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Abstrct

This paper studied the processing technology of a new style bifido-yoghurt soybean milk by mixing soybean

milk and cow’s milk as main materials with other ingredients such as sucrose isomaltooligosaccharide glucose etc. with

B.bifidum and S.thermophilus fermentation .The optimum ratio of B.bifidum to S.thermophilus on fermenting time and

quality of final product was discussed.
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Abstract  This paper reported the traditional manufacturing technology of Zhenjiang Yao meat by analysling the traditional
technology and formula and adopting five-level orthogonal test to study the use of main additives of products the range of

materials and the quantity and quality of products.
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