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Study on Processing Technology of Kudzu Root Yoghurt

LI Yajun', ZHU Jianrong’, HUANG Yurhua', CHEN Xiao-rong’,
WENG Qing-bei', ZHOU Gue-jun’
(1. School of Life and Sciences, Guizhou Normal University, Guiyang 550001, China; 2. Guiyang Sanlian Dairy
Inc., Guiyang 550018, China)

Abstract: With milk and kudzu root as main materials, the processing technology of kudzu root
yogurt was studied by orthogonal experimental design. The results showed that excellent quality
kudzu root yogurt could be produced under the conditions of 3% fermentation agent (1 : 1
mixture of L. bulgaricus and St. thermop hilus), mixture of kudzu root juice and milk based on
the proportion 31 7, 6% sucrose and 5 hours fermentation at 42 C. T he flavonoid of the product
was 0. 11 mg/mL.
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3 19(3%
2 #ZX554 Tab.3 Result of orthogonal experimental design L9 ( 3*)
21 A B Cc
1 1 1 1 85
' 2 1 2 2 75
' ’ 3 1 3 3 76
C ,
4 2 1 2 91
? 5 2 2 3 77
0 05% 0. 1% 0. 2% C 6 ) 3 1 76
, 0 05% 7 3 1 3 75
C , 8 3 2 1 62
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s K, 236 251 223
, C K2 244 214 233
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0. 1% C ki 78.7 83.7 74.3
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