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WisBH . 2021-02-01
{eEmT : WiER (1967-), H.

1.1 #4t

KELTUREABKERRFAMGESH. BER
MAaETENKERET. aE(O4R). BHER
HEEAHERMFEEFRH (1.2717Lactobacillus
delbrueckii subsp. Bulgaricus ) . IS
( 1.2718Streptococcus thermophilus ) , HIKE S E
il A E IR RE

BHRELEH, RUMIEHREARESNKSFIL,
MRSHIEFHRE. MRSHZBHE (EFREREREL
) ; EKZE. p-HEZE ( RETREBEERMAFRE
FHFRAF) .
12 MHBELE

KJ-12GO6H YL (2B EY ) . RNEFR
#EMRLE; LESBY. ERRESBENEHESE
AF]; SPX-150&LiE M ERBHFRMUBAER
A8 YMEOSIREHEARERR: FB=HEF#RY
HIRAT); RBEECLIPSE S0IFE4AH BHE: Nikon
BEAS; SW-CJ-1FE%TIER.: HMBESLE
H#HBRE); FTC-FHM ( TMS-Pro) . MilkoScan
FT1203L @ ARk sr 47 . EEFTCAE); 5804R%
B4R E O, BBUtER R B ONERAE; PHS-
3CHEBpHIt: FEBBMEFRFEEREST; Thermo
ScientificiRiEIR %2 88880018 BHLLRMERL
5]; JDS00-2B@FXF. - UF/ARL
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1.3.1 BERKFIIBPNIETZRE

BEERETHE. FHEER (REELE) &
H—BFE-WEREE - ( 50mLELE, 3000r/min )
i1 (40H ) - BERET.

BERKFIEY. K4+ (pHES. 1) =51k
—HR—-BWE—~FH (95T, 5min) ~MABTEER
Bt (pHES.86 ) —»fit5— (38C ) EHERA—E
EHO— (41T) REAEER (4T) .

13.2 =&SEE

ME. $BGB5413.34-20108 Ekmein"
AMEFEH. RATFHRITHGENE"; pHE, XA
ERAREUNE; BE. HHE. RAFTC-RAMN
( TMS-Pro ) @lZE"; BAM. HGB/T 5009.5-2010
IR FTENEY; BER: %GB 5413.27-2010%#]1
ERAENEY; GREE. RATRERTHECENR;
AipHEE. RAZEEMENE, BEH. BR. &8

BEEERE. 70 KBS AT AR T AL
133 BEFE
X ESEFNFIMDEETERE
e WORE BE
SHTNEEE. BHE 20-15
(ii) EmENERD, AMIY 15~10
10~0

HEMEFEHEITE. ®H

~35

ﬁﬁﬁg* AT, SERNNE, BUREA 3520
EERTER. MEEANE, OS5 20-10
SERTGEE, THEE. BERHERE  10-0
. 135, LB, F BB 40~35
YRR HF, AT, BTE FOBAENE 3520
(408)  mpmERg. F9Y, S0 SOELEME 2010
HEERE. DY ES. LBHLTE  10-0

%ﬁ A: 86-1004F); B:71-854F C:70-60%

FAIES ", RIEGB19302-2010"",
BERKFILRDMEF. SmmEk, G285, 0
EEFLSITHEAFHTESTE, REEETFS A
RE1.
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1.3.4 BREEWE

FEEEWLRES, AREEEERFTANE. &
BAEME. SUEENE, AEHENEERKFIL
BinGEAEn. KRPREaE oS RESE (R
BAEN ) o AFTC-RMIUUERNAEEEF#MY,
BMERTITNER, BETHE. &4 BEEHD
20%, REERMF NSy, MilEEHImm/s",

1.3.41 EERFNEMBE

HEERNEI%, XHAEMET®, BEER
EAHmNEnsalAzs, 5%, 7%. 9%. 11%, 41T
MiEREP XEEERI, 41:J=m12h M EEEY M pH
. BE. BE. 3, FRETEEEN, RERE
BERERAFNE.
1.34.2 HEEEMNHRE

RATRGFNEI%, ABAERETL, BFRR
HFEME%, KEEMAIC, EBAES B H2.5h0,

3.5h, 4.5h. 5.5h, 6.5h, 4CER#12h, MEEMK
pHE. BEE. WE. Y, FHTBREFN, BE
B nEERRRE",
1.343 EBfERENHEE

RATRAENE%, BERTFNE%, RN
BEMES9H3%. 5%. 7%. 9%. 11%, FE41CHE
EEPABERIL, ACHERI12h, WEBRNHApHE.
BEE. WE. Y, FETBETFN, RESELRM
FlERE.
1.3.4.4 BEEHRNE

HEBFEMNETS, BERETHAMEI%, B
EEERE S B 83%. 5%. 7%. 9%. 1%, ZE4IT
iEREREBELRI, 4CER12h, MEBNHPH
. BE. BE. MY, FATREFN, RERE
BEEERNE.
1.35 EXRE

SBERFRNER BEACERRBOEA T,
BEERTHINE. EFEE. EEAERE. QUESR
MEEmAMENRREFEEANEENEEE=KE
L(3HEXRBEEEKE. BBRHI MR, §MES
HM=REE, *ﬁﬁ%m*i%“r. AEEsFARERET
2, BREKFER
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T ASEERINE BABFIEIM R CHETE DEMEFIE
1 L 5 3.5

2 o 45

3 n 9 5.5 m

2 RS54

21 FEEFEE

211 BERABREFMENHRE

BERETAMENBYAENEMENRI, HAR3
TH, MESERETRMEMEM, BHNHEES
EHES. ZTHEEEARERPAFRNREYR,
BINTBRONEERERNY., REMEaERETHM
BRI, BOMEEOERAR, XURERIEE
REHFNWAKEEDERTARENEEK", MSK
BEERN. SEERFNEMESLN, BNHFE
ERONKRAFE, OBRFHEE, SHMBH 1%, &
NEEROKKE, BERFI TENASNFTER, B
FHFEH", AEEERNFNEREHN%, IR
HMEERENRD. DBRHRY, REEIESE.

1 SERETRIIENEIDGHESEN

S, BET  BEN B SEPES)
3 68,8 0.601 093 83
5 723 0.813 112 85
7 75.5 1023 143 87
o B2 1080 228 92
mn 80.4 1.005 2.46 a0

212 AENENSEE
#  REHEMEDSELIEN

ABEEN  BRECT  EEN W) BEEES
25 667 0.841 1.03 81
35 701 0984 175 88
4.5 738 .on 182 G0
5.5 786 1234 1.88 86
6.5 80.3 1.874 202 84

HEER A W ENARANTELRL, BRITH, B
NHAEMEEK, FRES, EREEEERNNAR.
B S B B 6] O B VAR S AN FE PR 1 B nmA ok, B
[E7E4 ~ 6hi, B FELERSERE. RIBEEEE
PR, AEASKE, BHNOBMELRERE, &

IIEG China Academic Journal Electron

A R AT 8] b 4.5h,
213 ABEAEWMENRE

ABFIERENEFERNSENAEWMILES. A
FOUH, BIMEBEESERAEMESEMEX, A
FIFEM A, EEEMX, MRS, BUNTEEHHN
HhEEEMAFMBENENIMEN LF8E. RIES
BEESER, FNEA7%E, BNNBRERREE,
FnEs, EFAEAENENT%.

;S ARMRIIENSRDRENER

AEBAEREN BEC  BEN B SEPE)

3 68.4 0713 078 80
5 70.2 0.984 1.04 83
7 746 1482 121 92
9 804 2162 163 90
n 835 2.230 1.88 88

21.4 BYEFNEMNEE

A REAMBNED S RNFMIAFE. HR6T
H, SEREFINESEDNEEIN M IERRESR
K. HEQDERNBNEN, BOHEERS2EHAE
famEd, HANESHPNEENRIERRX, Ya00iE
FMEASHUTH, BNORERE, RETIRIE,
HEMEBAHI1%E, BRI, SHFMEHO%E, B
MEEE, ORRE, WEBREWERINENI%.

#o  CUNERIIENBRDRRNER

OUMERNNER BECT  EEN B SERES)

3 782 0.916 118 79
u 746 1178 115 84
7 725 1075 192 90
9 708 1082 191 9
mn 684 1052 1.58 86

ISR

HRIBER2IEZEAFRFATIER RS, RERIET.
BR7TAM, REREST Y, EERHEFRKFIL
B R EmRFdEcRn.: A>C>B>D, HIFER
TR > REER 6 > RBAIEMNE > gREENE,
HYEERAFMENFGRAZEER, BHRE
IZXA,B,C.D,, MMNEZRBHRLASH2SH
1., B0 A, B.C,D,, BEWSDAH945, BTIRZ0H
MEZRBENHMTNRRELZFZER, SHXRES
B#TEREMERR., SREH, A B.C,D, HEH
BRI N6, A B, C, DAGNEERSA15,
MBEARERDREHRSAA, B, C, D,, BIEERTH
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F7 FRRNER
i B c D EERSD
1 1 1 1 1 85
2 1 2 2 2 94
3 1 3 3 3 87
4 iz 1 2 8 92
5 2 2 3 1 93
7 2 3 1 2 92
3 3 1 3 2 85
8 & z 1 & 84
] 3 3 2 1 89
K, 266 262 261 267
K; rin 2N 275 27
Ke 258 268 265 263
K 887 873 87 a9
Ky 923 903 97 903
k; &6 893 883 ar7
R 63 30 47 26
BT AZ B2 2 D2
ER ASCBD

g Ao%, REMNEMENTR, KEEEN4.50, B
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IEY, BMHEE, DEEN, ARUERE, BRI
5 H965 .
23 i REsm
231 BE
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5, BB, BLELERY.
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Wﬁmw =100 <10
EEI(CFU/g) =30 <10
SLasEHICFU/q) =1x10° 2x10°
EEEREEREICFU/25] n=5, t=0, m=0 FiEH
S IEEICRU25g) n=5, =0, m=1 St
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i OE, AHEA HI16S tRNASE F® 5487 £ 8 ACF flde TaT e dm 1 404 & 3 FRANE H30min A,
B @i5h, 12nB24h#gR L A Ml EDNA, PCRAHEIL16S rDNA, #) 18 HAL/E 454735 A H it 3L o #F
#9168 tDNAL &, K FMiseq PE3OOEAT & 18 0] A A BLASTH ). B R B+, AEAKT, RHE30min~ &
HohM PR B EEALENER (3928%) . EXEEE (1647%) . SLEEE (9.61%) , @ELH
12~24hfR P WA RS E A (34.95%) . FIeHds (11.2%) . BFREE (9.01%) ARSEHEE. HHHEH
BAERG AP R, MAAAMEMER, KEA 2 EAEE. TolfFd, A 8R4 FLAALG 2k
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Study on Preparation Technology of Passion Fruit Buffalo Milk Yoghurt

L1 Shi-ling, XIE Yao-feng, TAN Zhi-hua, ZHUO Qian
(Guangxi Buffalo Research Institute,Chinese Academy of Agricultural Sciences, Nanning 53001)

Abstract: With buffalo milk as the main material, passion fruit juice was added to make passion fruit buffalo milk
voghurt with unique taste and high nutritional value. Through single factor and orthogonal test, the optimum technology of
yoghurt was determined as follows: the amount of Baixiang juice was 9%, the inoculation amount of starter was 7%, the
fermentation time was 4.5h, the amount of white granulated sugar was 9%, and the fermentation temperature was 41 °C .
The passion fruit buffalo lactic acid milk prepared by this technology has the best quality and fresh taste,

Key words: Passion fruit; Buffall milk; Yogurt; Preparation technology
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