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Eftfect of heat shock treatment on the improvement of yogurt quality

by directed vat starter

YE Congyan'?, SHAN Kekai'?, TIAN Qiyuan'?, WANG Xiaomeng'?, ZENG Xiaoqun'?*",
PAN Daodong'?, LIAN Liwei’
( 1.Key Laboratory of Animal Protein Food Processing Technology of Zhejiang Province, Ningbo 315832, China;

2.College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315832, China;
3.Ningbo Milk Group Co., Ltd., Ningbo 315033, China )

Abstract: The current study was designed to investigate the effect of heat shock treatment on the quality of
yogurt by direct vat starter (DVS, containing Lactobacillus bulgaricus, Streptococcus thermophilus and

Lactobacillus acidophilus).

The survival rate of DVS after lyophilization and its fermentation performance for

yogurt were examined. The results showed that the DVS survival rate, the contents of diacetyl and acetaldehyde,
the concentration of protein, and the viable bacteria number (P<0.01) in yogurt in the heat shock treatment group

increased significantly, compared with the control group. The pH of yogurt significantly decreased, compared
with the control group. The sensory evaluation, the survival rate of lactic acid bacteria, the acid production,
flavor and quality of yogurt prepared by DVS were all superior in the heat shock treatment group than those in
the control group. This study provides a new method to prepare DVS for better quality of yogurt by heat shock

treatment prior to lyophilization.

Key words: heat shock treatment; freeze-drying; yogurt fermentation; yogurt quality; fermentation ability



