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Effects of different fermentation conditions on

character of solidified yoghurt
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Abstract: The character is a major evaluation index on the quality of solidified yoghurt. We
studied the influences of different fermentation temperatures, fermentation time, and after-
ripening time on the quality of solidified yoghurt. The results showed that we can get better quality
products with fermentation time 4 h, fermentation temperature 43 ‘C, after-ripening time 15~18 h.
By orthogonal test, the optimum fermentation conditions are obtained as follows: fermentation
time 4.5 h, fermentation temperature 44 °C, after-ripening time 16 h.
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Fig. 1 Effects of different fermentation temperatures on hardness quality of solidified yoghurt
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Fig. 2 Effects of different fermentation time on hardness quality of solidified yoghurt
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Fig.3 Effects of different after-ripening time on hardness quality of solidified yoghurt
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