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Abstract:The producing technique of walnut yoghurt
fermented by lactic acid bacteria was studied.
The results showed that the walnut yoghurt was
fermented under 40+2°C,cooled under 1~5°C for
12h by using domesticated  streptoccocus
thermphilus and lactocillus casei.  According to
orthogonal experiment, the optimum parameters
were derived:5% skimmed milk powder, 4%
sucrose and 0.15% agar.
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A B G D
% % % %
1 15 12 12 1 0.10) 71.5
2 1 2(3) 2(4) 2 (0.15) 87.9
3 1 34) 3(6) 3(0.20) 70.9
4 2(6) 1 2 3 70.5
5 2 2 3 1 67.1
6 2 3 1 2 70.3
7 3(7) 1 3 2 74.8
8 3 2 1 3 65
9 3 3 2 1 65.9
K, 230.3 216.8 206.8 204.5
K, 207.9 220 224.3 233
Ks 205.7 207.1 216.2 206.4
R 24.6 12.9 17.5 28.5
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