g’
[3°]
oo
T

261
241
221
205570 15 20 25 30 35 40
I s []
Time/h
( a ) Vm
2401
200 e . e
W 200F
HS 180
21601
£
§ 140 ././\"———-F B
£ 120t = A R T
00 Il Il Il Il Il Il “T*L‘I]fﬁ(\J#LMﬁ
1000510 15 20 25 30 35 40
A A ]
Time/h

(b) Vi,
B6 FARAMI ABERABRFRIALELIRTY
$Ah & Bag kA
Figure 6 The Vitamin B changes of different ways of fer-
mentation yak yogurt during the process of fer-

mentation
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Table 3 The principal component changes of different ways
of fermentation yak yogurt during the process of
fermentation mV ¢ min

FEM SRS 55— E 0y 55 M 5 = F M0 S0 0 O 1 F

1 8.5E+07 2.6E+08  4.4E+07 1.9E+07  8.1E+07
2 3.4E+08 6.0E+08 8.5E+07 1.3E+08 1.2E+08
3 9.1E+08 7.2E+08 1.6E+08 3.2E+08 2.6E+07
4 7.2E+08 1.6E+09 3.1E+07 2.9E+08 7.7E+07
5 6.3E+08 1.8E+09 2.9E+07 3.1E+08 9.3E+07
6 7.8E+07 3.0E+08 3.2E+07 0.0E-+00 6.9E+07
7 3.4E+07  23E+08 4.8E+07 3.7E+07 1.2E+08
8 0.0E+00 3.3E+08 7.2E+07 1.8E+08 2.3E+07
9 0.0E+00 1.0E+09 5.1E+07 1.7E+08 6.0E+07
10 0.0E+00 1.5E+09  3.3E+07 1.9E+08  4.0E+07
11 7.5E+07  25E+08 2.8E+07 0.0E+00 2.6E+07
12 5.0E+08 2.1E+08 2.8E+07 0.0E+00 3.6E+07
13 3.1E+08  6.4E+07 1.6E+07 1.4E+07 1.1E+07
14 4.3E4+08  0.0E-+00  0.0E+00 2.7TE-+07  0.0E+00
15 7.7E+08  0.0E+00  0.0E+00 3.8E+07  0.0E+00

TR T 1~5 FRIEW KRR 2,6,10,22,34 hi 45 6~10 3£
RN EE R LB 2.6,10.22.34 hygE 11~15 R MH A
PR &% 2,6,10,22,34 h,
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