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Effect of Reconstituted Milk on Yogurt Quality
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Abstract: This study analyzed the effect of reconstituted milk on the quality of yogurt. Specifically, the raw
materials containing different proportions (0%, 20%, 40%, 60%, 80% and 100% ) of reconstituted milk were
used for the fermentation of yogurt, and then the yielded yogurt was evaluated based on sensory score, acidity,
particle size, texture, whey separation rate and furosine content. The analysis suggested that the yogurt showed
decrease in sensory score, great fluctuation of acidity, rise of hardness, reduction in adhesiveness, increase in
whey separation rate, and drop of water—holding capacity with the increase in the proportion of reconstituted
milk. The yogurt yielded by fermenting raw materials containing reconstituted milk had larger particles and more
unbeneficial furosine content than the yogurt obtained by fermenting fresh milk, and thus the quality was poorer.
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Table 1 The standard of sensory evaluation for yogurt
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Table 2 Parameters of gradient elution of furosine

BF/min JE/(mL/min) - VRN A/%  DEBOE B/%
0 1.00 100 0
16.0 1.00 86.8 13.2
16.5 1.00 0 100
25.0 1.00 100 0
30.0 1.00 100 0
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Table 3 The composition of reconstituted milk and fresh milk

/100 mL
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Table 4 Scores of yoghurts containing different proportions of

reconstituted milk
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B 0 154.8+2.7*  430.5+8.6"  0.922+0.014*  0.367+0.012°

2(5) I ) 20 162.7+3.1"  393.8+6.3°  0.986+0.003°  0.382+0.009"

1 2 3 4 5 6 7 40 174.1£2.0°  345.7+9.1"  0.957+0.012"  0.366+0.005"
Tt 1)/ 60 1737+39°  346.1+74"  0.898+0.008° 0.361+0.013"

R FR 22 5 B2 (P<0.05) . 80 179.1£3.3"  335.1+7.7*  0.973£0.009°  0.379+0.007°
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Fig.1 The acidity of yoghurts containing different proportions of

reconstituted milk
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Fig.2 Particle size distribution of yoghurt containing different

proportions of reconstituted milk
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Fig.3 Effects of different proportions of reconstituted milk on the

whey separation of yogurt
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Fig4 Chromatography of yogurt fermented from fresh milk
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Fig.5 Chromatography of yoghurt fermented from 100 %

reconstituted milk
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Fig.6 Effects of different proportions of reconstituted milk on the

furosine content of yogurt
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