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Optimization of Preparation Process and Nutritional Textural
Analysis of Tremella Yogurt

Song Mingjin, GUO ningjing, LI Xiang', DAI Ya, YU Hua
School of Food and Biological Engineering, Chengdu University, Chengdu Sichuan 610106

Abstract: [Objective]To develop a high calcium, low fat and nutrient-rich tremella yogurt, and analyze its flavor
and quality.[Method]The preparation process of tremella yogurt was optimized by single-factor test and orthogonal
test, and the texture characteristics, acidity, total sugar content, protein content, fat concentration, calcium ion
concentration, number of lactic acid bacteria and Escherichia coli of tremella yogurt under the optimal conditions
were analyzed.[Result] The optimal formula of tremella yogurt was 20% of tremella pulp, 14% of skimmed milk

powder, 6% of sucrose and 0.4% of stabilizer. The sensory score of the finished product was the highest when
T#13971
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Analysis of Antitrust Regulation on Foreign Capital M&A in China's
Dairy Industry

ZHANG Linlin
Tiangong University, Tianjin 300000

Abstract: Against the backdrop of deepening global economic integration and the vigorous development of China's
dairy industry, foreign capital mergers and acquisitions ( M&As ) in China have shown a sustained active trend.
While foreign investment injects capital momentum into the dairy industry, the accompanying monopoly risks such
as abuse of market dominance and distortion of competition order cannot be ignored. Taking China's dairy industry
as the research field, this paper systematically analyzed the monopoly hazards in foreign capital M&As and the
practical necessity of antitrust regulation. Combining the mature international experience of the EU, the United
States and other countries, it put forward targeted suggestions from the dimensions of improving the legal system
and optimizing the review mechanism, so as to provide theoretical support and practical reference for building an
antitrust regulation system with both industry adaptability and national economic security protection function.
Keywords: foreign acquisition in the dairy industry; anti-monopoly regulation; market competition order;

industrial security assurance
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fermented at 41 °C for 8 h with this formula. Its texture characteristics detection viscosity was 4 430 mPaes,
hardness was 108 g, acidity was 82.48 °T, total sugar content was 10.92%, fat concentration was 1.782 g/100
mL, calcium ion concentration was 7.84 mg/100 mL, protein content was 22 mg/mL, and the number of lactic
acid bacteria was 1.6x10° CFU/mL and the number of Escherichia coli was 0.[Conclusion]This product has reduced
the fat content within a certain range while retaining the nutritional value of calcium and protein, etc. It also
innovated the taste while preserving the special flavor of yogurt.
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