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Preparation of a Yogurt—like product Cantaining Egg

Jiangxi Agricultuaral University

Zhou Yongchang et al

ABSTRACT

After having studied on the influence of the ratio of egg to milk, fermention adjunct, the

mount of sucrose, culture temperature and the thickening agent upon the quality of the product,

the authors then successfully prepared a yogurt—like procluct containing egg which is nutritions

and has a good mouthfeel.

key words: egg, yogurt, lactic acid bacteria



