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Formula Screening of a Functional Food Huangjing Shanzha Yoghurt
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(Abstract] Objective To explore a yoghurt with rhizoma polygonati (Huangjing), hawthorn (Shangzha) and milk as
the main raw material. Methods Through orthogonal design and sensory evaluation, the effects of sugar, milk powder,
Huangjing and Shanzha on the color, flavor, taste and organizational status of yogurt were studied. Results Huangjing Shanzha
yoghurt shows better color, flavor and taste with milk powder 180 g / L, Shanzha liquor (0.6 g crude drug / mlL) 50ml/L,
Huangjing liquor (0.6 g crude drug / ml) 100 mL / L, sugar 80 g/L as a formula. The results of quality inspection show that
the fat content of Huangjing Shanzha yoghurt is 3.2%, non fat milk solids is for 8.3%, 3.2% protein, acidity 78°T, group of
lactic acid bacteria is for 1.3x10° CFU/mL, coliform 5 MPN/mL, the nosogenetic bacteria (Salmonella enterica, Staphylococcus
aureus) was not detected. Sensory characteristics, physical and chemical indicators and microbial indicators are in line with
the relevant provisions of the national standard GB19302-2010 "fermented milk". Conclusion The preparation of Huangjing
Shanzha yogurt is feasible, which provides a new idea for the development of new functional foods with traditional Chi-
nese medicine.
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