Vol. 28 BEFEALFEFR No. 5
2007 4£5H CHEMICAL JOURNAL OF CHINESE UNIVERSITIES 868 ~871

— M LR & 25 AR X R 2L i B R =2 M 41 3

Fhm') AR, WA, KRAF', B4
(1. IR R 2B, 2822 2710185 2. VLR KSF S4B, T8 214036,
3. R R =R B, 2% 271018)

T DAL G A BN F RS 17U R B 0 A B L S 2 D JEURH R o8 A R A R FLBE I, I PR 7 Wk ol B oAy
AR T B OSSR B R PEEAT T, R BUERRFLIR Z b, ESLIR B 2 W S IR R AR 1Y
Z WX R FLEE I A 520 1 ZUE A AT A B TR B 2SI 2, 0 8 ROk Z 1Rl A B AR T X, A
111 50 255 1 i 2 11 IR S A IO IRE R B A 2 1 PR 7L L R 1 7 2 M 0 1R L B M 9 ) 52 i A5 Lo
TIRDREA R, & SHAN LA BIRFLA R ha s e B WA G, E— DR T IRFL
PErb, ORGE  TE50) BT RE 18 B ) SRS 25 2y P B S s 0 1) 7 AR DL A

KR B MUK, S AL R0 FLE

HESES  0629.12 XERFRIRES A XEHS  0251-0790(2007)05-0868-04
LR, AATRPRG LR B 1 %8R 5 H AR, PR ZLIR b S H ™ 26 9 ZLRR 141 ML &h Z2 4 ( Lactic

acid bacteria exopolysaccharide, LAB EPS) HA A4 E" | A B A A sk rE >, 3-8 &
12361y = WA 0 R 9B it AU = | S ) -/ -2 SR R VT 82 13 VAL U7 T Rl &R T )
R, SN L BRAREE AT ( Cheddar cheese) AR M & . ZERRFLAE =, SR VRGP ZLINR B
O R S o R Rk

ASCLAGY B A SR ARG M B RR - R R B, oo BORE PRI A 20, A S R R R
(PTEPE | ANEPE) FigcR EPS AURRFL, HE— DX RRFLEEM A B R E RN A5 F RR P EAT TS, R IRFL
h EPS XTI FLARE 4 5 e AR FH AL

1 SCIEEH

1.1 AFIEMN=E

FESCHR[ 6 17 20 B MR FLAE P I MR VBE BR B SGXO03-3 (R TEME P FR T HIFR ) . SGX034 (ARAGE
I PR BR T TR AR ) LA L SGXO3-1 (ARl A I A1 IV LA 51 B R )

SPX F BB AL FRAE (I W B LR AN A PR 7] ) 5 Hse20R-A B ZREODHL (EIATE DAL ) 5
TA. XT2i PP ([ Stable Micro System A F]) ; QUANTA-200 433 L2 ( FEL A F) 4.
1.2 SKIETE
1.2.1 feprfdepbHm AN F & FCH 2lsm ZIRFL(12.0% , 12 ¢/100 mL), F4 C FEE 2 h
J&, INFAE 95 CAREE S min, R HIZE 43 C, 3 5lHE A TR 5340 3% 1 SGX03-3 F1 SGX034 & B,
ISR KA T, T40 C NEFRABESE 80 °T, B, A 4 CUkFET, J5248 h JFIE. HkiTER
P HIAE R RRFLAR RS MERRZL , P AN M & I A VR A R LR M AR R PR R 2.
1.2.2 At LAB EPS E A S5 HUBARYIMHIAL 11. 0% (11.0 ¢/100 mL) B JEFL, T4 C Tk 2
hJi, JNAAZE 95 CHAEES min, BEIE 43 C. AR/ ECN 3% 1Y SCX03-3 KEER], T 40 CHEFEK
M2 80 °T, MU, A 4 CUKFE, 48 h J5/r B 20k, Tk Wk 7], FIMH AL H EPS & &
I RGEPERRFL 3 1% EPS M8 IR FL(12.0% ) , 4 C FHHE 2 h 5, iI# 95 CAEHF S5 min, B HIZE 43 C.

WSk F . 2006-10-19.
BEWH . IWARAR KA 4 (S . 23240) BEB).
I EYNEIS @%KH( 1964 f"F."HEE) s L] s i s ?&ﬁ, FENEAEYIEYER A FIE. E-mail . liquanyang@ sdau. edu. cn



No.5 FoMasE, —AILIRTHE % 4B LR R 69 R L 869

NI 3% 1 SGX034 KB, /0235 )5 T 40 C A BEZE 80 °T, B, A4 CukAT, 48 h 5
.
1.2.3 BRILFESE . KM BRE. ey ile e sa g YO e 5 A RE(T,) | IERY
PECT,) AN 3 £i5 EPS(T,) 1 3 FHERZLEES: , S5 3.5 em, HAAN 2.5 em MBI, ZEAEE 2 mm/
s, FAIE 20 mm, FFHERE 2 mm/s, BFEERSAM 3 BT 0E.

B3R 3 PR L (BERCIRA) , AR BEAW T 4 h DLk, P AR T 2 4 h DL 1
BRG0PI VR, CEERBIELK, CO, IS S THE, W4, ) QUANTA-200 4594 LB L%,

2 HR5TE
2.1 ERFLRMEE

#1093 PRFLAERE | R IE | R RIERIPURIE A 225, Horh T, AOBEEE RO R B s T, ARG R
JEFNPURNE SRS 3 T, #9 4 WHEARER AR AR, X ULHIBCTT AR RIS, RS PERRFLAR X H B S 0m A 3

RERAVERCAS 3 BUONIMAKSTERRFLE EPS, W23 25 PR ™ it O BE B FDRG i1, o L BRI A0 1 B I K.

Table 1 Measuring results of three yogurt samples by texturometer

Sample Hardness/g Tackiness/g Cohesiveness/g Anti-flowage/g
T, 90.4 £4.2 853.6 £50. 1 30.3+2.1 171.5 £3.2
T, 105.6 £3. 1 885.4 £36.8 23.7+1.9 144.7 +18.7
T 31.4+2.8 180.6 £19.5 5.4+0.9 22.1+1.4
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Fig. 1 SEM image of non-ropy yogurt ( SGX03-4) Fig.2 SEM image of ropy yogurt( SGX03-4)
(8000 x ) (8000 x )

Fig.3 SEM image of Yogurt fermented by SGX03-4 Fig.4 SEM image of Yogurt fermented by SGX03-4
and 3 times SGX03-3 EPS added (2500 x ) and 3 times SGX03-3 EPS added (5000 x )
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Influence Mechanism of a Kind of Exopolysaccharides on Yogurt Curd

LI Quan-Yang'*, XIA Wen-Shui’, ZHU Li-Xiang’, DAI Yang-Yong', CHEN Wei'
(1. College of Food Science, Shandong Agricultural University, Tai'an 271018, China;
2. School of Food Science, Southern Yangize University, Wuxi 214036, China;
3. College of Science and Technology, Shandong Agricultural University, Tai'an 271018, China)

Abstract Different yogurt curd samples were manufactured by lactic acid bacteria strains and the ropy-strain
exopolysaccharides, furthermore, the microstructure and texture properties of the samples were measured. The
results indicate that, the mechanism of lactic acid exopolysaccharides reacting with yogurt curd mainly was
space baffle effect resulting from the size of the neutral exopolysaccharides themselves which were exclusive
from casein in yogurt curd, the space baffle effect interrupted the link ways of casein micelles and thereby dy-
namically influence the construction of three-dimensional net structure of casein micelle. A novel view point
was brought forward that the influence effect of the lactic acid bacteria exopolysaccharides from yogurt on yo-
gurt curds had great things to do not only with the size and structure of exoploysaccharides but also more impor-
tantly with the adding ways, time, speed, concentration of exopolysaccharides. Furthermore, the reasons were
made clear that the effect of using ropy starter and making a ropy yogurt could not be replaced by adding stabi-
lizer reagents directly.
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