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Fig. 1 The production process of set yogurt
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Table 1 Evaluation standard of set yogurt sensory quality
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Table 2 Definitions and units of texture terms
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Table 3 The results of set yogurt sensory quality
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Fig. 4  Effect of resistant dextrin on the pH and acidity

of yogurt
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Fig. 7 Effect of resistant dextrin on hardness of yogurt
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Fig. 9  Effect of resistant dextrin on adhesiveness of yogurt
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Fig. 10 Effect of resistant dextrin on cohesiveness of yogurt
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Fig. 12 Effect of resistant dextrint on gumminess of yogurt

2,11 B RRG e R 4 ) FARE I S B

20001 YRR R B R R 4y (1 45 4> HF (thermal
gravity analysis, TG) . 3 i #4 5 3% 4 #r (differential
thermal gravity, DTG)

B 13 & AR NPt RURS A0 2 WY 5 Bt RS v n
HH 6% 10% 15% 20% 25% IR W5 M 30 C THik
F 150 CHY TG B, 454 3L DTG B W] 1,80 C Z il
AN T8 BB RS R 4 % o R AW R h :25% <
20% <15% <10% <6% < A¥s MIHTHERIKS i e [ 75
P07y » i R P R A — b 7K 70 AR 5 1 W 325 1P
B 4E, AR 5K EE [, GE 0 5L b 8 A 5 Rk
D08 245 &5 e 394 3 » 6 7K 43 B 7% SR 46 i 0 384 o » A g
W 2 (K 73 AN Gy B i

H B 14 AT, Bk b ARSI RRS R 0 i)
RERLBMTPERBHRR DM EEREL. &4
Pl 5 n) 0, 0 R RS 1R 4 1 4 K ik 31 100% , 13 9]
PUPE R RS A B 775 1) SU88 P AR 4E K& 17K B ik
K WS4 5 i ATE In et 2 v, bt T TR 9 2 1D 9 S
KR8 5 SO TR N0 W0 s 1 T 40 1) 2R T R K
20102 e A £ 4 g [ R R 5 1) DSC 43 bt

15 AT TR0 T B RRS ) R 9 EL R R

2016 fE45 42 #4559 1) (% 345 ) | 95




Ry oA WA FOOD AND FERMENTATION INDUSTRIES
110¢ -l
100 - 10%

ool "
o 8O 25
2 ol
500
a0t
A0p s :_:
=Y e 80 10 120 140
iAo

P13 PR BURS e R AL 45 TG &

Fig. 13 TG of resistant dextrin set yogurt
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Fig. 14 DTG of resistant dextrin set yogurt
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Table 4 Thermal properties of set yogurt with different concentration of resistant dextrin
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Effect of resistant dextrin on quality of set yogurt
CHEN Xiao=xia', LU Lixia"*" , LIN Liqun', YAO Lidi', XIONG Xiao-hui'”

1 (College of Food Science and Light Industry, Nanjing University of Technology, Nanjing 210009, China)
2 (Jiangsu Public Technical Service Center for Rapid Detection of Food Safety, Nanjing 210009, China)

ABSTRACT In this experiment, milk powder was chosen as major raw material and sucrose, lactose, whey protein
were chosen as supplementary materials to prepare set yogurt with resistant dextrin of 6% , 10%, 15%, 20% , 25%,
30% . Acidity, water holding capacity, viable bacteria counts, texture parameters and thermal characteristic were evalu—
ation indexes. The effect of resistant dextrin on quality of set yogurt was studied. When amounts of resistant dextrin were
6% —20% , yogurt obtain excellent sensory evaluation and its acidity meet standard requirements, its water holding ca-
pacity reached 100% , lactic acid bacteria counts was up to 5.0 x 10" CFU/mL. Tts hardness, the maximum adhesion
force, adhesiveness, cohesiveness, springiness, gumminess were 0. 230 —0.415 N, 0.072 -0.115 N, 0.261 -0.414
mJ, 0.38 -0.45, 5.048 —6.633 mm, 0. 102 —0. 145 N, respectively. In comparison with set yogurt without resistant
dextrin, the denaturation temperature of set yogurt with resistant dextrin was lower, transgender peak broadened and to-
tal enthalpy decreased. The results showed that the addition amount of resistant dextrin should be 6% —20% . It provid-
ed a theoretical basis for the development of set yogurt with high dietary fiber.

Key words set yogurt; resistant dextrin; texture;thermal characteristics
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