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Table 1  The changes of pH value, acidity, WHC and viable counts of lactic acid bacteria of set yoghurt during storage
b I3 R )/ d pH fH W/ (°T) WHC/ % FLER A T B (log CFU - mL™")

1 4.37+0.01* 109. 33+1. 15" 83.22+0. 85 8.59+0. 05"

oK 5 4.30+0. 01" 106. 33+1. 15 77.5120. 69" 8.91+0. 04

10 4.18+0.01 111. 67+0. 58" 77. 54+0. 96" 9.41+0. 02"

15 4.02+0. 01" 120. 67+1.53* 73.36+0. 67 8. 86+0. 03"

1 4.39+0.01* 98. 33+0. 58" 90. 86+0. 60" 8. 68+0. 04"

4.28+0. 01" 105. 33+0. 58" 82.27+0. 67" 8.96+0. 02

0' 4%OBG bC bB bB bA

10 4.24+0. 01" 105. 33+0. 58" 83.91+0. 88" 9.39+0. 02"

15 4.15+0.01"  109.67+1.15"  83.85+1.61" 9.12+0. 02"

1 4.39£0.01°  104.00+2. 65" 93.04x0. 14" 8.69=0. 04"

5 4. 40+0. 01" 102. 67+0. 58"" 86. 34£0. 12*¢ 8.90+0. 03"

0. 8% 0BG N ;. " "

10 4.43+0. 11" 97. 67+0. 58 88.75+0. 97" 9.46+0.01*

15 4.14£0.01"  108.33x0.58"  86. 11x0. 66" 8. 84:0. 01"
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Fig. 6 The change of viscosity of set yoghurt during storage
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Effect of oat -glucan on fermentation characteristics
and storage quality of set yogurt

LI Zhen'? , ZHANG Yu',CAI Jie',YANG Yong"*,SUO Biao"*, Al Zhilu"?

1. College of Food Science and Technology ,Henan Agriculiure University , Zhengzhou 450002 , China ;
3. Henan Engineering Laboratory of Quick—frozen Flour-rice and Prepared Food, Zhengzhou 450002, China
Abstract; The set yoghurt was prepared by incorporating skim milk powder into an aqueous solution of oat B-glucan
(OBG) at varying concentrations. The pH value, acidity, theological properties, water holding capacity ( WHC) ,
and viable counts of lactic acid bacteria were assessed to investigate the impact of OBG on the fermentation
characteristics and storage quality of set yoghurt. The results indicated that, compared to the control group, OBG
had no significant effect on pH value during fermentation ( P>0.05). However, it significantly reduced the acidity
of set yoghurt during late fermentation (6~8 h) and 24 hours post-ripening ( P<0.05) , and significantly increased
the WHC of yoghurt after 24 hours post-ripening (P<0.05). The energy storage modulus (G") and loss modulus (G") for
set yoghurt containing 0.4% OBG after 24 hours post-ripening were optimal, it had better viscoelasticity and sensory
quality. As storage time extended, the viable counts of lactic acid bacteria in both experimental and control groups
initially increased before subsequently decreasing. And the viable counts of lactic acid bacteria in the yoghurt from the
0.4% OBG group maintained the highest (9.12 log CFU/mL) by day 15. Therefore, incorporating an appropriate
amount of OBG not only could enhance the fermentation performance of set yoghurt but also significantly improve its
overall quality while protecting lactic acid bacteria within the product.

Key words ; Oat B-glucan;lactic acid bacteria;set yoghurt ; fermentation characteristic ; storage quality
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