124 2006, \Vol. 27, No. 06

3.0%

3.0% 42 260min

210097)

+10.0% +6.0% +0.10%

OptimizationProcessing Condition of Agrocybe Aegerita Yoghurt
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Abstract The optimum processing conditions of agrocybe aegerita yoghurt are obtained through the orthogonal experiment,
wi'thagrocybe aegeritaand skimmi Ikasmainmaterials, sugar and stabi lizer asauxi liarymaterials, and fermentedwith Lactobacillus
aciagoilusand Streptococcus thermophilus. The best recipe of this product is 3.0% agrocybe aegerita extract +10.0% skimmilk
+6.0%sugar +0.10%gelatin. The best fermentation condition is 3% inoculumsize, 42 and 260min. The yoghurt has rich nutrition,

delicious agrocybe aegeritaand yoghurt flavours.
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Table 1 The criteria of sense index of acidified milk with
agrocybe aegerita extract
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Effects of different doses of agrocybe aegerita extraction
on the growth of La
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Effects of different doses of agrocybe aegerita extraction
on the growth of St
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Table 2 Effects of different doses of agrocybe aegerita extrac-
tion on the bacteria number during storage
La(x 10°CFU/ml) St (x 10°CFU/mI)

1 7 14 21 1 7 14 21
1.93 1.97 1.83 1.47 2.35 2.37 2.16 1.51
3.48 3.61 3.58 3.4 4.08 4.21 4.00 3.62
4.60 5.02 4.89 4.63 6.06 6.22 6.15 5.23
5.98 6.15 6.20 5.92 7.84 7.93 7.7 7.51
7.25 7.47 7.44 7.32 9.44 9.48 9.45 9.40
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Table 3 The orthogonal experimental table of factors and levels
of the agrocybe aegerita yoghurt
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Table 4  The results and range analysis of the orthogonal
experiment of agrocybe aegerita yoghurt

A B C D

1 1 1 1 1 67
2 1 2 2 2 65
3 1 3 3 3 60
4 2 1 2 3 70
5 2 2 3 1 87
6 2 3 1 2 86
7 3 1 3 2 65
8 3 2 1 3 87
9 3 3 2 1 66

1 64.000 67.333 80.000 73.333

2 81.000 79.667 67.000 72.000

3 72.667 70.667 70.667 72.333

R 17.000 12.334 13.000 1.333

A2B2Cs  A3B:C:
A2B2C:
A2B2C:
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23
5 1
5
5

Table 5 The orthogonal experimental table of factors and levels
of the agrocybe aegerita yoghurt

A B c
) (D) (D)
1 4 1
2 6 2
3 8

(@) (min) ®
4 235 1
42 265 3
43 295 5
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6 + 3.0%+ 6.0%+ 0.10%
Table 6  The results and range analysis of the orthogonal - -1-1 3.0%
experiment of agrocybe aegerita yoghurt i
y 5 C 5 42 265min 4
24h
1 1 1 1 1 60 3.2
2 1 2 2 2 87
3 1 3 3 3 64
4 2 1 2 3 75
5 2 2 3 1 90
6 2 3 1 2 63
7 3 1 3 2 83
8 3 2 1 3 88
9 3 3 2 1 94 m s , . [J1- , 1998, 5(4): 56-60.
1 70.333 72.667 70.333 81.333 1} ) M. , 2004. 137-150.
2 76.000 88.333 85.333 77.667 Bl  Kleessen B, Hartmann L, Blaut M. Oligofructose and longchain inulin:
3 88.333 73.667 79.000 75.667 influence on the gut microbial ecology of rats associated with a human
R___18.000 15.666 15.000 5.666 faecal flora[J]. Carcinogenesiis, 2002, 23(11): 1953-1960.
A , . [J1. ,
2002, 30(5): 44-46.
242 Bl s . Lactobacillus helveticus INC 1004
[J1- , 2005, (3): 101-103.
> 15% > 11% 34 35g/L o ’ ) . . 1085 1-
pH3.8 4.2 ( As )< 10mg/L ( 5
Pb )< 0.5mg/L < 100 /ml < m , ; .
3 /100ml , 2000. 4-7, 12-13, 18-20.
Bl , , . -
3 , 2004, 32(8): 9-11.
Bl Bezkorovainy A. Probiotics: determinants of survival and growth in the
31 10.0% gut[J]. An J Clin Nutr, 2001, 73(2 Suppl): 3995-405S.
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