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Effect of Aloe Extract on the Quality and Sensory Properties of Fermented Skim Milk
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(1.College of Food and Tourism, Shanghai Urban Construction Vocational College, Shanghai 201415, China; 2.Department of
Biomedicine and Health Sciences, Shanghai Vocational College of Agriculture and Forestry, Shanghai 201699, China)

Abstract: In order to improve the quality of fermented skim milk, the effects of adding aloe extract on the physicochemical
properties and sensory quality of fermented skim milk were investigated. Three levels of aloe extract (0.1%, 0.2% and 0.3%)
were used. The pH value, titratable acidity, water-holding capacity, dehydration shrinkage, 1,1-diphenyl-2-picrylhydrazyl
(DPPH) radical scavenging capacity, Lactobacillus count, color, viscosity and sensory evaluation of fermented milk were
measured. The experimental results showed that the addition of aloe extract improved the problem of the low acidity of
fermented skim milk during refrigeration, increased the viscosity, imparted better texture to it, improved the water-holding
capacity, decreased the dehydration shrinkage, and increased the cold storage stability, the Lactobacillus count and the
antioxidant capacity. However, the flavor and appearance of the fermented skim milk with aloe extract decreased.
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Fig.1  Change in pH value of fermented skim milk during refrigeration
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0.0 76.93+1.32 —2.59+£0.05 233£0.11
0.1 77.11£0.99 —2.18£041*%  457+0.21%
0
02 7720+1.17 —0.88+£0.22%  6.35+0.18*
0.3 76.61+0.52 —129+0.38%  7.45+0.19%
0.0 78.48+0.50 —2.2240.98 1.841+0.14
0.1 77.291+0.88* —1.28%0.34%  3.99+0.23*
’ 0.2 77.12+1.05% —0.661£0.16*  4.92+0.16%
0.3 76.14+1.45% —1.17£046%  631+0.31*
0.0 78.31+2.00 —2.34£0.20 2.57£0.17
0.1 77.68+1.49 —1.51+£047%  4.921+0.12%
10 0.2 78.17+0.47 —0.86£0.18%  5.98+0.18*
0.3 77.18£0.57* —1.32£0.60%  7.10+0.48*
0.0 78.90£0.82 —2.79£0.17 3.341+0.29
. 0.1 77.97£0.70* —1.74E£1.15%  5.04+0.26%
0.2 77.331+0.86* —0.93£0.20*  6.44+0.19%
03 77.34£0.59* —0.70£0.17%  820+0.81%*
0.0 80.02+0.98 —2.15+0.33 3.59+0.14
0.1 78.66+1.04* —1.35£1.05%  520+0.14*
= 02 78.17£0.52* —1.06£0.13%  6.38+0.23*
0.3 77.28+1.05* —1.82£0.20%  7.45+0.14*
0.0 79.74£0.50 —247£045 3.31+0.16
55 0.1 78.03£1.49* —1.58£0.95%  5.06+0.21*
0.2 78.79+1.63* —0.99+0.22%  6.37+0.19%
0.3 78.60+ 1.44* —0.96£0.13*  7.10+0.08*
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Table 3  Change in sensory quality of fermented skim milk during
refrigeration
e AR50 G /B 15/ )
WA TR % SRVES NP5 RIS
0.0 8.50£0.20 8.43+0.14 5.19+1.44
0 0.1 8.224+0.17* 6.78 +1.03* 7.94+1.37*
0.2 5.32+0.27* 6.84+1.51%* 7.41+£1.37*
0.3 5.2940.23* 6.231+0.88* 7.57+£1.22%
0.0 8.43+0.32 8.584+0.20 6.09+1.30
5 0.1 7.50+1.06* 7.50+1.02* 7.19+1.32%
0.2 5.59+1.04* 6.95+1.25% 6.82+1.23
0.3 521+1.77* 6.29+0.86* 715+ 1.44%
0.0 8.31£0.18 8.47+0.14 5.77+1.27
10 0.1 6.19+1.03* 6.69t1.16* 7.38+1.31*
0.2 5.54+1.09* 6.02+1.20* 7.16+1.38*
0.3 5.24+0.55%* 5.65+£0.91* 7.51+1.40%
0.0 6.571+0.12 7.06+1.10 6.00+1.11
5 0.1 6.431+0.98 7.13+1.09 6.92+1.26%
0.2 5.67+£0.51* 5.96+1.37* 6.161+1.29
0.3 5.00+0.66* 5.50£1.03* 6.64+1.32
0.0 8.06+0.39 7.731+0.14 5.37+1.28
20 0.1 6.54+1.25% 6.38£1.04* 5.64+1.41
0.2 5.14+1.05% 5.83+1.43%* 4.92+1.31
0.3 4.134+0.79* 5.80*1.05%* 5.86+1.40
0.0 7.271+0.10 6.99+1.03 4.94+1.52
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