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Research on Home Production Process of Chaenomeles sinensis and Carica papay Fruit Yoghurt
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Abstract: In order to enrich the production technology of homemade fruit yogurt, Chaenomeles sinensis, Carica papay and pure milk

were used as raw materials. The single factor test method was carried out to optimize the production technology of the fruit yogurt. The

process showed that the milk containing 0.2% yoghurt starter and 8% white granulated sugar was fermented for 6—8 h at 42 C

constantly, then placed in the fridge at 4 °C for 2 h for postripeness. At last, fruit granules of 12% pickled Chaenomeles sinensis was

added, stirred and then put in the fridge to get delicious, smooth, sweet and sour fruit yogurt. This process was simple to operate

without special sterilization treatment, and was suitable for homemade fruit yogurt.
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