2026/06 NO.294 EHN

REBUR R “HRRZ” & A BERKGHIMES )
MRS RE

o4, B MR, O 3, XISOE, 3O
LT L I i A TR A ], 37k FE 110000

OB TR, WIE R BRI DG A WRTE,  CREEE T OO A ETRR . AR gEiki
ivas &ﬁﬁuﬁ%%%Eﬁ,ﬁ%%%%mﬁ@?ﬁ%%alﬁ,ﬁk*ﬁ%ﬁ@%&%@ﬁ%%ﬁﬁ@ﬁ%ﬁ
R A AIATR TN A RBERIUKBORIR Y (F2~6 CABAMN FERIRE. TI8 CAKAMHTE
%ﬁﬁﬁﬁ),ﬁ%%%%%ﬁ%%ﬁﬁ%%c$i@ﬁ?%ﬁ%ﬁ%%%ﬁx5ﬁ&ﬁﬁﬁﬁ T T AR
AP SR E R, JFIRIHATA VR DI DKM IR DS I BC T BETH 5 B R N, S T Al A ik
R BT i BB 5 AR K a9

KEIA): AR IREERT: UKUUMERYY: A

NEHS: 1671-4393(2026)06-0127-07 DOI:10.12377/1671-4393.26.06.16

Research and Prospects on Refrigerated and Frozen “Dual
Consumption” Fully Fermented Ice Cream Yogurt

DU Juan, CHEN Na, XING Yu, LIU Wenxu, HUANG Wei’
(Liaoning Yuexiu Huishan Holding Co., Ltd., Shenyang Liaoning 110000 )

Abstract: In recent years, consumers' attention to the health attributes of food has been continuously increasing;,

and “reducing sugar and fat” has become a new demand for product development. Traditional ice cream
products, due to their high sugar and high fat properties, have witnessed a year-on-year decline in market sales.
Therefore, developing a new product that combines the health benefits with the sensory characteristics of ice

cream-a refrigerated and frozen “dual consumption” fully fermented ice cream yogurt (which remains in a yogurt

ICTIRBAN, AR AR, WFFETT [ ALl o TS A
KN, Wi, g IR, BT AL s TS0k
TR, Wi, S IR, BT A A FLE I TS R
IR, fit, TREN, WETTT A D FL ] s TS A .
A, Wi, IR, BT A A FL I TS B

EE®N: | 991,
B Wk (19772
o (1981-)
XISCHE (1988-)
BIEEE: B R 19815,

W EE R

127



Fi 0 I Dairy Industry

state at 2~6 “C and in an ice cream state at 18 C) is expected to gain consumers' attention and favor. This paper
elaborated on the definitions of ice cream and yogurt and the current development status of the industry, analyzed
the microbiological basis of fully fermented products, and discussed the formulation design and texture regulation

strategies of refrigerated and frozen “dual consumption” refrigerated and frozen ice cream yogurt. Finally, it

summarized the challenges and future development trends faced in the current industrialization process.

Keywords: refrigeration and freezing; temperature adjustment; ice cream yogurt; texture
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Table 1 Common Fermentation Bacterial Strains Used in Fully Fermented Ice Cream Yogurt and their Functional

Characteristics
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Table 2 Common Texture Defects and Solutions for Fully Fermented Ice Cream Yogurt
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