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I T T T
A(%) B(%) C(%) D(h) (4)
1 5.00 5.00 0.10 6.00 80.00 88.60
2 15.00 5.00 0.10 6.00 84.00 87.46
3 5.00 7.00 0.10 6.00 83.00 87.38
4 15.00 7.00 0.10 6.00 82.00 89.62
5 10.00 6.00 0.05 5.00 76.00 80.18
6 10.00 6.00 0.15 5.00 82.00 95.10
7 10.00 6.00 0.05 7.00 83.00 96.07
3 10.00 6.00 0.15 7.00 83.00 96.65
9 5.00 6.00 0.10 5.00 75.00 82.70
10 15.00 6.00 0.10 5.00 7733 85.36
11 5.00 6.00 0.10 7.00 81.00 91.27
12 15.00 6.00 0.10 7.00 82.00 93.06
13 10.00 5.00 0.05 6.00 8533 91.12
14 10.00 7.00 0.05 6.00 8233 89.65
15 10.00 5.00 0.15 6.00 82.00 93.76
16  10.00 7.00 0.15 6.00 87.00 102.59
17 5.00 6.00 0.05 6.00 80.33 85.08
18 15.00 6.00 0.05 6.00 82.00 85.66
19 5.00 6.00 0.15 6.00 82.00 91.78
20 15.00 6.00 0.15 6.00 80.00 93.01
21 10.00 5.00 0.10 5.00 79.00 89.64
22 10.00 7.00 0.10 5.00 82.00 92.16
23 10.00 5.00 0.10 7.00 86.33 96.26
24 10.00 7.00 0.10 7.00 84.00 99.71
25 10.00 6.00 0.10 6.00 90.00 98.65
26 10.00 6.00 0.10 6.00 90.67 98.22
27 10.00 6.00 0.10 6.00 9033 101.57
28 10.00 6.00 0.10 6.00 91.00 98.98
29 10.00 6.00 0.10 6.00 9033 98.22
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BRRE P HBE )i FE PME

iR (Model ) 499.748 14.00 35.696 51.520 < 0.000 1
A;ﬁ?%u*gf 3.000  1.000 3.000 4.330 0.0563
B;’,Sl%ﬁ 1.333  1.000 1.333 1924 0.1871
C;%%%ﬁ ! 5.333  1.000 5.333 7.698 0.0149

D- kB#HHE] 65.333  1.000 65.333 94.296 < 0.000 1

AB 6250 1.000 6250 9.021  0.0095
AC 4.000 1000 4.000 5773  0.0307
AD 0250  1.000 0250 0.361 0.5576
BC 16.000 1.000 16.000 23.093  0.000 3
BD 6.250  1.000 6250 9.021  0.0095
CD 9.000 1.000 9.000 12.990 0.0029
A’ 220.091 1.000 220.091 317.656 < 0.000 1
B’ 35.064 1.000 35.064 50.607 < 0.000 1
c 94.901 1.000 94.901 136.971 < 0.000 1
D 201.604 1.000 201.604 290.975 < 0.000 1
W72 9.700 14.000 0.693  — —
JAUI 8.500 10.000 0.850 2.833 0.1637
AR 1.200  4.000 0300 — —
BARSR 500.448 28.000 — — —
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RLEBRPBRENPASWRENTESTER

AR P BHE ¥ FE PiA
(ﬁfﬁl) 903.458 14.000 64.533 33.857 < 0.000 1
{l}r{_ﬁ*‘%u*% 4514 1.000 4514 2368  0.1461
%}5’% 16969 1.000 16969 8903  0.0099
ﬁcu;ig;pﬁ; 169.726  1.000  169.726 89.048 < 0.000 1
DE ﬁ%ﬁ% 191.041  1.000 191.041 100.230 < 0.000 1
AB 2856 1000 2856 1498 02411
AC 0.106  1.000  0.106  0.055 08173
AD 0.189  1.000 0189 0.099 0.7573
BC 26523 1.000 26523 13915  0.0022
BD 0216  1.000 0216 0113  0.7413
CD 51409 1.000 51409 26972  0.0001
A® 408528 1.000 408.528 214.336 < 0.000 1
B’ 27.655 1.000 27.655 14.509  0.0019
C’ 57.500  1.000  57.500 30.167 < 0.0001
D’ 70.150  1.000  70.150 36.804 < 0.0001
F#E 26684  14.000  1.906 — —
U 18.822  10.000  1.882  0.958  0.568 2
iR 7.863  4.000  1.966 — —
BARSR 0930143 28.000 — — —
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SR FER (P>0.05) .
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HERINE11.99% . DR IR 8 6.28% , LT
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FER DR E T/ 1589.80 43, PRIEH99.99 °T. N
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H(76.42+0.81) %, pH{E N4.21+0.02, FREN
(98.61+0.95) °T. I HTTFEIRE 5 53 1 F s 5
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A FEaE i R 2338 M Box—Behnken iKY [
RN TR T R TR BRI E T R



Dairy Industry | 2L & hn T

B 5T T SR DA eI . AL TERE (4 SSOBL, AR, SR, S5 IBERE  R R

B HI & T2, HiE TEMB ISR & T PELEWRDL B B ERERHE, 2017, 53 (5) : 116-121.
s e s 51 2578, Tk, RRFE, SERIRY- AR I &

2R IR IR N12.50% . SERHA IR A ST 2016, 37 (23) & 00-03,

11.99% . ARV INE6.28% . KEEFIEAE0.12% ., (6]  FRe, A1, B0, 555 LRUFFRHI ARSI

42 C F L1624 h, BT 4 CEHU8.00 h, HI15Em ACEMHlEPE R ARSI & DR, 2021, 42
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Study on Response Surface Method to Optimize the Production
Process of Lotus Root Yogurt

YANG Jiao, ZHANG Ziyu
College of Food and Biology, Jingchu University of Technology, Jingmen Hubei 448000

Abstract: [Objective] With fresh lotus root, mixed recovery milk and white sugar as raw materials, the coagulated
yogurt with unique flavor was prepared by composite fermentation.[Method]The production process of lotus root
yogurt was optimized based on response surface method with the addition amount of lotus root juice, white sugar,
fermentation time and starter inoculated amount as single-factor variables. The preparation technology of lotus root
yogurt was optimized based on the sensory score and acidity.[Result]The optimal parameters were determined by
sensory score and acidity determination:: lotus root juice added 11.99%, whole milk powder added 12.50%, white
sugar added 6.28%, starter inoculated 0.12%, and fermented at 42 °C for 6.24 h.The sensory score of lotus root
yogurt was 89.80 points, and the acidity was ( 98.61+0.95 ) °T.[Conclusion]Lotus root yogurt has uniform color,
less whey precipitation, soft taste, sweet and sour taste, with unique fragrance of lotus root and yogurt.
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