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The Manufacturing Technology of A New-Type Kefir

ZHOU Chuan-yun  NIE Ming  WAN Jia-rong
Faculty of Food Science and Technology Hunan Agricultural University Changsha 410128 China

Abstract The manufacturing technology of adding fruit juice to milk for kefir production was studied in
this paper. The fruit kefir was manufactured by adding strawberry juice pineapple juice and cane sugar
to fresh milk inoculating starter which was made by kefir grains after bactericidation and cooling and
then fermenting at 25 %C. The best manufacturing technology was obtained through orthogonal
experiment. The result showed that the best taste organization state and flavor of the new-type kefir
could be produced by adding 3% strawberry juice and pineapple juice 8% cane sugar 4% starter
fermenting for 16 h.
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Co, Tab.1 The factor level of orthogonal experiments
A B c D E
2 /
/% /% /% /%  h
1 2 1 2 1 12
N L s e
4 5 4 8 4 18
1.2.4
23
1 1 n 7
.1
1.1.1
MRS
: 56
1.1.2 .
1.1.3 ;
00 “BX. 10° CFU/mL
1.1.4 .
1.1.5 MRS g 4%
6 7 500 mL 300
7 7 mL 25 C 2h
7 OT
1.1.6 2508 '
SW-CJ-
B 10%
1.2 25 C 48 h
1.2.1
1: 50 .
25 °C 3 1.2.5 5.0
121 C 5 min — 26 C— g 150 mL 40 mL
1: 50 — 25°C 12~14h — 8 40 C 0.1
~10C 12 h — N mol/L  NaOH 30 s
NaOH
1.2.2 — 20 oT ¥, 3
70 °C — — .
45 MPa — 90 ~95 C 20 min — 1.2.6 -
30 °C ’ 3
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4 4 6 11
2 . R,
2.1 5 E>D
1 >A>C>B
A,B,C,D,E
CFU/mlL, 1.2 x10° 3.8 P
x 10° 1.4 x10° 5.7 x10°.
3% 3% 8% 4%
2 2. 16 h 25 C
2
Tab.2 The result of fermenting milk by lactobacillus 2.3
F 16
/h /°T /°T
4
2 24 20
Ry 5
4 30 23
6 18 29 C>D>B>E>A
8 49 38 109.78 °T
12 58 60 A,B,C,D,E; C,
14 59 69 92.87 °T
16 59 77
2
3 . 2.4
4 60% 4 R >
C>A>
35% E>B>D
5% . 5
: C,
2.2 1. 7%
Ly 4°
6~8C 12 h 25 2.5% 68%
2
3.
3
Tab.3 The organoleptic evaluation standard for product 3
40 30 30 1
25 C
>
> > >
35 ~40 25 ~30 25 ~30
2 L, 4
21 ~34 16 ~24 16 ~24
3% 3% 8% 4% 16 h.
<20 <15 <15




99

4 L, &

Tab.4 The result of orthogonal experiments of L,, 4°

A B c D E
/°T /%

1 1 1 1 1 1 61.4 24.78 0.6
2 1 2 2 2 2 73.5 61.97 0.7
3 1 3 3 3 3 85.9 86.87 1.5
4 1 4 4 4 4 93.2 98.98 2.2
5 2 I 2 3 4 78.5 30. 63 0.8
6 2 2 1 4 3 91.7 68.79 0.7
7 2 3 4 1 2 73.5 72.85 1.4
8 2 4 3 2 1 77.6 83.71 1.1
9 3 1 3 4 2 71.7 94.76 1.2
10 3 2 4 3 1 75.8 109.78 1.4
1 3 3 1 2 4 89.6 38.47 0.9
12 3 4 2 1 3 81.9 27.15 0.8
13 4 1 4 2 3 86.7 89. 86 1.7
14 4 2 3 1 4 55.8 63.47 1.4
15 4 3 2 4 1 77.9 72.71 1.0
16 4 4 | 3 2 57.6 63.25 1.2
I, 314 298.3 300.3 272.6 292.7

I, 321.3 296. 8 311.8 327.4 276.3

I 319 326.9 291.0 297.8 346.2

I, 278 310.3 329.2 334.5 317. 1 . S

I, 78.5 74.58 75.08 68.15 73.18 ‘

L, 80. 33 74.20 77.95 81.85 69.08 E>D>A>C>5
L, 79.75 81.73 72.75 74.45 86.55

L, 69.5 77.58 82.3 86. 63 79.28

R, 10.83 7.53 9.55 15.48 17.47

I, 272.6 240. 06 195.29 188.25 290.98

I, 255.98 304.01 232.48 274.01 292.83

I, 270.16 270.9 328. 81 290.53 272.67

I, 289.29 273.09 371.5 335.24 231.55 X S

m,, 68. 15 60. 02 48.82 47.06 72.75 "

1, 64.00 76. 00 58.12 68. 50 73.21 C>D>B>E>A

M, 67. 54 67.73 82.20 72.63 68.17

., 72.32 68.27 92.88 83.81 57.89

R, 8.32 15.98 44.06 36.75 15.32

I, 500 430 340 420 410

mm, 400 420 330 440 450

mm, 430 480 520 490 470

mm, 530 530 670 510 530 . S

m,, 125 107.5 85 105 102.5 "

., 100 105 82.5 110 112.5 C>A>E>B>D

m,, 107.5 120 130 122.5 117.5

m,, 132.5 132.5 167.5 127.5 132.5

R, 32.5 27.5 85 2.5 30
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