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Study on Production Technology of Milk Powder to Prevent Caking

LI Yeqiu, XIE Baorui QIAO Huifang, LI Dan
Inner Mongolia Yili Industrial Group Co., Ltd. , Hohhot Inner Mongolia 010000

Abstract: In this study, various influencing factors causing caking during the use of milk powder were sorted
out, the key links of raw material selection, spray drying process, packaging technology and storage conditions
were analyzed. The study focused on sanitary design, process parameter setting and optimal ratio of product
ingredients, summarized the key factors affecting caking, and explored corresponding countermeasures to form a
breakthrough solution. This study was of great significance for improving the caking of milk powder and improving
the quality of dairy product

Keywords: milk powder; caking; improve; quality
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by single factor test with viscosity and centrifugal precipitation rate as evaluation indexes.The physicochemical and
microbiological indexes of the final product were determined.[Result]The extract of Brassica rapa L. has strong anti-
oxidant properties and can improve the anti-oxidant activity of Brassica rapa L yak milk beverage. The formula
( Yak milk powder 10%, sugar 6%, Brassica rapa L. extract 20%, y-aminobutyric acid 30 mg, CMC-Na 2% )
prepared the Brassica rapa L. yak milk beverage with moderate sweet and sour, rich nutrition, in line with the
standards of milk beverage.[Conclusion]The Brassica rapa L yak milk beverage has a good industrial application
prospect and can provide reference for the research and development of alleviating altitude sickness beverage and the
design of yak milk beverage.

Keywords: yak milk powder; Brassicarapa L.; quality; stability
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