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Study on Formulation of Milk Tablets Rich in Myofibrillar Protein
ZHANG Xue—quan', LIU Yu—qing'", LIU Ai-guo?
(1.Luohe Vocational College of Food , Luohe 462300, Henan, China; 2.School of Biotechnology and Food
Science, Tianjin University of Commerce , Tianjin 300134, China )
Abstract: A new kind of milk tablet rich in myofibrillar protein was made using myofibrillar protein powder
extracted from chicken breast, skimmed milk powder, glucose ,and isomaltose oligosaccharide. The optimal milk
table formula was developed using a fuzzy comprehensive evaluation method and response surface test. Results
showed that the sensory properties of milk tablets were the best when the mass ratio of milk powder to
myofibrillar protein powder was 4:1,the addition amount of glucose was 25% ,and the addition amount of

isomaltose oligosaccharide was 14% ,with a score of 93.4. The milk tablets had a smooth surface,a moderately

sweet essence, milk and light meat flavors, and a delicate and smooth taste.
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Table 1 Sensory evaluation standard for myofibril milk tablets
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Table 2 Factors and levels in Box—Behnken design
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Fig.1 Effect of mass ratio of milk powder to myofibrillar protein
powder on the sensory score of milk tablets
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Fig.2 Effect of glucose addition on sensory score of milk tablets
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Fig.3 Effect of isomaltose oligosaccharide supplemental level on
sensory score of milk tablets
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Table 3 Box-Benhnken experiment design and response results
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Fig.4 Response surface of the mass ratio of milk powder to
myofibrillar protein powder and the amount of glucose added
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Fig.5 Response surface of the mass ratio of milk powder to
myofibrillar protein powder and the amount of isomaltose
oligosaccharide added
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