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Preparation of Compound Starter of Functional Kefir Yogurt
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Abstract :
grains. The optimal fermentation conditions were determined by the three factors and two levels orthogonal experiments Ls(34)
. The optimal fermentation conditions were as follows: 2:1 of Cococus and Bacillus; 3% amount of inoculation; fermentation

temperature 43°C. The Kefir yogurt products had excellent texture, smooth taste, moderate sweetness and acidities, dense

alcohol and ester aroma, and short solidify time.
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In this paper, functional Kefir yogurt starter was produced by Lactococcus and Lactobacillus 1solated from Kefir
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Table 1  Factors of preparation of compound starter of Kefir
yogurt
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Table 3  Orthogonal experiments Ls(3%) of compound starter of functional Kefir yogurt
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