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Optimization of Productive Technology of Complex

Functional Yoghurt with Peanut and Corn

FAN Juan, MA Chun, WU Can, WANG Yi-qi,
ZHENG Yu, CHANG Hai-jun

(College of Environmental and Biological Engineering, Chongqing Technology and
Business University , Chongqing 400067 , China )

Abstract ; The productive technology of complex functional yoghurt with peanut and corn was optimized by
using orthogonal experiment design, by taking peanut, corn and milk as raw material,, and by taking Lactobacillus
bulgaricus and Streptococcus thermophilus as fermentation agents, to develop a new type of complex functional
yoghurt with a comprehensive nutrition and healthy function. The results showed that the optimal conditions were ;
the content of corn syrup was 43% , the quantity of peanut was 19% , the inoculated quantity was 15% , the
fermented temperature and time were 42°C and 5 hours. Under the conditions of the optimized process, the products
manifested the optimal quality and stability.

Key words : corn ; peanut ; yoghurt ; technology optimization
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