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Processing Technology of Dictyophora Soybean Yoghurt Beverage

ZHANG Su-xia

( Professional Technology College of Luohe, Luohe 462002 , Henan, China)

Abstract:To develop the dictyophora soybean yoghurt beverage, dictyophora and soybean was taken as raw materials, then
adding fruit juice and citric acid after being lactic fermented. The experiment showed that the best process was:skim milk
powder: dictyophora =1:2,the solid shape content is 12% , sucrose recruitment 10% , compound stabilizer 0. 20% , CMC
0.10% ,PGA 0.04% ,fermentation dosage 2% , fruit juice 10% ,100-150 g lemon was added at last. The developed bever-
age had the incense flavor of mushroom,beans,milk and natural fruit,which was nutritious and tasted refreshing.
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Table 1 ~ The orthogonal test design of the dictyophora

soybean yoghurt beverage
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1 10 8 1 6
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Table 2 Influence of different proportions of skim milk powder
and dictyophora on quality of yogurt
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Table 3 The test results of different stabilizer
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Table 4  Orthogonal test results of the dictyophora

soybean yoghurt beverage
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Test No. Composite score

1 1 1 1 1 71

2 1 2 2 2 78

3 1 3 3 3 72

4 2 1 2 3 83

5 2 2 3 1 81

6 2 3 1 2 76

7 3 1 3 2 73

8 3 2 1 3 78

9 3 3 2 1 74
K, 221 227 225 226
K, 240 237 235 227
K; 225 222 226 233

k, 73.7 75.7 75 75.3

k, 80 79 78.3 75.7

ks 75 74 75.3 77.7

R 6.3 5 3.3 2.4

2.5 iARMEBIRERENZIT

Prof AFL LSRR S E AT 7R B R
OB 1B SR AT R B, BRI S 1S 5
HARREMETRILIINR . B IR ZL AR 5 1 5 BE R
A4 AT 3 IR IO T o A e R E R, 23] s
Ji 50,100,150 200 g Frisef, &5 R WK S

RS FPERRATR IR FL XU 14 52 1

Table 5

Citric acid recruitment have influence

on yogurt drink flavor

FEERR TN N i [BPEIRNTS W
Citric acid content/g Taste flavor Evaluation
50 4.37  itsREE —
100 4.01  AHHEIR, RWRBIR Rt b
150 3.60 AR, FREIR R tar H
200 3.21 AR — 8

HWR MR R 22 8] 7776 35 A L 55 VR A, BV AE i
IR CRE I AE 2 A RRIR IR, RIS , 12 FRIR TX
kPO AE B2 1 R R T R A R A o R vl
FEYCRMAH I R AT 1 i S I, 244540 100
~150 g AUFTIRIRIN , AT R AF BRI AT 75 R 2 BRFL IR
A XU o



714 K = B 2 4 1

2.6 FERREIER (2] MM, BN KA i D AEHE A4S [T]. Mokt Tk, 2002, 5
2.6.1 f‘é“ rgig 71:73: M E‘Z%,m . iﬂ:ﬂ , 7@5&‘1 tl:% E,:Jfé—l; (3):38-42. (Yuan S M, Zhao J F. Functional components in soy-
_ . . . . N bean [J]. The Beverage Industry,2002,5(3) :38-42.)

I_\:'L. N ﬁj& i I] o { ¥ M e S, i .
U ﬁ}%‘iﬂﬁf %{@if RBIEPEIR 31 eomr b, com i T3 B AT A 1
THIO AR AT AN 67 o 7= i A2V, S 2 2] 22 Tl 4L, 2003 :300-305. (Qin J Z, Lii J L. New storage and
A RIS s TR AR ] WA T B DT o processing technologies of edible fungi [ M]. Beijing: Chemical In-
2.6.2 FALIAE FRE 110 ~120°T; BB EA dustry Press,2003 :300-305. )

KT 6.8% ; FIY & B AT T 11.5% , Fmse (4] FRE R TSR M. AL 4y Tl i i g, 2004
N 331-333. (Li L T. Processing and utilization of soybean [ M ]. Bei-
B10791—89 MLE R
ZG . (;79 ’%8512 %}.‘Xf {?ijné e <100 A - jing: Chemical Industry Press,2004 :331-333.)
(6.3 gk dhdndn  ANARBSI00 A mb R 15y g ga g R LM . 5 B2 IR 2004 110-112,

%%ﬁﬁ <6 /l\ mL ™' ,iiﬁ%‘xﬁg’*ﬁth o (Wu J X. Dairy production technology [ M]. Beijing: Science Press,
YN 2004 :10-112.)
3 Hr (6] Brar. Btk A UoRHIE Ry Tk [T]. & i Tl B4, 2001,
S " . e 22(1):47-49. ( Chen Q. Methods of preventing sedimentation of
IR SR FL R — M AL 18 B 35 7 O o . ‘
R acid protein beverage [ J]. Science and Technology of Food Indus-
ﬂ/ﬁktﬁ% ’ %//l\ lélﬁﬁo él%%%%% ,ﬁ?’]‘jﬁﬂ@&?L/ﬁk*J‘B/‘J try,2001,22(1) :47-49. )
AR T AN AR YA STINRABM ALY (7)) skarsr, TRt A, mbE oaLUoR e RO B ()], frih
122, W HE W Hs AT PhiE 3 i A LIRS 5 1 [ I 4 HLI,1997,25(2) :12-14. ( Zhang F X, Ding W, Kou L P. Stability
ﬁ%y‘j 12% , ﬁ*ﬁ?ﬁﬁﬂ% 10% , Eﬁ%%?ﬂ] 0.2% , of a;id bean milk drinks [ J]. Food & Machinery,1997,25(2) ;12-
14.
CMCO. 10% , PGAO. 04% , X 5% FH & 2% , ¥ .
” ’ ki@j{fﬁ o T 8y e e, e, N BESECD ). R T
10% (R 100 g ~ 150 g PUAFEERR A TIBL o 2006(9) :77-78. (Sun J H,Qi F Y, Cao X H. The study on instant
z/j%j{ﬁk gruel of bean [ J]. Cereals and Oils Pri(:essing,2?06(9) :77-78.)
(9] 32408 RHE, KA, 55 P E g M FLAT R FLAYRTHI[T]. &
(1] SUBRPE, BME. £ PR B AR LM ). b5 4625 Tl R B R EET AL, 2004,30(1) 1 142- 144, (Cai H Z, Zheng L, Ma C
2007 :122-126. (Liu Z X, Zhang S. Cultivation techniques of mush- W et al. Study on aloe lactobacillus acidophilus yoghurt [ J]. Food
room[ M. Beijing: Chemical Industry Press,2007 ;122-126. ) and Fermentation Industries,2004,30(1) :142-144.)

R ITH 2010 (P B E XL RIWFIR)

Crp A= A 2741 b R B st A 5 B A DA WS B vp [ A A 22 B2 20, R R Be 32
BB AR RSOGO P R I T, 885G [ A2 S [ Befll 2B Wy 2 S L 5% [ 2 )
i [ BT T B LA R R [l 5 | SCRCH P o e 300 ) 4 SCROE 1 45 22 AR B G MBI PR e 3 o SRR =
Jei Wi e FE A A F5 I ) — R Jm AL (R F I TR, 388 =M AR AL B LTI

Crpr A= 2l 274 ) EBRIE RO A= 252 AR AR B IR BRE DR A AR A R 5o S AR AR
VG AF AT S IR  1& TGRS AR ERA T E UL IR (R4 5 SURBHH N 5L
SEBERAT LI AR, A B PRSEAE PR T A3 RIRE 2 IS A 2 AR B i) ) B AR N 57 ] 132 55 8

b E A AO 240 FINANVATE R AT, AT CN13-1315/S, [6 R 7l = ISSN1671-3990, XUH T,
PRARAER 16 JTAS, 192 5T, 52 i 35. 00 J6, 424F 210.00 Jo. HEAACS :82-973, 4x[E] 44 Hilk R B Al 3T
Bl o VT AT BRI R A AR AN T (7 73 IR %5 24..00 J0) o

bk : (050021) b4 £1 K FE T AR P 286 5 (Hp [ A= 2 0ll 27 ) 2

FEi%:(0311)85818007 4&E:(0311)85815093

Ik http . //www. ecoagri. ac. cn  E-mail ; editor@ sjziam. ac. cn



