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Development of microencapsulated |ao-chao extract reagent:
Application of the flavor reagent

89-2313-B-002-056

8 8 1

E-mail

4
0.17~0.22
30
6
10
10
Abstract

Lao-chao extract fermented milk is a
yogurt-like dary product, which was
coagulated by milk-clotting enzyme from
sweet leavening. The product appeared
smooth, sweet, dlightly wine flavour, and the
flavour differed from yogurt.

This study was conducted to comprehend
the factors affecting the microencapsulation of
the culture filtrates from lao-chao. Spray
dried microcapsules have moisture contents
about 4 and water activity about 0.17~0.22.
Owing to their low moisture contents and
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water activity, their qualities are stable and
not easy to be affected by oxygen and
microorganisms.  Furthermore, the good
lao-chao extract fermented milk could be
obtained by the application of the flavor
reagent (6 ) added to the skim milk, and the
curd firmness, viscosity of resultant product
was similar to the control. Of the sensory
evaluation, it must be emphasized the flavor
properties of resultant product for the future
development.

Key words: lao-chao, microcapsules,
fermented milk.
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Curd firmness (g)
4 0OkF Storage .
Microencapsulated reagent Contro
3 0f day
2 4 6 8 [
20r 0 81+09 | 185+10 | 259+13 | 35.8+14 | 244+08
1 0F 2 7.3t07 | 180+08 | 247+06 | 34.1+11 | 24.0+09
0 | | 4 58+07 | 168+05 | 228+16 | 325+19 | 237+12
0 50 100 6 44+06 | 145:08 | 220+13 | 30012 | 221+15
Rel ative humi i8t v4.010(8 131%12 | 196:08 | 283:09 | 189+10
0
10 [ 3104 | 122:00 | 180:10 | 252¢11 | 168+11
40 12 25+05 | 109+05 | 157+09 | 226£17 | 139+13
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Viscosity (cps)

Storage Microencapsulated reagent | Contro
day 2 4 6 8 I
13258 | 16089 | 19259 | 25188 | 17306
0 545 | +731 | #1001 | +1141 | +738
12252 | 15507 | 19003 | 24312 | 16325
2 +657 | +811 | +936 | +951 | +823
10231 | 14820 | 18255 | 23865 | 16289
N +508 | +905 | +716 | +709 | +821
9877 | 12455 | 18094 | 23145 | 15221
° +359 | +675 | 974 | 912 | +625
8026 | 11062 | 17375 | 22413 | 14809
8 +518 | +852 | +808 | +829 | +692
6738 | 10256 | 16840 | 21328 | 13080
10 +428 | +719 | +608 | +1031 | +841
5426 | 9489 | 15755 | 20168 | 12319
12 +485 | +845 | +859 | +897 | +573

Hunter value
Test
L a b
2 22.81+1.05 051+0.15 4.53+1.09
4 20.38+0.76 0.75+0.24 6.18+0.87
6 20.78+0.80 0.82+0.27 5.23+0.58
8 19.19+0.68 0.94+0.14 6.34x1.11
Control  19.78+1.11 0.89+0.25 7.01+0.91
6
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Sensory evaluation
Test
Overal
Flavor  Texture acceptability
2 58+1.1 5.8+0.5 5.7+1.2
4 6.1+0.7 5.5+04 5.8+0.9
6 6.2+0.8 5.7+0.7 6.4+0.5
8 6.2+0.6 5.6+0.5 6.3+1.1
Control 6.5+0.5 4.8+0.6 5.8+0.9
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