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Investigation by EM on the Ultrastructure of Yoghurt with Transglutaminase Added
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Abstract : This paper mainly studied the ultrastructure of yoghurt with transglutaminase added by electron microscope(EM).
In comparison with yoghurt without transglutaminase, the effects of enzymatic cross-linking of milk proteins and the relativity
of yoghurt structure and quality were investigated.
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Fig.1  Various indexes of yoghurt with enzyme were added by
different amounts
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Fig.2 Sensitive evaluation of yoghurt with enzyme were added
by different amounts
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