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Formulation and Quality Assessment of Eugenia uniflora L.

LU Laixian,ZHONG Ronglin, LU Jinming, PANG Tingcai “, CHEN Jiajia
(Beibu Gulf University, Qinzhou 535011, Guangxi, China )
Abstract: Using Eugenia uniflora L. as raw materials, the single - factor and response surface methodology
were employed to optimize the processing technology of Eugenia uniflora L.yogurt, on the basis of sensory
evaluation.The physicochemical , microbiological , texture characteristics, antioxidant activity , theological prop-
erties and aroma components of the product were analyzed. The results indicated that the optimal formulation of
FEugenia uniflora L.yogurt was as follows: the dosage of Fugenia uniflora L. juice was 6.0%, the dosage of su-
crose was 6.0%, and the dosage of starter culture was 0.4%. Such yogurt exhibited a fragrance of Eugenia uni-
flora L. and a fine-textured tissue state. Its physicochemical and microbial indexes complied with the require-
ments of GB 19302—2010 National Food Safety Standard Fermented Milk. The appropriate addition of Euge-
nia uniflora L. juice could enhance the textural properties of yogurt and endow it with multiple flavors. Similar
to the yogurt, the Eugenia uniflora L.yogurt revealed a shear-thinning fluid, but presented a higher antioxidant
capacity in comparison to the original yogurt.
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Table 1 Design of factors and levels for response surface

methodology experiment
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Table 2 Yogurt sensory evaluation criteria
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Fig.1 The influence of Eugenia uniflora L. juice addition amount

on the quality of yogurt
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Fig.2 The influence of sucrose addition amount on the quality of

yogurt
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Fig.3 The influence of starter culture addition amount on the
quality of yogurt
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Table 3 Response surface methodology experimental design and Table 4 Analysis of variance for regression model
results - —
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Fig.4 Contour and response surface illustrating the interaction effects of various factors on the sensory score of Eeugenia uniflora L. yogurt
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Table 5 Routine physicochemical and microbiological indicators of yogurt
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JUA TR 3.3240.20 6.56+0.32 94.06+1.58 4.31x1.36 375.78+2.42 140.0+18.0
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Table 6 Analysis of the texture properties of yogurt
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