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Abstract: The stabilization effects of SDF on protein particles were similar to pectin through the determination of precipitation

rate for acidity milk beverage. Under this condition which were stabilizer concentration 0. 4% ,pH4. 0, the stability of acidity

milk beverage that adds SDF were similar to pectin and superior to other stabilizers such as arabic gum and CMC.
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Table 1 The stability comparation of acidity milk beverage
Rk HHE A Starding time/d
Beverage type 1 2 3 5 10 15
KR Fermentation il Sample + + + + + + + + + +
A8 CK - - - - - _
B RS Mixing k& Sample + o+ + + + + + + +
FBE CK - - - - - -

+ 4 RUETERY, O RE + AR EAVUE B EAE; - ARG,

+ + :Good stability; + : A small amount of protein precipitation; — ;Stratification.
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Effect of the concentration on the stability of acidity milk beverage
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Fig.2 Effect of pH on the stability of acidity milk beverage
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Fig.3 Effect of different stabilizations on the
stability of acidity milk beverage
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