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Study on Rice—wine and Aloe Yogurt Drink

MA Li-hua, QIN Wei-dong, SONG Hui, LIU Jie

(Department of Food Engineering, Xuzhou Institute of Technology, Xuzhou 221008, China)

Abstract: The drink was produced by processing aloe and milk. The yogurt was fermented by rice-wine in the drink. Based
on the individual factor text and orthogonal text and sensual evaluationdesignresult, the optimumcompositions and precriptions

were determined. Thus a kind of yogurt drink with idiographic flavor and rich nutrition were produced. The results showed:
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inoculation—count of rice-wine®, yogurt 30% juice of aloe 15%, sugar 15% and complex stabilizer 0. 2%.
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Table 1 Orthogonal test levels and factors of enzymolysis
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Table 3 Effects of kinds of enzyme
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Table 2 Orthogonal test levels and factors
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Table 4 Effects of enzyme concentration
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Table 8 Effects of inoculation rate of rice-wine on quality of ferment-milk
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Table 11 Results analysis of orthogonal test Ls(4°%)

b A B C D SEOVFOY
1 1 1 3 2 3.0
2 1 2 1 1 7.5
3 1 3 2 3 5.5
4 2 1 2 1 9.5
5 2 2 3 3 4.5
6 2 3 1 2 7.5
7 3 1 1 3 4.0
8 3 2 3 2 6.5
9 3 3 2 1 8.5
K1 16 16.5 19.0 25.5
K 21.5 18.5 23.5 17.0
K 19.0 21.5 14.0 14.0

Ki/3 5.3 5.5 6.3 8.5

K2/3 7.2 6.2 7.8 5.7

Ks/3 6.3 7.2 4.7 4.7
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