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Optim zing Technology of a New Y ogurt w ith W heat Bran D ietary Fiber

XIONG Ly CAO Xinzhi YANG Yuehuan ZHAO X ian-ping, SUN Li
(Applied Institute of Food and B iotechnology, Sichuan Unwersity of Science& Engmneerng Zgong 643000 Ch na)

Abstract A nev yoghurt drink was studied and produced by lactic acid fementation with the m an m aterials wheat
bran d etary fiber and reconstitutedm ilk O rthogonal testw as carried out to optim ize fem entat bn paran eters The optm ized
Hbmuh were Hlbw ngs wheat bran dietary fiber 2%, sugar @, com flourQ Y%, powderedm ik 12%, followed by inoc-
ulating of 4% at42°C for 4h
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