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Abstract:In this paper, the formulation and process of ( 11)

Lactobacillus fermented beverage from soybean and
sesame were studied. Lactobacillus bulgaricus and
Streptococcus thermophillus were used to ferment. The ) ) ) )
fermented beverage's optimum formula and
processing conditions were selected by orthogonal

test method. The optimum formula of fermented )
beverage is: ratio of soymilk and sesame milk was 1.2 Bl

8 2, the additive were cane sugar 10% , lactose :

1.2% . The best process condition were 43 : ; : :
fermentative temperature , 4% vicinal amount and

16hours fermentative time. The product have pH: ; : )
exquisite feeling, unique flavor. : . :
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