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Study on Changes of Quality of Polydextrose Buffalo
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Abstract:[Objective]In order to improve the taste and the shelf life of buffalo milk yogurt, the
effect of polydextrose was studied. [Methods)The high quality buffalo skim milk was selected
as raw material to produce polydextrose buffalo milk yogurt, and the same batch of full-fat and
skimmed buffalo milk yogurts was used as the control group. The yogurts were stored in 6 —
7°C for 18 d. The titration acidity, water-holding capacity, total number of lactobacillus, sen-
sory evaluation, texture properties and other indicators in yogurts were determined every 3 d.
[Results]Polydextrose could slow the post-acidification process of yogurt and extend the shelf
life of yogurt. Its good moister-holding capability could keep foods quality in some degree.
Polydextrose had a capability of improving the growth of lactobacillus and increasing the num-
ber of probiotics in yogurts. Polydextrose could significantly improve the appearance and tex-
ture of solid buffalo milk yogurt. Polydextrose buffalo milk yogurt fitted the need of Chinese

consumers for texture and oral feel of yogurt
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because of its good texture, such as hardness,
gumminess and chewiness. [Conclusion]Polydex-
trose was used in yogurt as a fat substitute pre-
biotics and extended the shelf life of solidified
buffalo milk yogurt.
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Table 1 Chemical index of raw milk and skim milk
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% Y%
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Table 2 Sensory evaluation standard of buffalo milk yogurt
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Items Sensory evaluation Score

fukes SEHLFLAE B A HELE
(30 41) Milky white, uniform color and luster
Colour
(30 points)

25~30

R

Canary yellow 16~24

WKEEHKAG

Light gray or gray white

g, RO Al AR E AR RE
i,

Green, black spot or mold growth,
abnormal color

ELA R A L R A IR R 1R R R
IR L4 752

With sour milk natural taste and
smell, sour and sweet proportion of
appropriate

i R i

Too sour or too sweet

WA L

Slightly sour taste

s A 7 A

Slightly bitter

AL L 4 IR B G R R AR
Oxidation, metal or abnormal taste 0~6
and odor

LA, B P A /N B o) 3L B R
WA EFLE

Fine texture, uniform fine clots
smooth,no bubbles, a small amount
of whey

AL, BEP RN ) TE A
A FLE T

Fine tissue, the size of the clot is une-
ven, no bubbles, a small amount of
whey precipitation

8§~15

R R0
(30 43)
Taste and
odour

(30 points)

25~30

19~24

13~18

7~12

HAMRS
(40 41
Texture
(40 points)

32~40

24~31

AR, AR 5) L AL A FLIE T
Tissue rough, uneven, no bubbles,
there are whey

16~32

TRl i N e I € R W0 R R T
JeTE 8~15
Tissue rough,uneven, there are bub- o
bles,serious precipitation of whey

A ZURLRE RS RSO 2L
Br i 7= 5, A Ok

Tissue rough, uneven, there are a
large number of bubbles, whey pre-
cipitation is serious, there are parti-
cles

0~7
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Fig. 1 Changs in titration acidity of buffalo milk yogurt
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Fig. 2 Changs in water-holding capacity of buffalo milk
yogurt during storage
2.3 BRKAGPINCGEHEAE LR E T

HA% 3 AT 1E 6 CARMF P 3 d.6 d.9 d.15
d.18 d.3 Ff iR 475 b LI B A5 52 o IR L AR SR 3 K
A W IR R 5 h R RO T E R Y. X2
T 3 R FURR T A 1 PR il T AR G T R A A
W ELAT £ A2 ST PR 2R A 4 6 B L IR o i TR R
e E LR B A9 A2 BOCHL R B B 22 5 X R K A 0 B
3 — 2 B ], 36 pH 2 B BB AR OK S, IR i
e AT LR TR Y A [R] I T A A BT TR H
e 5515 KN 3 A IR A 0 FLRR AU R T 1< 10°
CFU/g,fffr GB 19302 —2010 & F FLIR W A BLAE »
AT BT SR P T R R 2 R A R % 144 LR R ROR
TR R W« 1k I 3R A W R E R R 4 1) B 2R
R3 BAFOHTEAEAREHETL
Table 3 Changes in counts of lactobacillus of buffalo milk yo-

gurt during storage

e 5 B ) R A BN R WY IR R WY 2= RIR Y
Storage Polydextrose Skim yogurt Full-fat yogurt
time skim yogurt (X10® CFU/ (X 10% CFU/
(d) (X10% CFU/g) 2) g2)

3 111.00£1. 41 28.0042.83  29.00+1.41
6 21.2540. 35 0.1440.15 20.5040. 71
9 0.20-+0.03 0.14-£0. 10 22.0041. 41
15 0.89+0.13 0.40-+0.01 5.104+0. 14
18 0.5340.11 0.0040. 00 1.5540. 64
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Fig. 3 Results in sensory evaluation of buffalo milk yo-

gurt during storage
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Fig. 5 Changes in gumminess of buffalo milk yogurt
during storage
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Table 4 Contrast on the important characteristics of different buffalo milk yogurt
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