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Study on the effect of corn peptide on
yoghourt fermented by probiotics

ZHANG Zhi,ZHU Hong-liang, NIU Hong-yu,GU Xiu-lei, HUANG Fang

(College of Forest,Northeast Forestry University , Harbin 150040, China)

Abstract: The effect of corn peptide on the fermentation time, viscosity, flavor, taste and stability of fermented milk

was studied, and the result showed that. compared to the yoghourt without any addition of corn peptide, 1.2%
addition made good effect for promoting the fermentation of yoghourt, the fermentation time was shortened by
more than 1h, and the viable counts of both the Jactobacillus and probiotics were more than the standard

requirement in finished yoghourt product. The addition of corn peptide had little effect on both the viscosity and

stability of fermented milk, but much in some degree on the taste and flavor ; tasted thick, bitter and astringent, and
all the performances of the product was relatively stable in the storage period.
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