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Study on sensory attributes and volatile flavoured compounds of
middle—temperature fermented yogurts
ZHAO Jian-xin' ,CHEN Jie' , TIAN Feng-wei' ,CHEN Wei' ,ZHANG Hao’

(1.School of Food Science and Technology, Jiangnan University, Wuxi 214122, China;
2.State Key Laboratory of Food Science and Technology , Wuxi 214122, China)

Abstract: The effect of different factors (including the ratio of Streptococcus thermophilus and Lactobacillus
delbrueckii subsp bulgaricus, concentrations of whole milk powder, final acidity and addition of sucrose) on the
sensory and volatile compounds profiles of middle-temperature fermented yoghurt was investigated according to
the orthogonal statistical design test . The organoleptic quality was evaluated by descriptive sensory analysis . The
flavour profile was analyzed by a SPME-GC-MS method . Relationships between flavour attributes and the volatile
composition of middle-temperature fermented yogurts were determined by principle component analysis ( PCA)
and partial least square regression analysis( PLSR). Results showed that the ratio of Streptococcus thermophilus
and Lactobacillus delbrueckii subsp bulgaricus and concentrations of whole milk powder were major factors which
influencing sensory and volatile compounds characteristics of yogurt. Using PLSR, three odour and three flavour
and two aftertaste attributes were found to be correlate with subsets of volatile compounds, which including latic
acid and citric acid compositional constituents.

Key words: middle - temperature fermentated yogurt; flavour; descriptive sensory analysis; principle component
analysis;partial least square regression analysis
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