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Abstract: The concentrated blueberry candied syrup and the whole milk sterilized pure milk were used as raw material to
prepare set yoghurt. The influence of addition amount for blueberry candied syrup, sugar content, starter inoculation quantity
and fermentation time on the yogurt sensory quality, whey exhalation rate and acidity were investigated. Furthermore, the
response surface experiment was carried out on the basis of single factor experiment to optimize the set yoghurt preparation
technological parameters. Then the texture parameters of yoghurt were compared with those of commercial yoghurt. The
results showed that the optimal preparation technology of blueberry set yoghurt was as follows: The addition amount of
concentrate blueberry candied syrup (concentration ratio 2 with the total sugar content 0.679 mg/mL) in the yoghurt 7%,
custer sugar 4%, starter inoculation amount 0.6%, whey protein powder 2%, and fermentation control time 11 h. Under
these conditions, the whey release rate was 12.43%, the acidity was 83.66°T and the sensory score reached the highest score
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88.13. The blueberry set yoghurt was purple with strong frankincense and blueberry flavor. The hardness, cohesiveness and
adhesiveness of this product were lower than those of commercially available fermented milk, but the water holding
capacity was stronger. It was more delicate and refreshing, which tasted better than the commercially available products
with thickening agent addition. In this study, the basic preparation conditions of set yoghurt of blueberry preserved fruit

syrup were determined, which provided useful reference for improving the comprehensive utilization value of blueberry

preserved fruit syrup and developing new fruity set yoghurt.
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2,13 SRR TR e S5 [ IR i W B ek
Pl 3 AP, AZEERE 8 h BEJFEI 10 ho i, SE R
BRGSO VR AR FEREZ T, FLIS AT PR
I I, Jok nl S P T A iR S H) 0, LR GR35 7 A
AL, CRRE 785, i T 8 [ 7Y o R 5 T
HEAS A W, (B 7 A e ) B E 4, L s v il
AT BTt FeRERE B P AERERTE] 2 10 ho i,
BV 84.16 g1, FLIHTHISRELATN 16.27%,
WiZHE Sy 85.52°T, A iEE ] Y W A 3 Ay ZH SRR
—RASE, TSR, UG BRI . Pl e A4 v 4 S
I OTIEE AR SR, FLA S E AR S 6 hnioe
T FLARFATHERI AR 41 BEEL (AL, )P, FLIE AR
SRS, S SOA ™ O J2 R[] bl — L 105 222 P 1]
1o KBERFA]=10 h A, 56 25 8 45 i 5 1 BRZH 2L LER
AR 2E, RETERRIR, MU WRE A IS, HAR B PF b
ZFFE, BOFLAET R E S, IR T
I AT e Fh TE (SR 2 W A e el I, 2L
P T ] LA 353 v iy e 5 SR AR S B 1 P o

250w FLISHHA e ML —a WETIES 195 190

i s Jap &5
= ' ' I i
=20 <X . ~180%&
ki o » : 185 = "2
it ] L - — ==
Il-: 9 ¢ i I 75 B
pran ¥ . ¥ T80 o
E15 70 5
= L s

75 65

1n— : : : —70  Jeo

8 9 10 1 12
S BERTH] (h)

P 3 RIS (] ) Wt O A 32 )

Fig.3 Effect of fermentation time on the quality of yoghurt



BEHEEY

R AR M R T AR - 187 -

20 e e, LA R AT B — 4k s il
BEREEREY (R, SRR TR AR 10 he
2.0.4 R R Rl I [ R R AR Y T BE )
11 4 AN, 4R BRI HE R i <0.6% B, B BUHE
Fp R I B V2 PR BE RIS, LIS HT R e, i
F T FLBE R H #0, BEER S S, AR L ERE %
P2 1 5 [T 1) g 5 400, 5 S0 0 20 SR AL,
PR AN S I R, S . A EERERD AL 0.6%
i, BCET VRS B i o 82.47 41, BRIy 83.54°T, FLiY
iR 16.24%, BRI 2H ARk, Tk
i, (ERHRSE, WSRO . R mHER A >0.6%
IF, 5 1R R W% A SR B VT R T e, B Pk
T, bR RS A E 2R 2 AT S R . e
i, B T A BRI R L TR s R b A it
M, S AR P LR B B JCRER I, i A
AR, MR AV 2, W G . A ok
FListr . ik, e aE R R IR E N 0.6%.

257w FLiHT g e MRHE _a MEEEAR 195 90
_ ! 3 s Jog 185
:: 00 . -1 ! s 1% &
i . - T
= I ! 175 s
= # § . folseg | &
?_‘; 15 . 170 &7
! 175 les

i i i I ?{] J

1033 04 0.6 0.8 1.0 60

g ()

Pel 4 P FRIlEE A e T 5 0 I ) B2
Fig.4 Effect of inoculating addition of starter on
the quality of yoghurt

2.2 RN

2.2.1 mah A SEE R SR AR IR, iK%
AT P W e e Bk 8 1 e A R SR R S L
L L Rety )|V o L N L e Ui e i L R BRI SR
Aedit, LA B & B UL b e &8 SR ] Design-
Expert #{Ft111Y Box-Behnken #AI1F | PUE 2 — K
S A L T 43T, A [ A R AR Yy T2
HEFTIRAE, SRR 3. R 4.

2 A 3L 0B T A3 O 14 i i T U R
Y=87.52-0.84A—-0.66B+0.79C+0.64D+0.94AB—
0.88AC+1.03AD—-0.57BCH0.93BD+0.57CD—4.08A"—
2.08B70.86C°—1 81D, (ZWIHEDR P<0.01, fREIH
3, AT P>=0.05, JSHEIAS 3, BEHHIZEI R
FEEE MR RRYIA T2 A n S5t &k 4
AIEL BHE AL CL A B D AR E TR B (P
0.01), K3 B. D. AB. AD. BD., C* X2 H 1T 55 b
F(P=0.05), AC. BC, CD AHEEIFo A & (P=
0.05 ), 156 HH 2% K] 32 X GE [ 16U vk A s 05 (X 2 el HE - Sy
A HeA R R R A Be=C ZRERTE)=B EiabbE
Hehnii=D ZZEEmlERh i, B ik AR SR AR S n
RO P R v i

3 Wk A A AR
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Fig.5 The contour diagram and response surface diagram of sensory score of blueberry yogurt influenced by each factor
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Table 5 Comparison of texture properties between commercial
set yogurt and the sample in this work
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