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Development of Maillard Flavored Yoghurt
FAN Chen, JIANG Shu-juan”, XU Qing—qing, QIAN Fang, TUO Yan—feng, MU Guang—qing
(College of Food Science, Dalian Polytechnic University, Dalian 116034, Liaoning, China )
Abstract: The Maillard flavored yoghurt was made taking fresh milk and glucose as the main raw materials and
lactic acid bacteria as the starter. The single —factor experiment was conducted in different conditions. The
suitable processing condition was selected through yoghurt color, titration acidity and yoghurt taste evaluation.
The results showed that the suitable browning condition was addition of 8 % glucose, heat treatment at 98 °C for

120 min, and subsequent addition of 0.1 % pectin and 15 % pineapple jam. Under these conditions, Maillard

flavored yoghurt has good taste and quality.
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Fig.1 Photos of yoghurt after heat treatment by different temperatures
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Fig.2 Effect of heating temperature on yoghurt color and titration

acidity
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Fig.3 Photo of yoghurt after different heating time treatment
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Fig.4 Effect of heating time on yoghurt color and titration acidity
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Fig.5 Photo of yoghurt after different contents of glucose
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Fig.6 Effect of glucose addition on yoghurt color and titration

acidity
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Fig.7 Photo of yoghurt after high—temperature heat treatment for different time
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Fig.9 Photo of yoghurt after stabilizer addition
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Fig.10 Photo of yoghurt after flavor substance addition
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