17¢g 7mL
8% 3% 44°C 3h

Abstract:The manufacturing technology of set aloe yogurt is

studied in this paper. The best manufacturing
technology of aloe yogurt is obtained through
orthogonal experiment. The result turns out to be:
the volume of aloe juice 7mL, powdered milk 15g,
sugar 8% , inoculum size 3% , incubation
temperature 44°C,  fermentation time 3h.  The
product with unique flavor and tastes good and
has the combination of the function,  nutrition,
healthcare and treatment efficacy.

Key words:powdered milk; aloe;  yogurt;  technology

condition; orthogonal experiment
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A % B mL  C mL g
1 15 16 11 115 19.3 18.6 17.2 55.1
2 1 27 22 2 17 19.7 28.6 24.3 72.6
3 1 38 33 320 19.5 18.3 28.2 66
4 28 1 2 3 24.2 28.2 24.4 76.8
5 2 2 3 1 28.7 38.2 28.6 95.5
6 2 3 1 2 24.8 29.6 24.8 79.2
7 310 1 3 2 23.2 34.3 28.6 86.1
8 3 2 1 3 22.3 24.6 17.69 64.5
9 3 3 2 1 24.6 25.7 24.6 74.9
K, 193.7 218 198.8 225.5
K, 251.5 232.6 2243 237.9
Ks 225.5 220.1 247.6 207.3
R 19.2 4.8 14.8 10.2
2
°T
(0) 2h 3h 4h
40 60.46 58 70.38 66 78.66 79
42 74.58 68 79.16 83 85.08 89
44 83.47 86 88.01 95 92.85 76
1.3.2.6 44°C 4h
250mL 44°C 3h
1.3.2.7 2 3 4h 3
40 42 44°C 31
1.3.2.8
4~5°C 10h
1.4
3.2
2 =11.5% =32% 80~100°T
2.1 =8% Pb = Img/kg
A B As <0.5mg/kg Cu = Img/kg
C D 3.3
1 =100 /mL =30 /100mL
1
A>C>D>B 4
> > >
41 250mL
A,B,CsD, 8% 7mlL 3%
i 17g 7mL 8% 3%
g
4.2 44 3h
2.2
4,
2.1 3
1.5
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42°C (1] , , ) . .
44°C . .2001,27(10):76~77.

106 20, 11



510640
410128

15% 35%
11%~13% 0.25%

TS275.5 B
1002-0306 2004 11-0107-02

160
[1] 2]

[3]

2004-05-21
1967
[2003]174

2001,29(1):12~15.

. . . 1.
,2003,40(11).

. , . [J]. ,

. . [M]. : )

Vol.25,No.11,200%4

1 2

3 5
1.1

GT6G7
1.2
1.3
2
1.4
|

1.5

Ve 24—

1995.

(5] .
2001,22(4):19~21.

[6] ) ,

,1992(6):42~44.

6 7
-18C
— — —
NaOH

[J].

2004 11 107



