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Study on Technology of mixing yoghurt with Pueraria Carrot

Xingfei WU

Abstract

yoghurt was fermented with Pueraria root powder, carrot, pure milk, white sugar, lactic acid bacteria and so on.
The results showed that: 8g Pueraria root powder, 100mL pure milk, 6g white sugar, 0.15g yeast powder, the
ratio of Pueraria root powder and carrot was 1? 2, the flavor of this powder was rich, carrot soft waxy, proper

sour and sweet, unique flavor, sensory score 95.
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