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Abstract

The effects of apple polysaccharides and yam polysaccharides on lactobacillus fermentation and
yoghurt quality during storage at room temperature and low temperature were compared by meas-
uring whey precipitation rate, viscosity, water content and titratable acidity. The results showed
that when 0, 0.4%, 0.8%, 1.2%, 1.6% and 2.0% apple polysaccharide and yam polysaccharide were
added into yogurt, the whey precipitation rate was the lowest when apple polysaccharide was
added at 0.8%, and the whey precipitation rate was the lowest when yam polysaccharide was added
at 1.2%. The other indexes reached the peak when the polysaccharide content was 1.2%. When the
two Kkinds of polysaccharides were 1.2% at the same time, the results of yam polysaccharide on the
number of lactic acid bacteria in yogurt were better than apple polysaccharide, and the water re-
tention rate of apple polysaccharide yogurt was 79%, and that of yam polysaccharide yogurt was
81%. The influence of Yam polysaccharide on the acidity of yogurt was also higher than apple poly-
saccharide. The results showed that adding apple polysaccharide and yam polysaccharide could
prolong the shelf life of yogurt to a certain extent, and the shelf life of yogurt was longer under cold
storage.
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Figure 1. Effect of apple polysaccharides on whey precipitation rate of yogurt
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Figure 2. Effect of yam polysaccharides on whey precipitation rate of yogurt
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Figure 3. Effect of apple polysaccharides on whey prec1p1tation rate of yogurt during storage
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Figure 4. Effect of yam polysaccharides on whey pre01p1tation rate of yogurt during storage
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Figure S. Effect of apple polysaccharldes on titratable acidity of yogurt
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Figure 6. Effect of yam polysaccharides on titratable acidity of yogurt
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Table 1. Effect of different contents of apple polysaccharides on the proliferation of lactic acid bacteria
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Table 2. Effect of different contents of yam polysaccharides on the proliferation of lactic acid bacteria
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Figure 7. Effect of apple polysaccharides on water-holding capacity of yogurt
B 7. ERSENBRTFFKNHEME

ik (%)

VR R v 3 SR 2 BN BR W K I B RE A5 AN 8 P BEAE RN T AR, BRYIEIFRK T
N ERIR TIAE 7 d) SERZHERDANIFK IR 14%, 104 A AR T K TR 20%; ££
4CHAF 7 d Ja, SERZHERDA ST AHMIL, SERZPERIHERKNIEICT 8%, 1A AN KT

18%.
80—
- 20C= A
70— - 20C1.2%Z 4
3 -+ 4CHEO4
; 60 - 4C1.2%Z i
¥,
#
+* 50
40 1 1 1 1 1 1 1

WS ] / d

Figure 8. Effect of apple polysaccharides on water-holding capacity of yogurt during storage
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Figure 9. Effect of yam polysaccharides on water-holding capacity of yogurt
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Figure 10. Effect of yam polysaccharides on water-holding capacity of yogurt during storage
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