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Preliminary Study on Processing Technology of Highland Barley Yogurt

YU Cui-cui,ZHANG Wen-hui *
(Institute of Food Processing, Tibet Academy of Agricultural and Animal Husbandry Sciences, Tibet Lhasa 850000, China)

Abstract; Adding the roasted and ground highland barley powder to the milk, the optimal formula and the best processing conditions of mak-
ing highland barley yogurt are explored. Taking sensory evaluation as the index, the optimal formula for making highland barley yogurt was
obtained through orthogonal experiment; the addition amount of highland barley powder was 2 % ,the inoculation amount of lactic acid bacte-
ria was 2.5 % , the amount of sucrose was 6 % , and the fermentation time was 8 hours at 42 °C. The highland barley yogurt successfully de-

veloped with the best formula not only has the unique flavor of highland barley powder and yogurt, but also has the nutritional value of high-

land barley powder and milk.
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Table 1 ~ Sensory index scoring criteria for barley yogurt
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Table 2 Orthogonal design of highland Barley yogurt

% Factors

7K

Level A TRV (% ) B BRI A (% ) C HERR I (% )
1 1 1.5 2
2 2 2.5 4
3 3 3.5 6
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Fig. 1  Effect of addition amount of highland barley powder on products
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Fig.2  Effect of sucrose content on product
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Fig.3  Effect of seed inoculation on product
100
£ 80
S% 60
gl |
{ELE $ 40
ﬁli 20-
0 ; ; .
4 5 6 7 8 9

A (h)

Fermentation time

B4 REEREX =R
Fig.4  Effect of fermentation time on product
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Table 3 Orthogonal test results of highland barley yogurt
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Test number Sorghum juice

Inoculation amount

sucrose content Overall rating

1 1
2 1
3 1
4 2
5 2
6 2
7 3
8 3
9 3

1
2

1 64.14
2 70.43
3 74.29
2 70.57
3 85.57
1 76.43
3 66.29
1 70.57
2 59.1

.13 -



R IAF R 2018 £ 4K BEE IRN T
F4 FEIMERLRKE
B S AR S8 df F{E PfH S
LAY 456.31 6 76.05 20. 17 0.048 -
A 229.87 2 114.94 30.49 0.032 *
B 112.46 2 56.23 14.92 0.063
C 113.98 2 56.99 15.11 0.062
R 7.54 2 3.77
Mt 45604. 52 9
BIE Yy 2t 463.85 8
T« HEFBE(P<0.05); = = FEFWEH(P<0.01),
Hi# 4 WA A P <0.05 REIAR %, 4.
WA PAER /NI E B BRI 35, & =X SE 30k

HRRER WSR2 A 2RO A > C > B, RIERRAY
WD > FERER I > M . 4531 H R Y Y B
AT N BRI L] 2 % , BAP R 2.5 %,
REBEA I 6 % ,42 CHRAF N ARES b

3 & #

=A

A LUBCE PR A 18 5, RPN BRIR DAY
RAET 250, A m BRI N 2 % , %A
2.5 % , FEMEUN NN 6 % ,42 C AT A8 h
IR ABEEEE R R, T BB IO 17 dh
AILLAUIRES. I3 T R W h H BRIRIE . H il T3
TN Y B D P 7% Y S SR A ek T, i B ik — 2P F
FE o AL T X5 0 5 BRER 5 KUK | 1/ 41 ZUR
ASREMPE TS, $2 R T R YA E IR (XU
R, LU 8 BRAS W 68 % 0 0 e A AR BRI K

[1]300, At , 4 0, 45, BRI TR LR T ]. AR MR,
2009(1) .25 -27, 77.

(2R, skl , T8 R B-# A E FRAE 1 M HAR IR 2 ny wF
E[T]. mEEY 5ESF,2008(8) ;28 - 30.

(3T, Arm i, A58, 55 B S SRR 05 T T 2R L0 ] 1Lvs
ol KA 2E 4 (BB RR) ,2018,38(2) =71 - 76.

(4] FmFE, BB FEREELHERPIOVIHIL)]. BRI ST
% ,2017,38(3) :91 - 95.

[5]F K. FGFFEE SRR TR S5 B [ D 1. PR A4 .
ST ARk K2 ,2012.

(67 H AR, XUTGLT , S FL. T8 3 493 ok [ YRR A APl [0 . £ R 5
5% ,2013 ,34(5) :38 - 40.

[7]Z=mite, FLLM:, BT 420, 55, JF [ AR BR 5 1 il o5 AN S b AR [ 0]
o E FL A Tl ,2010,38(12) 149 - 51

[8 ] SCIEVE, XUV # , 2= #r 3, 55 BE TR W I T T2 B e MF o
[J]. 4/ FmT.,2018(1) 28 32, 35.



