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95% LRI MRE 100 mL, TR5);

SURALANIATR (200 g/L) + FREN20.0 ¢ ZEIE
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ARHIT 7 280 1k b PR £ it UM 2 T 2L R 9 T oy
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TER N BRI SEN 5 RN e e ANFESL, A
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4.1.1 ETEBFE AN S

R 5L s ANTRD 2 T R AR i P R 55 A7 A 22
5, RSDN0.55% ~ 0.77%, FMH 2 KA 45 R 1 &
HORERER /N, RIS B BT (%) o

SRS R AR ETER S ) B R A A 2
5, RSDNO0.54% ~ 0.87%, FMH 2 RAG 45 R 1 &
HORERER /N, RIS 3 BT (R2) o

& 1 BUKRE - KE - BRERERN S EMERTERESE

EHESE (g/100g)

TS RSD (%)
1 2 3 4 5 6
1 7.07 7.12 7.12 7.12 7.13 7.03 0.56
2 6.80 6.95 6.87 6.83 6.88 6.90 0.77
3 7.30 7.35 7.27 7.28 7.24 7.33 0.55
4 7.64 7.64 7.77 7.70 7.74 7.68 0.55
5 7.88 7.86 7.76 7.86 7.89 7.77 0.56
6 7.03 8.05 7.85 7.89 7.99 7.96 0.62
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4.1.2 FelERy RS I 25 S
FEMHE & ANE TCTEM RS I RS B A
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TR, HAE T BT rareihm
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0.62% ~1.25%, FKIHKMER LG —CHBE, 5§

MR /N, RS i Rcar (% 3) o (U DS PR RN e ) SRR Whel, g = AL Tee asy ol L
SRS AECIEM SRS B LS OBE LR ER, R TS AR PIEm &
5, RSDH0.74% ~ 0.97%, FHZHREMEERIE  BHEEN ., SHSEAAMFERE R (£5) .
RN, R IIDRS 58 P (5R4) o
4.3 EiEM S TiE M EmBrat 2 AT L
4.2 RSD iRIG 4R
KNG BT 5 e e R B B AL B i R R A
REES e AT EEdE, HESEn 57 M%‘éﬁ%ﬁ%% BN L o I 20 B 1 s A
TE R EE S RERERTLEOR S R AR SDY . g5 R UK. s AHESTEM R TN T K Ik . WA, £
PTG B B R S A MR SD H0.14% ~ 2.01%, YKE%} CIRAL HEESE, SEURACTER R
KB ENTE0.52% ~ 1.46%, KIS R EA— B9, i‘%%iﬁ%ﬁ@ﬁ@%ﬁ%iﬂﬂﬁm B AR
R 2 BEIKEE - - BRREEENES EMHERPEESE
. SHEEE (g/100g)
g e RSD (%)
1 2 3 4 5
1 5.35 5.33 5.32 5.35 5.35 5.35 0.66
2 6.02 6.01 6.03 6.02 6.02 6.05 0.55
3 5.25 5.30 5.32 5.33 5.20 5.21 0.54
4 6.30 6.26 6.35 6.33 6.23 6.24 0.78
5 6.26 6.28 6.33 6.31 6.39 6.26 0.79
6 6.45 6.43 6.31 6.39 6.33 6.36 0.87
&R AR - - BRREKFEEN T EMEmP EESE
v e pERE S (g/100 g)
FES g RRBEEr L (¢/100 ¢ RSD (%)
1 2 3 4 5 6
1 6.98 7.10 7.05 7.11 7.11 6.99 0.77
2 6.90 7.05 6.97 6.89 6.89 6.99 0.92
3 7.25 7.27 7.30 741 741 7.34 0.91
4 6.58 6.66 6.70 6.59 6.59 6.60 0.80
5 3.54 3.55 3.56 3.58 3.58 3.56 0.86
6 8.60 8.60 8.65 8.64 8.64 8.62 0.76
R 4 BRKAE - - R EFERNT EMEmPEESE
. =8 (g/100g)
HEshdis = B8 RSD (%)
1 2 3 4 5 6
1 6.02 6.03 6.03 6.05 6.01 6.03 0.74
2 6.55 6.57 6.57 6.54 6.55 6.53 0.80
3 7.00 7.01 7.02 7.02 7.02 7.03 0.82
4 6.25 6.19 6.33 6.31 6.23 6.34 0.97
5 6.21 6.29 6.31 6.25 6.30 6.34 0.74
6 6.41 6.35 6.44 6.37 6.39 6.48 0.74
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Rt A RSD (%) B
1 2 3 4 5 6
iR 1 1.28 0.28 0.99 0.14 1.27 0.57 TeiERs
iR 2 1.46 1.43 1.45 0.87 2.01 1.30 TCiER)
ERE 3 0.69 1.09 0.41 1.77 0.14 0.14 TCIERy
HERE 4 0.75 0.75 0.75 0.76 0.76 0.15 TCIER;
TEEpE 5 0.62 0.65 0.62 0.62 0.62 0.16 TeiERy
s 6 0.52 0.53 0.54 0.55 0.52 0.18 TeiERy
MopE 1 0.80 1.77 0.32 0.32 0.42 1.59 ETERY
M 2 0.80 0.16 0.32 0.96 1.42 1.27 ETERY
S 3 0.62 1.25 2.04 0.31 0.94 1.87 ETERY
¥ 4 1.21 1.22 1.22 1.22 1.25 1.23 ETERY
Mg 5 1.25 1.22 1.23 1.23 1.23 1.25 ETERy
Mg 6 0.76 0.77 0.76 0.76 0.76 0.76 TUER
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Study on the Influence of Starch Content on the Detection of Sucrose
and Total Sugar in Health Food Flavored Fermented Milk

LIU Chao, XU Yingqiu, LIU Jie, PENG Xiang, LIN Limin, LI Lifen"

Mengniu Dairy Products ( Tianjin ) Co.,

Abstract:

Ltd., Tianjin 301739

[Objective]To explore the influence of starch content in health food flavored fermented milk on the

detection of sucrose and total sugar.[Method]As conventional physicochemical indicators and national risk random

inspection items for health food flavored fermented milk,

the detection results of sucrose and total sugar may vary

with different pretreatment methods. In this study, sample pretreatment was carried out on health food flavored

fermented milk with the same formula, and the pretreatment time of starch-containing and starch-free samples was

compared and analyzed. [Result]The pretreatment time of starch-containing samples was 117 minutes longer than

that of starch-free samples.[Conclusion]The experimental data can provide a theoretical basis and practical guidance

for the optimized production of health food flavored fermented milk.

Keywords: health food; flavored fermented milk;
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